
 

 
 

 

 

 

 

 

 

 
 

 
 

 
 

 

 
 

 

 
 

 
 

 

 

 
 

 

 

 

 

 

 

 
 
 

 
 

 
 

 
 

 

 
 

 
 

 

M e n u  S e l e c t i o n s       

Laguna Culinary Arts Catering

Selection of Hors d’Oeuvres

Hors d’oeuvres – Selection A
Mini Mozzarella, Basil & Cherry Tomato Caprese
Baked Imported Pitted Dates wrapped in Bacon

Signature Turkey Meatballs with Tarragon Cream Sauce
Grilled Zucchini Roll with Herbed Goat Cheese

Baked Phyllo Cup with Mushroom Duxelle & Fontina Cheese
Petite Tomato-Pesto Puff Pastry Pizza

Crostini with Roasted Tri-Tip, Arugula & Dijon Mustard Sauce

$15.00 per person
(approximately 14 pieces per person total)

Hors d’oeuvres – Selection B
Caramelized Onion & Dijon Tart with Fresh Thyme

Roasted New Potatoes with Spanish Chorizo & Smoked Paprika Sour Cream
Imported Gruyère Cheese “Gougère” Puff

Crostini with Mini Ratatouille & Grilled Lamb Loin
Spanish Tortilla with Mushroom, Garlic & Thyme

Belgian Endive with Goat Cheese Mousse and Apricot
Signature Turkey Meatballs with Tarragon Cream Sauce

$15.00 per person
(approximately 14 pieces per person total)


