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Event Expert

E-mail: debra@detailscustomcatering.net

Phone: 619.459.1581

Fax: 619.501.3565

APPETIZERS

Vegetable Basket
Organically Grown, Crisp and Fresh Garden Vegetables 

Seasonal Fresh Fruit Display
Sweet & Succulent Honeydew Melon, Cantaloupe, Pineapple, Strawberries, 
Papaya or Mango, Red and Green Grapes
Add warm, sweet, creamy Chocolate Fondue Dipping Sauce

The Cheese Board
 Blocks of Imported & Domestic Cheeses. Decorated with olives and nuts. 
Offered with Carr's Crackers

Roasted Marinated Vegetables
An elegant display of Zucchini, Squash, Mushrooms, Asparagus, Roasted Red Peppers, 
Portabella Mushrooms and Eggplant, drizzled with Olive Oil and Balsamic Vinaigrette 

Whole Poached Salmon
A Whole Poached Atlantic Salmon Accompanied By Lemon Wedge, Capers, 
Diced Sweet Red Onion, Chopped Hard Cooked Eggs, Creamy Cheeses, Toasted Baguette Rounds and Assorted Crackers

Seafood Montage
Fresh Horseradish and Lemon wedges displayed on crushed ice. 
Mounds Of Succulent Shrimp, Plump Scallops, Sweet Stone Crab Claws, Mussels or Oysters. 
Add Bold Cilantro Ceviche Sauce. Accompanied by assorted Selected Crackers and Toasted Mini Baguette Rounds

Dramatic Anti Pasta Display
Colorful Bell Peppers Roasted and Marinated with Aged Balsamic Vinegar, 
Dry Aged Genoa Salami, Marinated Baby Artichoke Hearts Olive Oil Dip, Black And Green Sun Ripened Olives, Smoked Mussels, Shaved Reggiano, Parmesan Cheese, Procuitto, 
White Beans With Sage and Olive Oil

Caviar Station
An Extravagant Feast For The Eyes And The Palate, A Large Lighted Ice Sculpture Featuring Openings For Bottles Of Chilled Vodka And Mounds Of Crushed Ice Showcases The Rich Colors Of Caviar From Atlantic Salmon, Golden White Fish And California Sturgeon. Toasted Bread Points, Chopped Hard Boiled Eggs, Chopped Sweet Red Onions and A Silky Smooth Sour Cream Compliment This Trio




Con Pan
(Selected Wafers, Crackers and Toasted Mini Baguette Round)

Mini Buckwheat Bilini
With Smoked Salmon and Crème Fraiche

Chicken Basil Sausage 
With sweet bell pepper sauce on a garlic parmesan croustini topped with creme fraiche

Cumino Lamb Toast  
Croustini with slice of Lamb Loin, Kumquat Jalapeno Relish and Chili Sour cream

Assorted Pin Wheels on Flat Bread
A colorful assortment.  Choose two from Vegetarian, Oven Roasted Turkey, Baked Ham 
or Smoked Salmon

Mozzarella And Sun Dried Tomato On A Toasted Baguette
A Deeply Flavored Pesto Is Spread On The Baguette, Topped With Mozzarella, Basil Leaf And Sun Dried Julienne Roma Tomato

Goat Cheese Tenderloin 
Tenderloin Thinly sliced, Roasted Medium Rare and Served Chilled on top of Garlic Toasted Baguette. Topped with Onion Chutney, Horseradish Mousse and Chopped Chives

Mahi Mahi
Garnished with Pickled Red Ginger and Served on Toast Points with Sake Citrus Glaze

Poke Cucumbers
Blue Fin Tuna, in Sesame Soy Marinade Tossed with Wasabi Cream on a Cucumber 

Salmon Rillette
Fresh Salmon with Caper, on Tortilla Wafer topped with Citrus Crème Fraiche

Cucumber Chicken
Grilled with cucumber, fennel, avocado, and grapefruit salsa on sage buckwheat pancakes

Chevre, Leek and Smoked Chicken Nests 
Fine Goat Cheese with Cognac and Leeks Nestled in a Philo Cup


Dips and Spreads 
Award Winning Spinach and Artichoke Dip. 
Hummus with Pita Triangles with Arugula Pesto Garnish
Baked Brie with Fruit Filling, Baked Brie with Mushrooms or Toasted Almonds
Shrimp and Crab Au Gratin, Chilpotle Cheese Spread, Italian Tapenade, or Cheese Torte 
Eggplant Caviar  (Baba Ghannouge) Served with Pita Breads
Hot Crab dip w/ Pita Points 


