
 
DISPLAYS 

Beef, Chicken and Cheese Quesadillas with Assorted Toppings to include: 
Homemade Salsa, Guacamole, Cheese, Onions, Jalapenos, Pico de Gallo 

$8.00 per person 

 
 

Smoky Chipotle Queso Fundido, Queso Chihuahua, Queso Blanco, Chopped Jalapeno, Pico de Gallo, Chorizo, 
Fresh Salsa with Rosemary, Red, Yellow and Blue Tortilla Chips 

$8.00 per person 

 
 

Artichokes, Roasted Red Peppers, Grilled Asparagus, Roasted Tomatoes, 
Marinated Olives, Bocconcini Mozzarella, Garlic Crostini’s and French Bread 

$10.00 per person 

 
 

Baby Carrots, Asparagus and Cherry Tomatoes with Ranch and Bleu Cheese Dip, Cheddar, Swiss, Pepper Jack, 
Boursin, Brie and Smoked Gouda Cheese, Baguettes, Crackers and Lavosh, Grapes and Berries 

$10.00 Per Person – Add Brie en Croute with Walnuts and Roasted Pears for $75.00 

 
 

Saint-Andre Aged Cheddar, Smoked Gouda, Blue Stilton, Sourdough, French Bread, Pumpernickel 
Assorted Gourmet Crackers and Lavosh, Grapes, Walnuts and Fig Jam 

$8.00 per person 

 
 

Served with spicy cocktail Sauce and lemons over Ice 
$9.00 per person (3 pieces per person) 

 

 



 
DISPLAYS 

Traditional Hummus, Olive Tapenade, Hot Parmesan Artichoke Dip, Chicken Jalapeno Dip, 
Guacamole and Salsa, with Tortilla chips, Pita Bread and Crostini’s 

$10.00 per person 

 
 

Oysters on Half Shell, Peeled Shrimp, Cocktail Sauce, Lemons, 
Tabasco, Horseradish and Saltine Crackers 

$12.00 Per Person - Add Crab Claws for $4.00 

 
 

Spicy Shrimp Rolls, Salmon Tempura rolls, Vegetable Rolls 
California Rolls with Crab and Tuna Nigiri 

$15.00 per person 

 
 

Choice of American Paddlefish, Yellowstone River or North Star Caviar 
With Blinis, Potato Cakes and Sour Cream 

Market Price 
 
 

Whole Avocado Split & Pitted 
Applewood Smoked bacon, Chopped Olives, Pico de Gallo, Sour Cream 

Zesty Black Bean & Smoked Corn Salsa, Jicama Slaw, Mache 
Lime Remoulade and Chipotle Ranch 

$12.00 per person 

 

 


