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ALPINE RESORT

Hors-d’oeuvres & Canapés 2011

The following platters contain 50 pieces each.
Prices are subject to applicable taxes & gratuities

Hot Appetizers - $150
Panko Crab Cakes

Smoked paprika lemon aioli

Mini Quiche
Lorraine & Florentine

Vegetarian Spring Rolls
Asian sauces

Wonton Encrusted Tiger Prawns
Chipotle dip

Chicken Satay Pickets
Spicy Peanut Sauce

Cocktail Meatballs
Buffalo & Sweet n’ Sour

Mushroom Caps
Stuffed with seasonal seafood & melting cheese

Mini Beef Kabobs
With cherry tomato & bleu cheese demi

Seared Scallops
Wrapped in apple wood smoked bacon



Cold Appetizers - $100
Shrimp Cocktail Canapés
Cream cheese & horseradish spread

Black Forest Canapés
Ham, cream cheese & pickled asparagus pinwheels

Smoked Sockeye Canapés
Herb cream cheese & capers

Baja Flatbreads
House prepared Pico de gallo, shredded Parmesan, black olive

Tuscan Skewers
Bocconcini, cherry tomato & fresh basil, balsamic drizzle

House Terrine Canapés
Port infused country terrine with smoked cheddar

Tapenade Tarts
Olive lovers delight with crumbled feta

Chilled Tiger Prawn Pickets
Horseradish cocktail dip

Prosciutto Wrapped Breadsticks
Dijon Creole dip



