





HORS D’OEUVRES








THIS IS JUST A SAMPLING OF THE VAST SELECTIONS  


SANTA FE HAS TO OFFER





FEEL FREE TO CREATE YOUR OWN SPECIAL MENU


PRICING IS VARIED DEPENDING ON THE AMOUNT OF GUESTS, TIME OF DAY & OCCASION





DIPS & SPREADS





Herbed White Bean Puree’


Creamy, Garlicky & Too Good!


- Served on Garlic Toasts -





Moroccan Pumpkin Seed Dip


Layers of Exciting Flavors


- Served with Pita Chips -





Eggplant & Roasted Red Pepper Dip


Come To Our Kasbah!


- Served with Pita Chips -





“Real” Guacamole


Honest To Goodness Avocados with Just a Hint of Spice and Lemon


- Served with Tortilla Chips -





Trio of Fresh Salsa


House Made & As Fresh As It Gets


Salsa Fresco - Roasted Corn - Mango-Chipolte


- Served with Tortilla Chips -




















Jarlsberg & Emmentaler Fondue


Straight From the Alps!


- Served with French Bread Cubes -





Fontina Fondue


Imported Fontina Cheese With More Than A Splash Of Pinot Gregio!


- Served with Artichoke Hearts, French Bread


 & Fresh Mushrooms for Dipping -





Chili Con Queso


Authentic Warm Cheeses of Mexico


- Served with Tortilla Chips -





Baked Brie & Pesto 


In French Bread Round


You’ll have to fight to get the Empty Bread!


- Served with French bread Cubes for Dipping -





Classic Shrimp Mousse’


Creamy and Chunky All at the Same Time


- Served with Sliced Baguettes and Crackers -





Potted Chutney Cheese


Aged Cheddar & Mango Chutney


With Just a Hint of Curry


- Served with Sliced Rye and Baguettes -





Warm Artichoke Fondue


Artichoke Hearts & Romano Cheese


Roasted Garlic** A True Favorite


- Served with Foccacia Fingers -


Addition of crab available upon request





Italian Burchetta


Wonderful Ripe Tomatoes, Basil and Garlic


- Served with Garlic Toasts -
































CHEESES & LIGHT BITES





CARAMELIZED BRIE WITH PECANS


YOU HAVE TO CRACK IT TO GET TO THE BRIE!


- SERVED WITH SLICED BAGUETTES AND CRACKERS -





GOAT CHEESE SAMPLER


TANGY IMPORTED AND DOMESTIC CHEVRE


- SERVED WITH SLICED BAGUETTES AND CRACKERS -





ROQUEFORT CHEESE DRIZZLED WITH PORT WINE GLAZE


RICH SMOOTH AND DELICIOUS


- SERVED WITH WHOLE WHEAT CRACKERS AND RUSTIC BREADS -





SANTA FE’S SIGNATURE BRIE


WITH BROWN SUGAR DRIED APRICOTS AND CRANBERRIES


ONE BITE AND YOU CAN’T STOP


- SERVED WITH SLICED BAGUETTES AND CRACKERS -





IMPORTED AND DOMESTIC CHEESE WITH FRESH FRUIT


LUSCIOUS ASSORTMENT 


ARTISTICALLY PRESENTED


- SERVED WITH SLICED RUSTIC BREADS AND CRACKERS -





GORGONZOLA-BASIL TORTA


FRESH BASIL-SUN-DRIED TOMATOES AND GORGONZOLA SANDWICHED IN BRIE


 SHOULD ANYTHING TASTE SO GOOD?


