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Hors d’oeuvre
Seafood & Discover

Galicia style Octopus

Scallops over watercress mousse

Smoked trout on a dill wafer

Fresh salmon and cucumber sushi 

Roast beef and fig crostini
Black olive and anchovy mousse crostini 


Crosciutto and a cantaloupe pearl crostini

Camembert and caramelized apple crostini
Mushrooms and fine herbs mini crepe

Cream cheese and chipotle mousse with almonds

Smoked salmon mousse tart

Shrimp and heart of palm tart

Tart of crab salad perfumed with lime

Green asparagus and prosciutto roll
Caprese kebab 
Dill mini crepe with smoked salmon and cream cheese 



International 

 (50 pax minimum)

Mini quiche Lorraine

Breaded mushrooms

Spinach mushrooms au gratin
Chicken curry croquettes 

Fish and chives croquettes

Cheese and spinach empanadas 

Puff pastry sausages wrap
Chicken satay in peanut sauce

 “Kofte” kebab 

Posciutto and parmesan cheese puff pastry
Mexican

 (50 pax minimum)

Poblano pepper empanadas 

Panela cheese, onion and cilantro empanada
Empanada filled with tope shark in tomato sauce

Huitlacoche quesadillas 

Zuchinni flower quesadillas 

Crispy chicken tacos

Chicken wings in achiote

Cilantro cheese fingers
Tinga style beef sopes 

Mini crepes with mole poblano chicken 

