
 

Hors D’oeuvres 
 

Our hors d’oeuvres selection is priced per piece, per person.  You may choose as many as you wish from 

the selections below.  We generally recommend four to six different hors d’oeuvres for a reception of a 

half hour to forty-five minutes.  You may also work with our private dining coordinator to customize 

your very own menu.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$4.00 

Vegetarian Dim Sum 
$1.25 

Pork Pot Sticker 

Crispy Curry Chicken  

Vegetable with Bok Choy & Smoked Tofu 

Popcorn Pork Dumplings ($2.00) 

Goat Cheese Wonton, Apricot Dipping Sauce 

Mongolian Lamb Pillow 

Wild Mushroom Chicken ($2.00) 

Steamed Shrimp Wonton on a Spoon 

Shrimp Dumpling ($2.00) 

Sun Dried Tomato Crostini 

Chinese Eggplant Caviar on Bruschetta 

Butternut Squash Bisque 

Truffled Potato and Chives on a Chinese 

Spoon 

Chicken Satay with Thai Peanut Sauce 

Ginger Cured Salmon  

      and Wasebe Crème Fraiche on Toast 

Beef Satay 

Chicken Soong on Crispy Chips 

Pop Corn Shrimp with Scallions and Jalapeños 

Roasted Cantonese Pork Mini Sandwiches 

Vietnamese Filet Mignon on Toast Points 

Ahi Tuna Tartar in a Cucumber Cup 

Petite Crab Cake 

Peking Duck Roll with Grilled Scallion 

Truffled Mushroom Vol-au-Vont 

Foie Gras Wonton on a Spoon 

 

Tea-Smoked Duck Breast, Raspberry Cream 

Cheese 

Tiger Shrimp Cocktail 

Maryland Jumbo Crab Spring Roll 

Big Eye Tuna Spring Roll 

Seared Diver Scallop with Truffle 

Diver Scallop Ceviche 

Lobster Spring Roll 

Caramelized Foie Gras on Brioche with 

Sauternes Marmalade 

Lobster Ravioli with Lobster Emulsion 

Grilled Baby Lamb Chop ($6.00) 

Carpaccio of Kobe Beef ($5.00) 

Diver Scallop wrapped with Apple Wood-

Smoked Bacon 

Susanna’s Hand Crafted Dumplings 
$1.25 (Steamed or Pan Fried) 

$1.50 

$2.50 

$3.00 



Sushi 

 
 

Vegetable Maki 
    Avocado, Cucumber and Asparagus 

 

California Maki 
    Crabmeat, Cucumber and Avocado 

 

Cucumber 
     Avocado 

Spicy Salmon and Avocado Maki 

 

Spicy Tuna and Avocado Maki 

 

Unagi Maki 
     Grilled Eel, Avocado and Asparagus 

Spicy Salmon and Ahi Tuna Maki 
Ahi Tuna Outside with Spicy Salmon Inside 

 

Dragon Seafood Maki 
Spicy Tuna; Eel, Salmon, Yellowtail Outside 

 

Rainbow Maki 
Salmon & Avocado Inside; Avocado, Tuna, Salmon, 

White Fish Outside 

 

Spider Roll 
Crispy Soft Shell Crab, Avocado and Cucumber 

 

Spicy Tempura Shrimp Roll 
Shrimp Tempura, Lettuce and Cucumber 

 

 

 

 

Sushi 

Wild Salmon, Tuna, Shrimp and Smoked Eel 

25 Pieces     $45 

 

Maki 

Unagi, California, Vegetable and Salmon 

25 Pieces     $25 

50 Pieces     $45 

 

Special Maki 

Dragon, Rainbow, Tuna and Tempura Shrimp 

32 Pieces     $50 

50 Pieces     $72 

 

Selection of Sushi and Sashimi 

25 Pieces     $45 

50 Pieces     $85 

 

Sashimi 

Tuna, Salmon, Eel, Shrimp, Hamachi, Fluke 

25 Pieces     $55 

 

Big Eye Tuna Sashimi 

25 Pieces     $65 

 

$1.25 

$1.00 

$1.50 

Maki or Sushi Roll (Per Piece) Platters 


