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OUTRIGGER
REEF ON THE BEACH
Delightfully Unexpected. Truly Unforgettable.

HORS D’OEUVRES SELECTIONS
(Minimum 50 people)

DISPLAY & ACTION STATIONS

Sushi Action Station
Made by the experts! Select from California, avocado, salmon, shrimp, tuna roll and more!
(Two hour limit)
Baked Brie
Topped with papaya glaze and chopped macadamia nuts.
(Serves 25)
Fresh Crudités
Broccoli and cauliflower florets, carrots, celery sticks, cherry tomatoes & snow peas
served with hummus and ranch dressing.
(Serves 25)
Gourmet Cheese & Crackers
Imported & domestic cheese, fruit garnish. Served with crackers.
(Serves 25)
Antipasto
Grilled Portobello mushroom, roasted peppers, marinated artichoke, asparagus, sun dried
tomatoes, salami, prosciutto and assorted cheese.
(Serves 25)
Smoked Salmon
Served with capers, chopped onions, hard boiled eggs, creme fraiche and crackers.
(Serves 30)
Jumbo Shrimp
On ice, served with lemon and cocktail sauce.
Ice Cream Station
Create your own Sundae! Vanilla, chocolate, macadamia nut ice cream and sherbet, with
fruit and nut toppings, chocolate fudge, strawberry sauce and whipped cream.

CARVING STATIONS

Carver Fee of $150 (Two hour limit)

Roast Prime Rib of Beef Honey Baked Ham
Carved by chef, served with mini rolls, au jus, Carved by chef, served with mini rolls,
creamy horseradish and mustard assorted mustards and mayonnaise
(Serves 50) (Serves 50)
Tenderloin of Beef Roast Turkey
Carved by chef, served with mini rolls, au jus, Carved by chef, boneless turkey breast
with condiments of creamy horseradish and ~ with mini rolls, served with cranberry sauce
mustard & herbed mayonnaise

(Serves 25) (Serves 25)
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HOT & COLD HORS D'OEUVRES

COLD SELECTIONS

(Minimum order: 50 pieces of each item)
Sashimi Napoleon
Seared Ahi with Wasabi Aioli on Cucumber
Papaya Balls Wrapped w/ Prosciutto
Brie Wedges Served with Grapes & Crackers
Ahi Tartare on Crouton
Fresh Fruit Kebobs with Honey Yogurt Dip
Smoked Salmon Mousse on Mushroom Cap
HOT SELECTIONS
(Minimum order: 50 pieces each item)

Shrimp Tempura with Daikon Soy-Sauce

Chicken Tenderloins served with Assorted Sauces
(Teriyaki, Ranch, Chili Pepper and Macadamia nut sauce)

Garlic Mustard Glazed Beef Skewers

Pork Quesadillas with Sour Cream, Guacamole & Salsa

Chicken Wings served with Honey-Mustard Sauce

Pot Stickers with Sweet & Spicy Dipping Sauce

Spring Rolls with Soy-Mustard Dipping Sauce

Crab Cakes served with Tropical Thai-chili Aioli

Grilled Portuguese Sausage with Assorted Mustards

Spinach Artichoke Dip served with Taro Chips
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