
Canape
Event Options

A L B A T R O S S

Item Name Passed Stationed Price
Brie and rhubarb compote toasts (2 per) • $3

Zaatar Yogurt Dip and Vegetables • $16/bowl (6)

Chicken, bacon, and blue cheese sandwich bites (2 per) • • $5

Apricots with Basil-Goat Cheese and Almonds (2 per) • $3

Favas and Lemony Ricotta on Seeded Lavash (2 per) • $4

Avocado Hummus • $15/bowl (6)

Tuna Poke Crackers (2 per) • $5

Artichoke Bruschetta (2 per) • $3.50

Mediterranean Deviled Eggs • $3 ea

Salmon Ceviche on Endive  • • $5

Veal Meatball Skewer with Sweet and Sour Dipping Sauce (2 per) • $5

Smoky Salmon Chive Spread • $20/bowl (6)

Creamy Artichoke Dip • $16/bowl (6)

Chicken Skewers with Chimichurri • $4 ea

Grilled Prawns with Rose Chermoula (3 per) • $6 ea

Sundried Tomato and Herb Arancini • $3 ea

1/2 Shell Oysters with Rhubarb Mignonette • $36/doz

Poached Orange-Fennel Salmon with Dill Crème • $30/pound

Bacon and Rosemary Roasted Lamb Leg • $36/pound

Cheesecake Bites (2 per) • $3.50

Chocolate Dipped Strawberries (2 per) • $4

Seasonal Verrine  3oz cup • $3ea

Mini Pavlova with Passion Fruit Curd  • $3ea

Fall Menu


