
  
 

A 22% Service Charge and 7% Tax will apply  

to all food and beverage consumption not included in the above prices.   

 

 

Cold Hors D’Oeuvres 

 
Melon and Prosciutto Bruschetta 

Crème Wild Mushroom Tartlet 

Brie and Grape Chutney with Candied Walnut 

Island Chicken Salad on Plantain Chip 

$3.00 per Piece 

 

Smoked Salmon Mousse on Fish Style Bouche 

Chicken Avocado Tartlet 

Blinis with Sour Cream and Caviar 

Coconut Lime Halibut Ceviche on Miso Spoon 

Watermelon and Cherry Tomato Skewer with Lavender Honey 

Mini Caprese Bruschetta with Basil Pesto Vinaigrette 

Latin Cheese and Fruit Skewer with Fruit Marmalade and Shaved Macadamia 

Pita Chicken and Hummus on Pita Bread 

$3.50 per Piece 

 

Sweet Shoyu Tuna Tartare  

Oyster Bloody Mary Shooters 

Deviled Quail Egg with Caviar over Brioche 

Salmon Tartar on Won Ton Cone 

Latin Cod Salad on Yuca Tortita 

Asian Style Scallop and Mandarin Ceviche 

Foie Gras Praliné on Brioche 

Dill Smoked Salmon Roulade 

Beef Carpaccio with Chunky Olive Tapenade on Baguette Toast 

$4.25 per Piece 



  
 

A 22% Service Charge and 7% Tax will apply  

to all food and beverage consumption not included in the above prices.   

 

 

Hot Hors D’ Oeuvres 

 
Spanakopita with Lime Cilantro Cream 

Caramelized Onion with Feta Cheese Tartlet 

Chicken Satay with Spicy Peanut and Coconut Sauce 

Italian Sausage Puffs 

Mini Quiche Lorraine 

Mini Mampostea’o Croquettes with Roasted Pepper Sauce 

$3.25 per Piece 

 

Chicken Samosa with Curry Aioli 

Chicken Chicharrones in Rum Cocktail Sauce 

Orange Chicken on Won Ton Cup 

Manchego and Chorizo Arepa Croquette 

Havana Crab Fritters with Roasted Pepper 

Mahi- Mahi Kabob with Lemon Chili Sauce 

Ropa Vieja on Malanga Cup 

Roasted Asian Pork Dumplings with Sweet Soy 

$3.75 per Piece 

 

Petit Beef Wellington with Truffle Cream Sauce 

Petit Chicken en Croute 

Churrasco Satay with Mango Chimichurri 

Local Lobster Turnovers with Sambal Crème Sauce 

Beef Tenderloin and Shrimp with Hoisin Demi 

Coconut Shrimp with Sirasha Aioli 

Seared Bay Scallops with Pineapple Cilantro Chutney 

 



  
 

A 22% Service Charge and 7% Tax will apply  

to all food and beverage consumption not included in the above prices.   

 

 

Marlin Pinchos with Guava BBQ 

Mini Goat Cheese Bouche with Tomato Marmalade 

Veal Cannelloni with White Pumpkin Velute 

Fried Calamari Steak with Coconut Cilantro Aioli 

Peking Style Duck Pionono Roll 

$4.25 per Piece 

 

La Concha Raw Bar 
 

Smoked Salmon with Dill Sauce 

Garniture to include: Capers, Onions, Chives, 

Eggs and Toast Points 

 

$60.00 per Pound 

Black Tiger Shrimp Cocktail with Jack Daniel’s   

Pineapple Cocktail Sauce 

 

$4.50 per Piece 

King Crab Legs with Citrus Sauce 

 

$4.50 per Piece 

Fresh Oysters with Mignonet, Lemons and 

Cocktail Sauce 

$4.50 per Piece 

 

 

Caviar Display 
Beluga, Sevruga and Ossetra 

With Our Condiments 

Available By Request and Market Price 

 

 

Ice Carvings and Displays 
Available By Request and Market Price 

 



  
 

A 22% Service Charge and 7% Tax will apply  

to all food and beverage consumption not included in the above prices.   

 

 

 

Sushi and Sashimi Displays 
 

Sushi 
 

Criollo Roll 

Snow Crab Sticks, Amarillo Strip, Avocado, Cucumber, Scallion, Cream Cheese, 

White Sesame Seeds and Mache 

$3.75 per Piece 

 

Spicy Tuna Roll 

Fresh Tuna, Scallions, Cucumber, Jalapeño, Truffle Oil, Black Sesame Seeds 

$4.25 per Piece 

 

Salmon Skin Roll 

Flash Fried Salmon Skin, Bacon, Cream Cheese 

Scallions, Black Sesame Seeds 

$3.50 per Piece 

 

Shrimp’nagi Roll 

Panko Fried Shrimp, Baked Unagi Filet, Cucumber, Mache, Eel Sauce 

White Sesame Seeds on top 

$4.25 per Piece 

 

Veggie Roll 

Yamagobo, Juzu Flavored Jicama, Cucumber, Avocado, Scallions, 

Pickled Ginger, Mache, White Sesame Seeds 

$3.25 per Piece 



  
 

A 22% Service Charge and 7% Tax will apply  

to all food and beverage consumption not included in the above prices.   

 

 

California Roll 

Snow Crab Sticks, Avocado, Scallion Cream Cheese, Black Sesame Seeds 

$3.50 per Piece 

 

Hot-Hot Hamachi Roll 

Hamachi Filets, Juzu Flavored Jicama, Scallions, Cilantro, White Sesame Seeds  

with Cilantro Hot Sauce 

$4.00 per Piece 

 

Ebi Roll 

Boiled Lime Flavored Shrimp, Cucumber, Avocado 

White and Black Sesame Seeds 

$4.00 per Piece 

 
 

 

 

Sashimi 
 

Tuna Sashimi 

$3.75 per Piece 

 

Hamachi Sashimi 

$3.50 per Piece 

 

Salmon Sashimi 

$3.25 per Piece 

 

 
 


