Lion’s Eye Catering

Fluent in Food

“SAMPLE “
Cocktail Food / Appetizer Menu

Please contact us for our complete Cocktail Food menu.
Mini filet mignons wrapped in bacon with blue cheese sauce

Mini beef Wellington served with a steak sauce dip
Mini hamburgers

Mini beef samosas
Chorizo crescents
Proscuitto, fruilano & spinach wraps
Lamb “lollipops” served with cool mint dressing

Thai chicken balls with sweet chili sauce
Moroccan chicken filo roll

Chicken & tarragon filo parcel

Mini salmon Wellingtons with a dill ranch dip
Smoked salmon with cream cheese, spinach, pistachios & chives served on a cucumber wheel
Scallops wrapped in bacon

Chili garlic prawns
Coconut prawns served with a mango sauce

Crab cakes with scallion lime aioli or mango salsa
Lobster Filo rolls with garlic aioli

Tartlets with chevre cheese with caramelized pears & shallots

Parsnip & parmesan filo twigs

Asparagus, capicolla & asiago rolls
Mini gorgonzola & cranberry quiches

Chevre & fig puff pastry nest
Seared beef with horseradish cheddar & roasted garlic & shallot jelly bruschetta
Antipasto Kabobs 
Wild mushroom risotto balls with blue cheese & peppercorn dip

Mexican tortilla cups
Platters & Trays- Buffet Style
Cheese Platter – selection of gourmet cheeses served with a unique selection of crackers

Antipasto Platter - selection of olives, marinated cherry tomatoes, salamis & cured ham, antipasto spread served with crackers & pita chips
Cold Cuts & Cheese Platter – selection of cold cuts & sliced cheeses served with mini buns & selected condiments
Fruit Platter – selection of seasonal fruit with yogurt dip
Bruschetta Platter – traditional tomato bruschetta & roasted vegetable bruschetta served with mini toasts

Tea Sandwich Platter- assortment of tea sandwiches- egg salad/tuna salad/ chicken salad/ turkey/ ham
Mediterranean Platter – Dolmades (rice wrapped in marinated grape vine leaves), tapenade, stuffed jalapeño peppers, olives & hummus served with pita bread & tortilla chips

Baked Brie Wheel – triple cream brie topped with roasted bell peppers & pine nuts, baked - served with fresh slices of bread

Chevre & Pistachio Log – Herb Chevre rolled in roasted pistachios with seasonal fruit compote – served with crackers

Chevre, Pesto & Sun-dried Tomato Terrine – served with crackers
Sushi Boat – selection of California rolls served with pickled ginger, soy & wasabi

Prices are determined when all selections have been made.
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