CLST SI BON CATERING & EVENTS

Marinated Shrimp on Skewers

Salmon Sliders
House made Coleslaw

Beef Sliders
House made BBQ Sauce & Swiss Cheese

Vegetarian Spring Rolls
Pork Spring Rolls
Herb Crusted Baby Lamb Chops*

Coconut Crusted Shrimp
Sweet Chili Sauce

Grilled Beef Tenderloin
Seasonal Vegetables on Skewers

Hot Honey Chicken Wings

Shrimp Cocktail
House made Cocktail Sauce

Salmon Ceviche
Orange, Lemon, and Mango Relish

Deviled Eggs
Smoked Paprika

Bacon Wrapped Scallops
Mini Sourdough Grilled Cheese

Jerk Shrimp Skewers with Tamarind BBQ Sauce

Mozzarella & Tomato Skewers with Basil & Aged Balsamic |

Pear & Goat Cheese Crostini with Shaved Figs

Tomato Bruschetta
basil goat cheese on toasted rye crostini

Smoked Salmon
charred figs on cucumber wheels

Goat Cheese Stuffed Dates

Seared Scallops
Carrot Mascarpone Puree

Tuna Tartare
Crushed Wontons, Avocado, Spicy Tabasco Mayo

Seared Tuna
Sesame seeds & Soy Ginger Sauce

Seared Crab Cakes
Chipotle Aioli

Sauteed Prawns
Mascarpone Puree, Lobster Brandy Reduction

Ginger Chicken
mango and tamarind chutney

Mini Beef Tenderloin on Toast Brioche
fig compote

Butternut Squash Soup Shooters

Seared Hudson River Duck Breast Medallions*
Charred Figs & Cherry Pomegranate Reduction

Choose 6 Tor S39/per person
Choose 7 for $49/per person
Choose 8 for $69/per person
Choose 9 for §79/per person

* Lamb Chops add $15/per person
*Duck Breast add $8/person



