
EMERALD	
Members 4,900 | Non-Members 5,900

DIAMOND	
Members 6,600 | Non-Members 7,900

Ricotta-Stuffed Sicilian Red Tomatoes 
Shrimp Cocktail Shooters
Goat Cheese Crostini with Sesame and Mango 
Roasted Vegetable and Hummus Tartlets 
Spicy Tuna and Cucumber Rolls
Beef and Caramelized Onion Sliders with Creole Mayo
Roasted Basil Pesto Chicken Bites
Mini Quiches Lorraine 
Deep-Fried Feta- and Chive-Stuffed Mushrooms
Vegetable Egg Rolls with Sweet Thai Dipping Sauce

California Sushi Rolls
Egg Tortilla Pinchos, Potatoes and Piquillo Peppers
Chili-Marinated Tuna and Endive Boats
Quinoa and Greek Salad Endive Boat
Roasted Vegetable and Hummus Tartlets
Roasted Beetroot and Prosciutto Ham with Ricotta Cheese Pinchos
Goat Cheese Crostini with Sesame and Mango
Beef and Caramelized Onion Sliders with Creole Mayo
Deep-Fried Feta- and Chive-Stuffed Mushrooms
Tandoori Salmon Bites with Cucumber-Cumin Yogurt
Mini Quiches Lorraine
Chicken Meatball Skewers with Sweet Soy Sauce

CANAPÉ RECEPTION

Packages are for a minimum of 20 people and include a selection of  
cold and hot canapés. All–you-can-drink beverage packages are available  
upon request. 

Prices are per person and include 8 percent consumption tax.
Room rental and basic audio-visual and service charges apply.

Please talk to your event coordinator about any specific dietary or food 
allergy needs.


