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Cocktail Receptions

Cold vegetarian and cheese canapés 

Vegetables Crudités with Guacamole
US$ 3.00 per portion
Goat Cheese with Roasted Capsicum

US$ 5.00 per portion

Brie Cheese on Mini Pumpkin Seed Baguette

US$ 4.00 per unit

Coriander Reblochon, topped with sun dried Tomato and fried Basil

US$ 4.00 per unit

Tomato and Buffalo Mozzarella, Basil Vinaigrette on Chinese Spoon

US$ 4.00 per unit

Gorgonzola on Walnut Bread, Crisp Skin Tomato

US$ 4.00 per unit

Chilled Green Peas Soup in Espresso Cup

 US$ 3.00 per unit

Vegetarian California Roll

US$ 4.00 per unit

Hot vegetarian and cheese canapés

Crisp Panko Cheese Brochette

US$ 4.00 per unit

Three Cheeses in Fillo Pastry

US$ 4.00 per unit

Gruyere Cheese Quiche

US$ 4.00 per portion

Grilled Vegetables with Pesto in Fillo Pastry

 US$ 3.00 per unit

Cold seafood canapés

Salmon Graved-Lax on Fleuron

US$ 4.00 per unit
Snapper Tartar with Fresh Dill

US$ 4.00 per unit

Glazed Prawn on Crab Toast

US$ 4.00 per unit

Scallops Ceviche on Fleuron

US$ 5.00 per unit

Seared Peppered Yellow-Fin Tuna, Wasabi Shoyu Mayonnaise

US$ 5.00 per unit

Salmon Roe on Spring Onion Blini

US$ 4.00 per unit

Crab and Avocado Cocktail on Chinese Spoon

US$ 4.00 per unit

Seafood–Mango Cocktail in Shooter Glass

US$ 4.00 per unit
warm seafood canapés

Crisp Crab Claw, Remoulade Sauce

US$ 5.00 per unit

Maryland Crab Cake, Lemon wedges

US$ 4.00 per unit

Crispy Calamari Ring, Tartar Sauce 

US$ 4.00 per unit

Fine de Claire Oyster with Bacon 

US$ 5.00 per unit

Gratinated Scallops with Cheese on its shell 

US$ 5.00 per unit

Scallop Mousse Kebab, Anchovy Beurre Blanc 

US$ 4.00 per unit

Coconut Breaded Prawn, Harrisa Mayonnaise 

US$ 4.00 per unit

Breaded Salmon Fingers, Remoulade Sauce

US$ 4.00 per unit

Shell Fish on Mini Pastry Shell 

US$ 4.00 per unit

Cold meat canapés
Smoked Margret Duck, Orange Confit

US$ 4.00 per unit

Roast Beef with Horseradish and Truffle 

US$ 6.00 per unit

Swiss Air Dried Beef, gherkin Compote 

US$ 4.00 per unit

Smoked Chicken with Mango Salsa 

US$ 3.00 per unit

Pork Rillette on Garlic Bread 

US$ 3.00 per unit

Chicken with Chanterelles in Fillo Pastry 

US$ 3.00 per unit

Smoked Turkey Rosette, Cranberry Compote 

US$ 3.00 per unit

Rolled Parma Ham with Honey Melon 

US$ 4.00 per unit

Rosette Salami on Mini Baguette

US$ 4.00 per unit

Duck Foie Gras Parfait on Mini Brioche

US$ 7.00 per unit

Crostini with Foie Gras, Fig and Black Pepper Compote

US$ 7.00 per unit

Orange Caramelized “ Petit Choux “ filled with Foie Gras

US$ 7.00 per unit

Foie Gras Mousse with Olive Crostini

US$ 7.00 per unit

Warm meat canapés
Marinated Chicken Skewers with Thyme and Garlic

US$ 4.00 per unit

Salmon and Scallop roll on Jalapeno Beurre Blanc 

US$ 4.00 per unit

Pan seared Turkey strips, Tartar Sauce

US$ 3.00 per unit

Gremolata Squab Breast, Orange Marmalade 

US$ 4.00 per unit

Crisp Sesame Chicken Wing, Cajun Mayonnaise 

US$ 3.00 per unit

Roast Duck, Orange Jam on Spring Onion Pancake 

US$ 4.00 per unit

Minced Lamb Tagine, Moroccan Pie 

US$ 4.00 per unit

Pork Stew, Cheddar Cheese Triangle 

US$ 3.00 per unit

Cold and warm lobster canapés
Spiny Lobster Calypso on Chinese Spoon 

US$ 7.00

Lobster Ragout on Puff Pastry Shell 

US$ 8.00

Lobster Au Gratin on Scallops Shell 

US$ 8.00

