
COLD PASSED HORS D’OEUVRES
50 pieces per order

Shrimp Salad Spoons
chopped grilled shrimp

mango slaw
sweet chili sauce
shrimp crispies

165

Steak Tartare
capers, pressed toast, prawn crisp

175

Lump Crab Cocktail
avocado, micro greens, gazpacho relish

195

California Rolls
(minimum 100 pc)

crab, avocado, cucumber, soy, wasabi, pickled ginger
170 (per 50)

Whitefish Caviar
blini, crème fraîche, chervil

165

Elements Crostinis
170 - select one

~ Beef ~
steak roulade, port wine onions, farmers cheese

~ Pork ~
seared tenderloin, bacon pesto

~ Duck ~
smoked breast, cherry gastrique, crispy sage

~ Lamb ~
bearnaise aïoli, toasted pistachio, micro arugula

~ Vegetarian ~
white bean hummus, red pepper relish

Ahi Tuna Tartare
shrimp cracker, wasabi cream, sweet soy dressing

175

Mission Fig Cone
goat cheese, candied pecans, Spencer Farms Honey

170

Bloody Mary Shooter
house blend bloody mary mix
chorizo bite, vodka, celery salt

165

Caprese Kabob
herb marinated mozzarella

grape tomato
basil, balsamic syrup

145

Chicken Tartlets
crispy phyllo, pulled chicken, sundried tomato pesto

whipped goat cheese
160

One Bite BLT
sourdough, Nueske’s bacon, market tomatoes

baby lettuces, smoked salt aïoli 
150

Seared Ahi Wonton
Sriracha, lime, Tobiko Caviar

170

Poached Shrimp Cocktail
tail-on jumbo shrimp, house made cocktail

195

Burrata Toast
creamy burrata cheese, olive oil focaccia

sweet drop pepper relish
170

Lobster Nachos
poached fresh lobster, pickled jalapeno
cotija cheese, guacamole, cilantro creama

195

Smoked Salmon Pop
house smoked salmon,

chive cream cheese, capers, rye crisps
155

Lobster Roll
profiterole, lobster salad

Nueske’s bacon, baby gem lettuce, tomato
195

Char Grilled Jumbo Prawns
chili garlic prawns, Thai sauce

185

Pressed Melon
La Quercia prosciutto, balsamic syrup

145



WARM PASSED HORS D’OEUVRES
50 pieces per order

Char Grilled Lamb Chops
cracked pepper, rosemary

bearnaise aïoli
250

Artichoke Beignet
farmers cheese, parmesan crust

155

Grown Up Mac & Cheese Bites
five cheeses, panko crusted

155

Housemade Cavatelli Shooter
veal ragout, market tomatoes, parmigiano reggiano

160

Smoke House Poppers
smoked sweet peppers, crispy bacon

spicy pimento cheese filling
160

Coconut Shrimp
tail-on jumbo shrimp, horseradish jam

185

Risotto Croquette
forest mushrooms, Hook’s cheddar

165

Duck Quesadilla
queso de oaxaca, pulled duck
roasted red onion, lime crema

180

Wellingtons
roasted chicken, sherry mushrooms, dijon cream

190

Brochettes
175 - select one

~ beef tenderloin and wild mushrooms ~
~ greek lamb, cipollini onions, tzatziki sauce ~
~ ginger chicken, Green Goddess aïoli ~

2 Bite Street Tacos
165 - select one

~ shaved flank steak, grilled scallions,
charred tomato salsa ~

~ Asian pork, Napa slaw, sweet chili sauce ~
~ tamatillo chicken, charred poblano salsa ~

Twice Baked Potato Bites
fingerling potatoes
loaded sour cream
bacon, chive, cheddar

160

Brick Oven Flatbreads
145 - select one

~ Italian sausage, crushed tomatoes, herbs ~
~ wild mushroom, dijon bechamel, gruyère ~

~ bbq chicken, cilantro, red onion, white cheddar ~

Crispy Spring Rolls
150 - select one

~ Asian vegetable with sweet chili sauce ~
~ buffalo chicken with blue cheese dipping sauce ~

~ Cuban cigar, classic flavor tightly rolled ~

Bacon Wrapped Dates
manchego, chili glaze

145

Coastal Crab Cakes
lump crab, Old Bay crust, Elements rémoulade

195

Chicken Potsticker
(steamed or crispy)

minced chicken, ginger, sesame
sweet soy dipping sauce

150

Crispy Pork Belly
four hour pork belly
maple bourbon glaze

165

Shrimp Shumai Dim Sum
black garlic & ginger dipping sauce

165

Savory Soup Shooter
160 - select one

~ charred tomato bisque, grilled cheese sami ~
~ roasted butternut squash ~

~ lobster bisque ~
~ wild mushroom ~

Sweet Chili Hot Wing
cucumber yogurt, cilantro

145


