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APPETIZER MENU
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PASSED APPETIZERS
Pork

Crispy Asian Pork Belly bites tamarind and chili jam,
scallions

Peruvian Pulled Pork Plantain pickled red onion, fresh
cilantro and avocado

BBQ Pulled Pork on Sweet Potato Latka smoky mesquite
sauce, cumin sour cream

Smokehouse Bacon-wrapped Sweet Plantains guava
marmalade drizzle

Manchego & Chorizo Crostini
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PASSED ARPETIZERS
Seafood

Grilled Chorizo-wrapped Jumbo Shrimp orange-mango bbq
glaze

Peruvian Fish Ceviche fresh cilantro, red onion, citrus juices,
yellow pepper cream and toasted corn

Garlic-seared Scallops calabaza cream and portobello mushroom
picadillo

Cajun Crab & Shrimp Mac n’ Cheese white cheddar, asiago and
parmesan

Vietnamese Shrimp Rolls spicy chili plum sauce
Island Conch Fritters zesty citrus Bahamian cocktail sauce

Crispy Golden Coconut Shrimp orange-pineapple habanero
sauce

Mediterranean Grilled Octopus lemon, olive oil, garlic and sea
salt

Jumbo Shrimp Cocktail horseradish cocktail sauce

Mini New England Crab Cakes citrus-dijon alioli




VEGETARIAN & VEGAN APPETIZERS

Buffalo Corn-dusted Baked Cauliflower blue cheese alioli

White Fontina Pizzette topped with sun-dried tomatoes, mushrooms, Vidalia onions and arugula

Grilled Figs stuffed with Montrachet goat cheese and onions, balsamic reduction

Falafel Fritter Sliders cucumber-radish relish, tzatziki sauce

Mexican Mini Arepas corn arepa, guacamole mousse, fresh pico de gallo and sour cream
Sweet Potato Fritters cinnamon-ginger siracha sauce

Caponata Grilled Cheese vegetable caponata, pesto, Manchego cheese on sourdough

Ricotta Arancini di Riso honey drizzle




