savoryca

IV Lounge

Hors d'oeuvres Fackagcs

(Minimum of 15 Guests)

Package |
Triple Dip

Southwestern Humus, Mediterranean Feta Cheese Salsa &
Spinach Artichoke Dip with Pita Chips

Wild Mushroom & Roma Tomato Bruschetta
Served With Crostini

Anti Pasto & Olive Platter
Sliced Meats, Pickled Peppers, Olives & Cheese

Seared Duck & Edamame Stuffed Mushrooms
Served With Savory Blackberry Reduction

(Serving 1.5 pieces each per guest)
$15 per Guest

Package 2

Savory’s Signature Artisanal Cheese Platter
Served with Fresh Grapes, Seasonal Berries, Marcona Almonds,
Water Crackers & Other Accompaniments

Fresh Seasonal Fruit Tray

Seasonal Crudités
Served With Cilantro Ranch & Sweet/Spicy Garlic Dipping Sauce

Prosciutto Wrapped Caesar Salad

Beef Tenderloin Carpaccio Canapés
Served With Lemon Caper Vinaigrette & Micro Herbs

Curried Chicken Canapés

Served on Fully Ripened Fried Plantains

(Serving 1.5 pieces each per guest)
$21 per Guest
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Package 3

Chicken & Beef Lettuce Wraps
Sweet & Spicy Favor with Water Chestnuts, Mushrooms & Julienne Veggies
California Sushi Rolls
Spring Rolls
A Choice of Shrimp or Veggie

Spice Crusted Tuna
Served With Crispy Snow Pea & Black Pepper Mignonette
On Pumpernickel Rounds

Edamame

(Serving 1.5 pieces each per guest)
$26 per Guest

*Menu subject to change without notice
*Substitutes available upon request
*Please alert us to any food allergies

*All prices subject to applicable sales tax
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