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Fresh Local fish Ceviche, Local fish crudo,
Tuna Avocado Tartar, Thai Shrimp Salad Spoons,
Smoked Salmon Blini with Crème Fraiche,
Shrimp Cocktail

Coconut Crusted Shrimps, With Creamy Mango
chutney, Miniature Crab Cake with Lemon Aioli,
Conch Fritters with Spicy Sauce, Lobster Fritters with
Jerk Aioli 

Tomato Avocado Bruschetta, Garlic Crostini   (V)
Shaved Parmesan         

Grilled Mushrooms with Goat Cheese, Crostini   (V)
Dried Tomato & Black Olive Tapenade and Sheep cheese (V)

Tru�le Risotto Croquette, tomato mayonnaise   (V)
Soy marinated watermelon with seaweed    (V)(V)

Beef Tartar Crostini With Horseradish aioli
Seared Beef Carpaccio with Horseradish Sauce, Toast Points
Prosciutto Wrapped Brie Cheese with Toast and Fig jam
Bacon Wrapped Beef Tenderloin and horseradish

Canapes

Canapés for Menus Choose 3
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