More Cold Appetizers

Deviled Eggs 
Garnished with choice of Red Pepper, black Olive or Dollop of Caviar

Radicchio Leaves Filled with Pineapple-Pecan Salad

Lightly blanched baby Asparagus spears wrapped with Lox or Proscuitto

Feta & Olive Brochettes
Feta cube marinated in Olive Oil, Lemon zest, Black and white sesame seeds served on acrylic pic with Picholine Olive, Mint Sprig and Cucumber Square

Caribbean Martini
Jumbo Shrimp displayed on a bed of Mango and Papaya Salsa, Topped with fried Plantain Chip

Angel Hair Pasta 
With scallops, endive, and proscuitto with Asiago in radicchio cups 

PAELLA
Spoon-sized Portion of the Traditional Spanish Dish

Sushi Options Available Upon Request


More Hot Appetizers

Shrimp or Vegetarian Spring Rolls with Hoisen Sesame Sauce

Quesadillas 
Sliced Mango, and melted Brie Cheese. Cooked on site Add Pecans for a unique crunch.  

East Indian Samosas with Mint or Tamarind Dip 
Triangular shaped dough filled with curried Chickpeas and Potatoes

Spanakopita
Lightly seasoned Spinach and Feta Cheese served in a triangle of Filo Pastry

Parmesan Artichoke Hearts
Tender Artichoke heart stuffed with cream cheese, goat cheese and Parmesan cheese, seasoned with a touch of garlic and lightly breaded

Stuffed Mushrooms
Choose from Sausage, Crab, or Mushroom duxcell

Mini Empanadas with Spicy Chicken or Beef

Beef or Chicken Wellington En Croute 

Handmade Swedish Meatballs in a Savory Gravy 
or Italian Meatballs, Sweet & Sour, BBQ

Baby Lamb Chops with Mint Salsa


Specialty Appetizers

Butler Passed Specialties From The Sea
Mini Crab Cakes with Our Homemade Cocktail Sauce
Coconut Shrimp Brochettes with Mango Salsa, Bacon Wrapped Scallops.  
Ahi Tuna w/ Mango Salsa on a Blue Corn Chip.

Popular Potatoes
See also Potato Bars
Red Potatoes w/ Sour Cream Caviar  
Salsa Potato Skins with Bacon and Cheddar Cheese. 
New Potatoes with Pancetta and Asiago with Roasted Yellow Peppers, Crème Fraiche and Chives
Walnut Stuffed Baby Red Potatoes

Skewers
Caprese Salad on a skewer, Fruit Kabob, Pork and Pineapple Kebobs, Beef Kabobs
Seafood Kebobs, Shrimp Kebobs w/ Curry Butter, Chicken Sate with Peanut Dipping Sauce, Sirloin Beef Kabobs, Chicken Kabobs with Pineapple, Roasted Red Pepper and Onion  
Seared Ahi Kabobs with Basil Oil

Chicken Drumettes
Buffalo wings, Jamaican Chicken Wings, BBQ Chicken Wings, Hoisin Chicken Wings

Carving Stations 
Carved in View for guests pleasure, Roasted Beef Sirloin, London Broil, Smoked 
Turkey Breast, Spiral Cut Ham or Pork Tenderloin Served with pre-sliced Rolls and spreads.

Crepes & Quiches
Miniature Quiche. Assorted, Seafood, Turkey, Spinach or Bacon 

Mini Sandwiches
Grilled Ham & Gouda Sandwich 
With herb lettuce and grilled onion and a aoli mayonnaise
Bacon & Tomato Club
Petite Brioche Rounds Stacked with Apple wood Smoker Bacon, Vine Ripened Tomatoes and Micro Greens, Smashed avocado and Lemon Aioli

Gourmet Pizzas
BBQ Chicken, Smoked Gouda & Bermuda Onion. 
Wild Mushroom, Spinach & Goat Cheese. Four Cheese with Pesto. 
Greek Marinated Chicken with Mushrooms, Feta & Artichoke Hearts
Southwestern: Sun Dried Tomato, Cheddar Cheese & Sweet Roasted Peppers
Vegetarian Delight: Spinach, Mushrooms, Roasted Red Pepper
Four Cheeses: Asiago, Fontina, Mozzarella, Fresh Parmesan & Basil Pesto.