- SERVED WITH SLICED BAGUETTES AND CRACKERS -





FRESH MOZZARELLA 


DRIZZLED WITH EXTRA VIRGIN OLIVE OIL


CLEAN, CREAMY AND REFRESHING


 - SERVED WITH SLICED BAGUETTES AND CRACKERS -





MEDJOOL DATES STUFFED WITH CHUTNEY-CHEDDAR


MOIST RICH AND NATURALLY SWEET


























STILTON WITH CANDIED WALNUTS


A MATCH MADE IN HEAVEN


 - SERVED WITH TABLE WATER CRACKERS -�





PICHOLINE OLIVES WITH ROASTED GARLIC 


& RED ONION





ROASTED SHRIMP ON ARTICHOKE LEAVES 


JUST THE PERFECT LITTLE BITE


OF SHRIMP, FETA & FRESH OREGANO








 FRESH AHI TUNA ROLL


SASHIMI GRADE TUNA WRAPPED IN A JAPANESE CUCUMBER RIBBON


 - SERVED WITH WASABI-SOY DIPPING SAUCE -





ROASTED SWEET POTATO & TOMATILLO


SWEET AND SAVORY ALL AT THE SAME TIME


- SERVED WITH MEXICAN CREAM -





TANGY COCKTAIL SIZE RIBS


MOLASSES GLAZED AND SOOOOO GOOD





PORCINI & CAMEMBERT STUFFED MUSHROOMS


THESE MAKE A GREAT PASSING ITEM





SCALLOP, ARUGULA AND LEMONGRASS DUMPLING


- SERVED WITH HOISEN DIPPING SAUCE -





ENDIVE SPEARS WITH GOAT CHEESE


FIG AND PECANS


WONDERFUL WITH A CRISP CHARDONNAY





CRAB CAKES 


- SERVED WITH A CHILI-LIME AIOLI -


COOKED ON SITE THE SMELLS DRIFT THROUGHOUT!!



































CRISPY ASPARAGUS SPEARS


PROCUITTO WRAPPED ASPARAGUS


WRAPPED AGAIN IN PUFF PASTRY & BAKED A CRISP GOLDEN BROWN


- SERVED WITH A LIGHT MUSTARD -








SAVORY BISCOTTI


HOUSEMADE AND OH SO GOOD


COUSIN TO THE SWEET VERSION


GREAT WITH WINE AND CHEESE





EMPANADITAS


MINI EMPANADAS


ROASTED YAM AND SCALLION


OR SEASONED BEEF FILLING


- SERVED WITH CHIPOLTE CREMA -





ASSORTED TEA SANDWICHES


SMOKED SALMON - CURRIED EGG


LEMON CRAB - CHICKEN SALAD


GOAT CHEESE AND CHIVE


TARRAGON SHRIMP





ORANGE HONEY GLAZED HAM


- SERVED WITH MINI HERB BISCUITS


 & SWEET MUSTARD SAUCE -





SAUTÉED CHICKEN LIVERS ON TOASTS


GENTLY COOKED IN A CABERNET REDUCTION AND PERFECTLY SEASONED





PROSCUITTO WRAPPED PRAWNS


GRILLED & SERVED WARM OR ROOM TEMP.





DEVILED EGGS


THE NEVER ENDING FAVORITE!


FINES HERBES - CURRY   - CRUMBLED BACON


TARRAGON MAYO








SPANIKOPITA


SPINACH & FETA IN PHYLLO


BUTTERY AND FLAKY























BLACK BEAN EMPANADAS


SAVORY BLACK BEANS ONION AND GREEN CHILIES


PAIR UP WITH AN ICE COLD BEER! 








ROASTED GARLIC CHEESE PUFFS


DELICATE PUFF PASTRY BITES








MINI PATE CHOUX PUFFS PROVENCAL


CHEVRE - SUNDRIED TOMATOES - OLIVE


IN MINI CREAM PUFF SHELLS





PETITE BEEF WELLINGTONS


TENDER FILET OF BEEF IN PUFF PASTRY 


WITH A DUXELLE OF FRESH MUSHROOM





ENCHILADA CORN CUPS


GREEN CHILIES JACK CHEESE SOUR CREAM CHEDDAR


IN A CRISP CORN SHELL





MINI BRIE IN CROUTE


BITE SIZE BAKED BRIE IN PUFF PASTRY





SPANISH STYLE SKEWERED BEEF


LAYERS OF SPAIN MARINATED INTO STRIPS OF BEEF


SKEWERED AND GRILLED


SERVED WITH SPANISH OLIVE RELISH




































































Fig & Goat Cheese Flatbread


Flatbread topped with balsamic reduction sauce,


Marinated fig & finely chopped bacon.








