Radisson Plaza
Hors d’oeuvres Selection

Miniature Maryland Crab Cakes with Remoulade Ahi Peppered Tuna and Seaweed Salad on Crostini
Chicken Tenders with Honey Mustard Sauce Cozy Shrimp
Chilled Belgian Endive stuffed with Boursin Cheese Bone-in Lamb Chops served with Mint Sauce
Tomato Basil Encrusted Crostini Mini Beef Wellington
Cantonese Egg Rolls with Plum Sauce Shrimp Chopsticks
Black Bean Southwest Spring Roll Chicken Satay with Peanut Dipping Sauce
Greek Spanikopita Chicken Tandori with Yogurt Sauce
Tuna Canapés with Wasabi Ginger Sauce Crostini with Goat Cheese and Olive Tapenade

Smoked Salmon Canapé Wit.h Caviar Potato Pancakes with Sour Cream and Caviar
Scallops Wrapped in Bacon Baked Brie Puffs with Apple
Fried Coconut Shrimp saliion Pifwhesls #
Seafood Crepe Bundle
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Radisson Plaza Hotel ¥ 20 W.
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