
*V- Vegan / VEG- Vegetarian/ LF- Lactose Free/ GF- Gluten Free/ / RGF- If requested may be modified
All Food and Beverage prices are subject to a 24% Banquet Administration Fee and applicable Government Taxes.

All prices and taxes are subject to change without notice (HEC 2026)

HORS D’ OEUVRES

Prosciutto & burrata “montadito” / 5 

Curried chicken & charred pineapple, toast point / 6 

Mint & watermelon gazpacho shooters / 5 (V, LF, GF) 

Beef tartare, fried onions, horseradish / 7 

25 pieces minimum order.  For (1) Hour cocktails, the minimum required is five (5) pieces per guest

COLD CANAPES

Thai chicken satay, guava glaze / 6 (LF, GF)

Short ribs & manchego empanadas, cilantro chimi / 6  

Ham croquettes, charred scallion aioli / 5  

Smoked pork empanadas, pique criollo / 6 

Churrasco satay, piquillo pepper chimi / 6 (LF, GF)

LOCAL CANAPES

Chicken & farmers cheese empanadas, aji mojito / 6 

“Sorullitos de maiz”, mayo ketchup / 4 (GF)

Alcapurrias, rum cocktail sauce / 5 (GF)

Bacalaitos, aji dulce & avocado remoulade / 5 

Caprese tostada, basil, balsamic / 6   (VEG)

Grilled asparagus, marcona almonds vinaigrette / 5  (V, LF,

GF)

Watermelon gazpacho shooter / 5 (V, LF, GF)

Beet tartare, avocado, ginger / 5  (V, LF, GF)

Mushroom arancini, pecorino cheese & truffle oil / 5 

Vegetable spring rolls, sweet chili sauce / 5 

Cauliflower btes, Korean BBQ sauce / 5 (V)

Spanakopita, tzatziki / 5 

VEGETARIAN / VEGAN CANAPES

HOT CANAPES

Tuna tartar, euro cucumber, wasabi, furikake / 7  (LF)

Shrimp cocktail skewer, tamarind cocktail sauce / 7 (LF)

Smoked salmon bouche, chive & herb cheese / 7 

Blue crab & avocado mousse wontons / 7  

Lobster fontina mac and cheese, saffron aioli / 7  

Shrimp spring rolls, tamarind sweet chili / 6 

Bacon & scallops lollipop, roasted corn mayo / 7 

Mini beef wellington, truffle mayo / 7 

Peking duck spring rolls, thai chili & honey sauce / 6  


