RECEPTIONS
COLD HORS D’OEUVRES

Minimum 50 Pieces

GRAND

Baby Red Potato with Caviar and Sour Cream

Prosciutto and Melon
Eggplant Tapenade
Chick Pea Hummus with Pita Chips
Curried Chicken on a Baguette
Mini Bouchees with Ham Mousse and Capers
Country-Style Pate with Stoneground Mustard Sauce

Marinated Mushroom Caps with Feta Cheese

Assorted Bruschettas
Smoked Oyster and Cream Cheese in a Button Artichoke
$5.95 per piece

DELUXE
Goat Cheese and Roasted Pepper on a Toasted Bread
Rare Beef Tenderloin with Horseradish Cream
Artichoke Bottoms with Salmon Mousse
Endive with Tiny Shrimp
Marinated Scallops, Lemon Dill Dressing
Cucumber Rondel with Shrimp Mousse
Smoked Salmon Pinwheels
Smoked Yellowtail on herbed Sourdough with Spicy Remoulade
Marinated Sundried Tomato, Artichoke, and Soft Mozzarella Skewer
$6.25 per piece

GOURMET

Assorted Caviar Canapes
Mandarin Shrimp

Opysters on the Half Shell

Jumbo Cocktail Shrimp on Ice
Clams on the Half Shell
Seafood Boquitas
Charred Tuna with Cucumber Noodles
and Pickled Ginger
Assorted Sushi, Wasabi and Ginger
Cracked Crab Claws, Cognac Cocktail Sauce
$6.75 per piece

RESORT & CONVENTION CENTER

Above prices are subject to 19% service charge and applicable sales tax. — vizos




RECEPTIONS
HOT HORS D’OEUVRES

Minimum 50 Pieces

Brie Cheese in Puff Pastry
Served with Freshly-Baked Sliced Baguettes
$7.95 per person

GRAND
Thai Chicken or Beef Satay with Peanut Sauce
Chicken Skewers with Pasilla Chile Cream
Spinach Spanakopitas
Smoked Chicken Quesadillas
Fried Mozzarella with Marinara Sauce
Mushroom and Artichoke Phyllo Purses
Buffalo-Style Chicken Wings, Bleu Cheese Dressing
Fried Won Ton with Sweet and Sour Sauce
Deep-Fried Lumpia with Sweet Chili Sauce
Jalapeno Peppers Relleno
Assorted Dim Sum with Plum Sauce
Chevre Cheese-Stuffed Artichokes
Phyllo Triangle with Sundried Tomato and Feta
$5.95 per piece

DELUXE
Mini Chicken Chimichanga
Asian Spring Rolls
Pork Satay with Szechwan-Spiced Peanuts
Spicy Scallops wrapped with Bacon
Crabmeat-Stuffed Mushrooms

Mini Crabcakes with Pommery Cream
Caribbean Chicken Skewers with Fruit Relish

Mini Prawn Tacos in Soft Corn Tortillas with Papaya Salsa

Carne Asada or Pollo Asado Wraps
Swordfish on a Skewer, Spicy Salsa
Assorted Gourmet-Style Pizzas
Caramel Apple & Goat Cheese Purses
Phyllo Wrapped Asparagus & Asiago

$6.25 per piece

GOURMET

Portabello Mushroom Cannolis with Sausage Stuffing
Citrus-Marinated Jumbo Shrimp in Wonton Cones
Smoked Hoisin Duck Cakes, Sesame Dressing
Coconut Shrimp
Rosemary-Grilled Mini-Lamb Chops
Hot Oyster with Salmon Caviar
Butter-Pecan Shrimp Lollipops
$6.75 per piece

RESORT & CONVENTION CENTER

Above prices are subject to 19% service charge and applicable sales tax.
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COLD HORS D’OEUVRES

Assorted Domestic Cheeses
With Gourmet Crackers, Bakery-Fresh
Sliced French Baguettes
Garnished with Fresh Fruit
$7.95 per person
Add Imported Cheese Selection

$3.25 per person additional

Chips and Salsa
Multi-Colored Corn Tortilla Chips with
Freshly made Salsa Fresca
$4.95 per person
Add Guacamole