Lobster Filo Triangle


Lobster in a béchamel sauce & seasons wrapped in thin layers of thin fillo dough.








Pear Almond Brie Filo Flower


Brie, pear, and toasted almond hand shaped into a fillo flower.








Thai Scallop Filo Tartlet


Scallops and rice in a spicy Thai curry sauce, in a crunchy fillo tartlet.








Mushroom Profiterole


Chopped fresh mushroom & walnut w/cream cheese made into mini cream puff.








Chicken Empanada


Spicy chicken w/cheddar, jalapeno & Mexican spices in a corn masa pastry.








Goat cheese black olive flower


Puff pastry w/caramelized onion & goat cheese & black olive tatenade flower.








Stilton w/ cranberries


Cranberries w/ stilton cheese in a partiality crescent.








Artichoke Pesto Frittatine


Four Cheese Frittatine


Sweet Corn & Hot Pepper Frittatine


Fritatine is an all natural, soufflé style Hors D’oeuvre.












































Roasted Garlic/Parmesan Fennel Cocktail Straws


Bread stick topped w/ fresh roasted garlic.








Black Olive & Two Cheese Cocktail Straws


Bread stick w/ black olive tapenade, parmesan and Romano.








Mushroom & Truffle Risotto


A mix of mushroom & truffle w/ risotto in a crisp fillo flower.





Adobe Chicken


Yellow rice, andouille sausage, shredded fillo, chicken & fresh spices.
































































































































Hor D’Oeuvre Stations





Asian Station


$8.95p.p.


Assorted Pot stickers


Pan Fried Right at the Table!


Served With Peanut Sauce, Chili Garlic & Citrus Vinagairette 


Dipping Sauce


Thai Coconut Shrimp, Salmon Dill, Crab & Cream Cheese, Wild Mushroom Parmesan


Curried Pumpkin Ricotta, Walnut Gorgonzola & Red Onion, Beef Satay, Thai Chicken


{Desert Pot stickers Available}





Classic Chinese Chicken Salad


Our Chefs Are Sworn To Secrecy on This One


It’s Soooo Delicious!





Honey-Walnut Prawns


Add $3.75p.p. 
















































































Italian Station


$9.75p.p.





Scampi Sauté’


Sauté’ Of Sweet Prawns


Fresh Garlic Italian Parsley


Butter & Olive Oil





Artichoke Fontina Fondue


Ciabatta Bread Fingers





Bruschetta


On toasted garlic Baguettes 











Mediterranean Station


$7.95p.p.


  Skewered Marinated Lamb


Grilled On Our Specially Designed Grill


Served With Flatbreads & Drizzled With Fresh Mint Sauce





Country Style Marinated Olives


 


Medjool Dates “Stuffed” With Chutney & Cheddar












































Mexican Station


$9.50p.p..





Petite Grilled Chicken Tacos


Served with all the Traditional Toppings


& House Made Salsas





Cabo Shrimp Cocktail


Sweet By shrimp-Cilantro


Fresh Peppers-Ripe Tomato


Lot’ Of Fresh Lemon





Tortilla Chips





Fresh Guacamole




















Petite Dessert Station


$3.95p.p.


It’s Okay To Take Two, There Is Plenty! 


Decadent Assortment of Mini Cheese Cakes, Tarts, Torts


Cookies, Truffles Etc.





 Large Deserts


$4.95p.p.





















































French Station


$11.50p.p.


Grilled Duck Salad


with Walnut Vinaigrette





Santa Fe’s Signature Baked Brie


Crackers & Baguettes





Country Style Pate’


Cornnichons- Pickled Onions


Whole Grain Mustard


Ciabatta Bread





Poached Salmon Vinaigrette


Naturally Segmented Bites


 Of Fresh Poached Salmon


Gently Tossed In Extra Virgin Olive Oil & Lemon


We Add Capers, Red Onion & Fresh Dill


Served With Table Water Crackers & FlatBreads 








Fushion-Asian Station


$8.50p.p.


