
BITE SIZE CANAPÉS 
AND SAVORY FINGER FOODS (start from $4.50 each) 
Boston Crab Baskets: Crisp Boston lettuce �lled with a silky crab and veggie 
mix.

Three-Salmon Terrines: Blueberry salmon terrine (salmon, lox, & salmon 
caviar) in a citrus sauce on bruschetta.

Fusion Scallops: Plump scallops pan-seared in hazelnut butter, served with tangy 
mango chutney on the side.

Salmon & Pear Cigars: Smoked salmon lox cigars stu�ed with lightly-sauteed 
Anjou pears and lemon cream.

Crispy Filet Mignon Wellingtons: Bite-sized �let mignon medallions baked in 
a thin pastry shell and �nished with a dollop of maître d’hotel butter. 

 Salmon Macaroons: Poppy seed-speckled macaroons �lled with New York-style 
salmon lox.

 Japanese Tuna Canapés: Pan-seared Ahi tuna with either sesame wasabi on a 
potato crisp or with teriyaki sauce on buckwheat blinis.

Crispy Salmon Tartars: Refreshing salmon tartar and herbs on a crispy pastry 
shell.

Sweet & Sour Roasted Sea Bass: Sweet spice-roasted wild sea bass on a bed 
of onion con�t & citrus and plum tomato coulis.

Ginger & Parsley Frog Leg Tenders : Boneless and crispy frog legs breaded 
in the style of Sole Meunière.

Warm & Cold Foie Gras Canapé Duos : Pan-seared foie gras slices on Bri-
oche bread and Armagnac-frosted foie gras on Poilane bread with �gs, onion con�t, and 
�ve spices.

Provencal shrimp : Thinly-sliced beef �llets rolled with Stroganov sauce and -
skewed with zucchini.

Cook Au Vin


