Radisson Plaza
Hors d’oeuvres Selection
Choice of 3

Miniature Maryland Crab Cakes with Remoulade
Chicken Tenders with Honey Mustard Sauce
Chilled Belgian Endive stuffed with Boursin Cheese
Tomato Basil Encrusted Crostini

Cantonese Egg Rolls with Plum Sauce

Black Bean Southwest Spring Roll

Greek Spanikopita

Tuna Canapés with Wasabi Ginger Sauce

Smoked Salmon Canapé with Caviar

Scallops Wrapped in Bacon

Fried Coconut Shrimp Salmon Pinwheels
Seafood Crepe Bundle
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nd Crab & Spinach Dip

Fresh Tabbouleh, Traditional Hummus or Ba
Feta Cheese with Olive Oil, accompanied wit
Almond Stuffed Dates e

Fruit & Cheese Mon
International an

Baked Brie
Wheel of Brie, drie
Served with French

Brown Sugar E

Grilled Marinated Vegel
Herb Coated Eggplant, Fire

ab meat and fresh spinach with fresh dairy cream.

d Ttalian Meats and Cheeses
a, Tomato and Basil

Avocado, Salmon,
fornia Rolls.
oy Dipping Sauce

Ahi Peppered Tuna and Seaweed Salad on Crostini
Cozy Shrimp

Bone-in Lamb Chops served with Mint Sauce

Mini Beef Wellington

Shrimp Chopsticks

Chicken Satay with Peanut Dipping Sauce

Chicken Tandori with Yogurt Sauce

Crostini with Goat Che  Olive Tapenade
Potato Pancakes with
Baked Brie Puffs with Apple

N

h Chinese Pes
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