Rice Paper Hand Rolls


Filled With black Mushrooms


Green Onion  Water Chestnuts


Carrot & Mini Corn


Citrus Soy Dipping Sauce





Thai Papaya Shrimp


Served In Crispy Lettuce “Wrap”





Spicy Pickled Vegetables





Rice Cracker Wafers

















HORS D’ OEUVRES


IN THE 


CALIFORNIA TRADITION


$18.95p.p.


SPRING ASPARAGUS


Wrapped In Black Forest Ham


Served with Dijon Dipping sauce 





 Petite Pizzas WEDGES


With  Fresh Mozzarella Cheese








Roasted New Potato salad 


 With Watercress








Fresh Fruit & Cheese Crudite’


Spilling From An Antique Berry Picking Basket


To Create A n Edible Centerpiece


Featuring:


Fresh And Grilled Vegetables


Dill & Curry Yogurt Based ”Healthy Dips”


California  Cheeses


Assorted Fruits


Crackers, Breadsticks & Flatbreads


 


Stone Ground White Corn Tortilla Chips  


With Mango & Jalapeno (Mild or Hot) Salsa


Roasted Corn Salsa





HARVEST Basket Of Fresh Strawberries


 Served With Brown Sugar & Sour Cream for Dipping


   *Seasonal menu - substitutions may be NECESSARY


























Mexico 2003


$18.25p.p.


Sombrero Chip Station


A Mexican Sombrero Spilling Blue & White Tortilla Chips 


House Made & As Fresh As It Gets


Roasted Corn - Mango jalapeno- Tomatillio Serrano


Salsas





Santa Fe’s Signature Tostada


Just Right for Dipping


Refried Beans - Guacamole- Sour Cream


- Shredded Cheese- Olives - Tomatoes


Served With Tortilla Chips








SPANISH STYLE SKEWERED BEEF


LAYERS OF SPAIN MARINATED INTO STRIPS OF BEEF


SKEWERED AND GRILLED


SERVED WITH SPANISH OLIVE RELISH





ENCHILADA CORN CUPS


GREEN CHILIES- JACK CHEESE- SOUR CREAM & CHEDDAR


IN A CRISP CORN SHELL





Quesadillas ****


- Grilled Tabletop -


With Our Special 3 Cheese Cilantro Mixture


Optional Additions:


Chicken - Shrimp - Sliced Skirt Steak - Grilled Fresh Chilies

































































Hors D’ Oeuvres Reception


$32.9500p.p.


Skewered Chicken Satay


Served With A Peanut Dipping Sauce





Imported & Domestic Cheese Board


To Include :


Raw And Blanched Veggies


(Asparagus, Green Beans , Artichoke Leaves) 


Brie Baked In Puffed Pastry 


With Dried Cranberries,


 Dried Apricots & Brown Sugar


Baguettes & Crackers





Poached Salmon Vinaigrette


Served With Capers & Roma Tomatoes


On Mini Bagels


Upscale & Unique!





Petite Filet Of Beef 


On Herbed Croustades Topped 


With Smidgen Of Watercress Cream





Sautéed Prawns


Scampi Style





Spiced Nuts





Fresh Strawberries


With Chocolate Bark





Crabcakes


Served With A Sauce Remolade





Grilled New Potatoes


Served With Sour Cream & Topped With Caviar 



































Caribbean Stations


$14.50p.p.





Grilled Coconut-Orange Chicken Skewers


this will be grilled on site on our specially made steel grills





 Roasted Pork Tenderloin


Served in lettuce “Cups”





Shrimp & Papaya Cocktail


With a hint of curry & Chilies


served with terra chips





Fresh Ripe Strawberries With toasted Coconut Dip











Fried Plantains


w/ Mango Dip & Black Bean Dip


$2.50p.p.





Shell Fish Fritters w/ Citrus Soy Dipping Sauce


$4.50p.p.





Porcupine Meatballs


$3.50p.p.





Tropical Fruit Platter


$2.95p.p.





Grilled Veggie Skewers


$2.75Ea.





Coconut Ice Cream w/ Papaya Sauce


Grilled Cinnamon Rum Bananas


$5.50p.p.







































