Spiny Lobster Sashimi on Chinese Spoon, Nori flakes 

US$ 8.00

Spiny Lobster with West Indian Curry Croquette 

US$ 7.00

Lobster Ragout on Mini Puff Pastry Shell

US$ 7.00

Lobster Cake, Coriander Sweet Chili 

US$ 7.00

Caviar
 International is privileged to present its private label premium Iranian Caviar

SEVRUGA

Sevruga is the smallest of sturgeon, weighing between 30 to 48 lbs. (14-22 kg) and can grow up to 5 feet (1.5 m).

Female Sevruga start producing eggs early, at about 7 to 10 years of age,

but the eggs only reach their best when they are 18 to 22 years old.

The eggs have a fine grain and range from a light to anthracite gray.

The small, dark caviar has the strongest flavor.

It has a very thin membrane with a distinctive, full-bodied taste.

  30 g

US$ 100.00

  50 g

US$ 160.00

125 g

US$ 400.00

250 g

US$ 800.00

OSCIETRE

This smaller species of sturgeon weighs between 77 to 176 pounds (35-80kg) and can grow up to 4.2 feet (1.3 m).

It is considered medium-sized in the family of the sturgeon.

Caviar from this species is light to dark brown, with grins slightly larger than Sevruga’s.

The eggs have a firmer membrane than other sturgeon roe.

Gourmets have described its taste as delicate with an underlying whisper of hazelnut.

  30 g

US$  90.00

  50 g

US$ 145.00

125 g

US$ 360.00

250 g

US$ 720.00

OSCIETRE GOLDEN

The species of sturgeon that Golden Oscietre caviar comes from weighs between 132 to 176 pounds (60-80kg)

and is about 5 feet (1.5 m) long.

Oscietre are said to be the most interesting species of sturgeon, with eggs that have a wide variety of tastes.

The golden-brown roe was the choice of royalty, from Russia to Manchuria and Iran. 

The firm grains of the Golden Oscietre are exquisitely light and creamy, with an incomparable delicate taste.

  30 g

US$ 120.00

  50 g

US$ 200.00

125 g

US$ 495.00

250 g

US$ 990.00

All Caviar is served on ice and served with Classic Russian Garnish, consisting of:

Buckwheat Blinis, Toast Points, Chopped Parsley, Chopped Shallots Crème Fraiche

Special Displays to compliment your selections may be arranged

caviar canapés
Baby Baked Potato, Crème Fraiche,  Oscietre Caviar 

US$ 12.00 per unit

Smoked Scottish Salmon Rosette,  Sevruga Caviar 

US$ 14.00 per unit

 Sevruga Caviar Sushi, Nori Flakes

US$ 14.00 per unit

Buckwheat Blinis with  Oscietre Golden Caviar and Condiments 

US$ 16.00 per unit

carving stations
Mahi-Mahi en Croute, Sorrel Sauce

US$ 88.00 each (serves 20 guests)

Whole New York Strip, Peppercorn Crust

US$ 480.00 each (serves 35 guests)

Herb Roasted Tenderloin of Beef, Port and Stilton Sauce with Miniature Rolls

US$ 340.00 each (serves 20 guests)

Fresh Ham Baked in Crusty Bread Loaf, Madeira Sauce

US$ 380.00 each (serves 40 guests)

Baked Whole Grouper in Herb Crust, Creole Sauce

 US$ 78.00 (serves 15 guests)

Steamship Round of Roast Beef, Creamed Horseradish, Silver Dollar Rolls

US$ 1480.00 each (serves 225-250 guests)

Rack of Lamb a la Provencal, Rosemary and Garlic Jus

US$ 135.00 per rack (each rack serves 9 guests)

Roast Pork Loin with Apricot Pistachio Filling

US$ 250.00 each (serves 40)

Baked Brie en Croute, Currant Sauce

US$ 300.00.each (serves 25 guests)

Roast leg of Pork

US$ 180.00 each (serves 35 guests)

A 100.00 Carving Fee will apply per station
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