$3.50 per person additional

Fresh Vegetable Crudite
Assorted Garden Vegetables,
Artistically Displayed, Served with
Ranch Dressing
and Gourmet Crackers
$6.50 per person

Seasonal Fruit
Slices of Seasonal Fruit Artfully Arranged
on a Platter, Accompanied by a
Delectable Poppy Seed Dipping Dressing
$7.50 per person

(Minimum 25 People)

Deluxe Pineapple Tree
Skewers of Fresh Fruit,
Tropically Arranged on a “Tree”
of Fresh Pineapple
$7.95 per person

Ridge Potato Chips and Onion Dip
$4.25 per person

Town and Country Snack Mix
Pretzels, Trail Mix, Dry Snacks and Mixed Nuts
$3.95 per person

Popcorn
Popped Fresh from our
Carnival Cart
$3.50 per cup

Mixed Nuts
$3.95 per person

Deluxe Mints
$2.25 per person

Hard Candies
$1.75 per person

RESORT & CONVENTION CENTER

Above prices are subject to 19% service charge and applicable sales tax. — vizos
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HORS D’OEUVRES STATIONS

Minimum 50 People, Based on 1-hour Service
Attendant Charge: $65.00 per hour

Seafood Bar with Shucker Baja Soft Taco Bar China Town Stir Fry Station
Selection of Oysters, Clams and Shrimp Choice of Two: Choice of Beef or Chicken
with Cocktail Sauce, Lemon Wedges Beef, Chicken, or Fish. with Vegetables
and Fresh Horseradish Served with Flour and $15.95
21.95 illas
$ Corn Tortillas With Shrimp: $18.95

Lettuce, Tomatoes,
Cilantro, Onions,

Cheddar & Jack Cheese and our

San Francisco Pasta Bar

Selection of Two Pastas and Sauces Caesar Salad Station

served with Italian Breads, World Famous Salsa Bar $10.95
Grated Parmesan Cheese and $18.95 ) .
Red Pepper Flakes With Chicken: $13.95
$15.95 Potato Skin Bar With Shrimp: $18.95

With Grilled Chicken: $17.95

Sour Cream, Chives, Butter,

Shredded Cheese, Salsa and

With Sauteed Shrimp: $18.95
(Scampi or Baja Style)

Antipasto Station
Marinated Vegetables, Pepperoncinis,
Grilled Eggplant, Mozzarella Cheese,

Marinated Artichokes, Prosciutto,
Roasted Peppers & Genoa Salami, Olives,
Wedged Tomatoes served with Italian Bread Sticks
& Fresh Baked Rolls
$13.50

Deluxe Nacho Bar Castellano
Blue and White Corn Tortilla Chips,
Chili Beans, Nacho Cheese Sauce,
Diced Jalapenos, Onions, Tomatoes,
Cilantro with our complete
“Una Media Docena” Fresh Salsa Bar
$12.95

Deli, Deli, Delicious

Selection of Sandwich Meats and Sliced Cheeses.
Served with Freshly Baked Deli Breads

Bacon Bits
$12.95

“Tia Vi’s Fiesta Mexicana”
Carne Asada and South of the Border
Salsa Bar
Enjoy the pleasures of authentic Mexican
Grilled Carne Asada

Marinated in the classical seasonings of Mexico

Freshly grilled Carne Asada carved by a Chef,
served on warm Tortillas with
Onions, Cilantro, Tomatoes and Cheese

Tia Vi’s delicious rendition comes complete with
“Una Media Docena” of freshly prepared Salsas
$29.95

Martini Mash Station
with Attendant
A Selection of Gourmet Mashed Potatoes to include:
Truffle Mashed
Mascarpone Mashed
and Roasted Garlic Mashed

Condiments include: Leaf Lettuce, Sliced Tomatoes, Served in a Martini Glass with Choice of Toppings to include:
Onions, Mayonnaise and Mustards. Marinated Beef, Marinated Mushrooms and Sauteed Shrimp,
$18.95 Green Onions, Tomato-Bacon Vinaigrette and Fresh Herbs
Made to Order by our Chef
$15.95
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