
 

COCKTAIL MENU 

Show Stoppers    

Gulf Shrimp and Creole Tomato Shooters    

Ginger Tuna with Pineapple Tasting Forks    

Tuna Tartare on Crispy Wonton    

Scallop Ceviche Asian Spoon    

Prosciutto Wrapped Asparagus    

Petite New Zealand Lamb Chops with Kalamata Relish or Chimichurri    

Sliced Beef Shoulder or Pork Loin with Focaccia & Condiments    

Roman Style Shrimp with Mint and Basil    

Grilled Chili Rubbed Salmon Sides with Black Bean Salsa    

Grilled Salmon Sides with Tomato, Capers, Onion, and Dill    

Bacon or Prosciutto Wrapped Shrimp    

Diver Scallops with Vanilla Bean Beurre Blanc    

Diver Scallops wrapped in Apple wood Smoked Bacon    

Petite Crab Cakes with Charred Tomato Beurre Blanc    

Spicy Crawfish Cakes with Remoulade    

 

Skewers (20 + or – pc per lb) 

   

Pork or Chicken Satay with Spicy Peanut Sauce    

Rubbed Beef with Chimichurri    

Spicy Pork or Chicken with Pineapple Curry BBQ    

Caprese with Balsamic    

Caprese BLT with Basil Cream    

Minted Fruit    

Jumbo Grilled Shrimp (2 per skewer – 12 count shrimp)    

Seared Tuna with Citrus Vinaigrette    



 

 

Tortes, Terrines (all come with Crostini) 

   

Goat Cheese Torta with Crostini    

Savory Southwest Cheesecake (Topped with Black Bean Salsa) 

with Crostini 

   

Savory Mediterranean Cheesecake (Topped with Olive Tapenade) with 

Crostini 

   

Shrimp Pate topped with Cocktail Sauce with Crostini    

Blue Crab Pate’ with Crostini    

 

BRAVO! Antipasto (with Crostini) 

   

Featuring Grilled Chicken, Grilled Pork, Basil Pesto Chicken,    

Prosciutto, Caramelized Onions, Rosemary Infused Mushrooms,    

Candied Walnuts, Roasted Bells, Artichoke Hearts, Olives, Goat Cheese    

 

Topped Ciabatta Bread Crostini 

   

Caprese  (Tomato, Basil, Whole Milk Mozzarella)    

Beef Shoulder Tender with Caramelized Onion and Blue Cheese    

Pork Tenderloin with Honey-Mustard-Mayo and Caramelized Onions    

Basil Pesto Chicken and Roasted Red Bell Pepper    

Prosciutto and Shrimp    

Smoked Salmon with Dill Cream and Green Onion    

 

Hot Dips 

   

Hot and Spicy Crawfish Dip with Crostini    

Hot and Spicy Shrimp Dip with Crostini    

Spinach and Artichoke with Crostini    

Classic Bruschetta with Crostini    

 

 

   



 

Cold Dips 

Cold Spinach with Crostini    

Black Bean Salsa    

BRAVO! White Bean Hummus    

 

Stuffed Phyllo Cups 

   

Crawfish and Corn    

Spinach and Cheese    

Wild Mushroom    

Caramelized Onion with Bacon    

 

Fresh Fruit Tray with Dipping Sauce 

   

Featuring Fresh Pineapple, Cantelope, Grapes, Watermelon,    

and Strawberries with Cream Cheese Dipping Sauce    

 

Gourmet Cheese Tray (with Crostini) 

   

2 Gourmet Wedges, Cubed Cheese, Grapes, Strawberries, Garnish, 

Crostini 

   

4 Gourmet Wedges, Cubed Cheese, Grapes, Strawberries, Garnish, 

Crostini 

   

6 Gourmet Wedges, Cubed Cheese, Grapes, Strawberries, Garnish, 

Crostini 

   

 

Cubed Cheese Tray 

   

Cubed Cheese, Grapes, Strawberries, Garnish, Crostini    

Cubed Cheese, Grapes, Strawberries, Garnish, Crostini    

Cubed Cheese, Grapes, Strawberries, Garnish, Crostini    

 

 

   



 

Desserts 

Fancy Petite Desserts – Key Lime Tarts, Chocolate Stuffed Mousse Cups, 

PB&J Cup, Cranberry & Almond Tart, Lemon Tart 

Decadent Chocolate Truffles 

   

Mini Bars – Brownies, Goldrush, Lemon, 7 Layer,  and Apricot Crumble    

Mini Dessert Tray – Cookies and Mini Bars    

Double Chocolate Bread Pudding with Bourbon Sauce    

Classic Tiramisu    

Classic Tiramisu or Strawberry Tiramisu Bombe    

Flourless Chocolate Torte    

Pear Almond Tart    

Key Lime Tart    

Assorted Cakes from Broad Street     

 


