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ELEGANTLY VEGAN

ORDERING SUGGESTION

Afternoon cocktail party: 2-4 hours
Hors d’oeuvre per guest: 7-14

Pre-dinner hors d’oeuvre: 1-2 hours
Hors d’oeuvre per guest: 4-8

Hors d’oeuvre in lieu of dinner: 4-6 hours
Hors d’oeuvre per guest: 15-20

Minimum order of 3 dozen per item

HORS D’OEUVRE

FRESH MANGO SALSA BRUSCHETTA STUFFED IN A CUCUMBER

Mango, red onion, parsley, cilantro, mint, chilies, lemon in a trio of hand carved shapes
30.00 per dozen

CARAMELIZED BEETS AND ONION IN A PHYLLO CUP

Mini phyllo pastry cups with sweet roasted beets in a bed on sautéed herbed onions
33.40 per dozen

SPICY MINI TANDOORI TOFU SKEWERS WITH A LEMON TWIST

Firm tofu marinated in a homemade Tandoori spices pan seared with a wedge of
lemon
36.00 per dozen



SOYA GINGER TOFU SKEWERS WITH SESAME SEEDS

Firm tofu marinated in a soya sauce ginger glaze pan seared with sesame seeds
36.00 per dozen

CURRIED EGGPLANT TAPENADE, MARINATED ARTICHOKE ON A
GARLIC CRUSTINI GARNISHED WITH FRESH CILANTRO

A zesty eggplant mix on top of a marinated artichoke on a herbed crustini
32.00 per dozen

HOME-MADE SAMOSA’S

With mixed vegetables, coconut mint chutney
(multiply of 20)
50.00

GRILLED MINI RED PEPPER, RED ONION, PINEAPPLE, CHERRY

TOMATO SKEWERS WITH A SWEET CHILI DRIZZLE
30.00 per dozen

THAI RICE NOODLE SPOONS

Zesty Thai noodle with shredded carrots and celery salad twisted on spoons garnished
with cilantro and a chili sauce
28.00 per dozen

SPICY CURRY BEAN MINI BURGERS
Spicy bean home-made mini patties with caramelized onions on a mini bun
36.00 per dozen

HOME-MADE PESTO & SEASONAL VEGETABLE SKEWERS

Vegetable skewers grilled brushed with a Signature Vegan pesto
38.00 per dozen



SIGNATURE VEGAN TRIO OF DIPS
Pesto Artichoke
Kalamata Olive
Sweet Chili Broccoli and Cauliflower
With Our Crazy Tortilla Strips
60.00

Cocktail napkins provided




