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Party Platters 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Fried Artichokes             $25.00 
Breaded artichoke hearts, crisp fried and served with chipotle mayonnaise and jalapeno jelly. 
(Serves 9-12) 

 
Calamari Fritti             $30.00 
Crispy, breaded calamari steak fingers, quick fried and served with cocktail sauce and buttermilk  
sage aioli.  (Serves 9-12) 

 
Buffalo Wings             $30.00 
Classic chicken wings or our boneless version with a zesty chili sauce, a hint of chipotle  
and a side of cooling bleu cheese dressing.   (Serves 8-10) 

 
Seared Rare Tuna            $40.00 
Seared medium rare with our 5-spice blend, fresh lime and a dusting of sesame seeds.  Drizzled with  
wasabi vinaigrette and served with soy sauce.  (Serves 10) 

 
Coconut Shrimp             $30.00 
Breaded in sweet coconut and panko, fried to a golden brown and served with house made  
jalapeno jelly. (1dozen) 

 
Artichoke Heart & Gruyere Dip           $25.00 
Chopped artichoke hearts, garlic aioli and gruyere cheese served with crostini and roasted pepper  
relish.  (Serves 9-12) 

 
Famous Bite Sized Meat Loafs 
House cured ground beef wrapped in bacon and baked with molasses glaze.  (2 dozen)   $25.00 

 
Chicken Fingers             $30.00 
Your choice – either grilled with Cajun spices and served with spicy chipotle mayonnaise or fried with  
our “mystic seasoned flour” and served with cherry BBQ sauce and sage buttermilk ranch. (1 dozen) 

 
Olive Tomato Bruschetta            $10.00 
Garlic toast with fresh tomato, olives, garlic, fresh basil, parmesan cheese, balsamic vinegar and  
olive oil.  (1 dozen) 
  
Crispy Fish Sliders**            $36.00 
In the New Orleans “Po’ Boy” tradition, our crispy sole is served on mini buns with coleslaw and  
topped with tartar sauce.  (1 dozen) 
 
Meatloaf Sliders**            $36.00 
Mini hot meatloaf sandwiches served with molten cheese sauce and our homemade meatloaf glaze. 
(1 dozen) 

 
Grilled Vegetable Crudités           $30.00 
Seasonal vegetables tossed with champagne vinaigrette and basil pesto, grilled and served with a  
buttermilk sage aioli and pesto dipping sauce.  Served chilled.  (Serves 15) 

 
Fresh Fruit & Cheese            $50.00 
An assortment of fine imported cheeses and fresh seasonal fruit.  (Serves 10-15) 
 

**Not Available To Go 


