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Events are the milestones against which we measure our lives. 
Wether you’re hosting your wedding, party or a corporate 
cocktail hour, you want it to be an occasion to remember.

Here at Amphora Catering, we take every event personally 
and we adhere to our motto ...

Prepared to Perfection, 
Presented with Style.  
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Coriander Lime Shrimp 2.75
Seared Tuna Wonton Crisp with Wasabi Cream 2.75

Smoked Chicken Quesadillas 1.75
Lemongrass Skewered Scallop on an 

Asian Soup Spoon 2.75
Mango Crab Salad on a Toasted Baguette 2.00

Tomato, Mozzarella Basil Bruschetta 1.75
Artichoke Leaf Topped with Baby Shrimp, 

Fennel & Feta 2.00
Caribbean Spiced Chicken Canapé 

With Mango Chutney 2.25
Mozzarella and Grape Tomato Skewers 

with Basil Pesto 2.00
Chicken Curry Canapé 2.25

Crispy Fried Plantain with Mango 
and Black Bean Salsa 2.25

Phyllo Triangles with Feta and Spinach 1.75
Chive Creme Fraiche on a Crispy Potato Cake 3.00

Stuffed Mushrooms with 
Crabmeat or Spinach 1.95

Miniature Beef or Salmon Wellington 2.50
Cucumber Cups Filled with Gazpacho 2.00

Coconut Shrimp with Polynesian 
Chutney Dipping Sauce 3.00

Mushroom Stuffed with Goat Cheese 
and Spinach 2.00

Miniature Crabcakes with a Cilantro 
Cream Sauce 2.25

Petite Lamb Chops with a Mint Julep Glaze 2.75
BBQ Pork on a Sweet Potato Biscuit 3.00

Ahi Tuna Rolls 2.25
California Sushi Rolls 2.25

Snowflake Shrimp w/Coconut 3.00
Butter Marinated Maine Lobster Brochettes 3.00

Deviled Eggs w/ Smoked Salmon 
and Green Onions 2.00

Curried Crab Salad on a Belgian Endive Petal 2.50
Seared White and Black Sesame Crusted Tuna,

Wasabi Cream and Pickled Ginger 2.75
Tandoori Chicken Skewer 2.00

Ricotta Cheese Tart with Spiced Orange 
Marmalade and Pine Nuts 2.25

Potato Croquettes 2.00
Caramelized Onion &Brie Tartlets 2.00

Polenta Square topped with 
Wild Mushroom Ragout 2.25

Risotto Arancini 2.00
Cuban Christo 2.50

Vegetable Quesadillas 1.75
Brie Quesadilla with Mango 2.00

Smoked Salmon Canapé 2.25
Basil Lemon Tuna Salad Presented on 

Radicchio Spears 2.00
Belgian Endive Filled with 

Curried Crab Salad 2.50
Chicken and Apple Tartlet 2.00

Fresh Sea Scallops Wrapped Double 
Smoked Bacon 2.65

Tex Mex Egg Roll 2.00
Chicken Satay with Peanut Sauce 2.00

Marinated Lamb, Chicken or 
Beef Brochettes 2.50
Shrimp Cocktail 2.75

Mediterranean Cocktail Meatballs 1.75
Fruit and Cheese Skewers 2.25
Grilled Vegetable Skewers 1.75

Blue Cheese & Walnut Mousse Puffs 2.00
Spinach and Sun Dried Tomato 

Turnovers 2.00
BBQ or Buffalo Style Chicken Wings 1.75

Brie and Raspberry Phyllo Wraps 2.95
Stuffed Grape Leaves 1.75

Shrimp Dumplings 2.50
Beef Tenderloin Crostini with 

Gorgonzola Cream 2.65
Olive Medley Crostini 2.00

Rosemary Skewered Beef 
Tenderloin Medallions 2.50

Miniature Chicken Cordon Bleu 2.50
Toasted Baguette Topped with Brie,

Prosciutto and Fig Compote 2.50
Mini Cheeseburgers with Remoulade and 

Cheddar Cheese 2.25
Lamb Skewers with Mint Chutney 2.75

Pear and Blue Cheese in a 
Puff Pastry Triangle 2.35

Feta Cheese, Pomegranate and 
Walnut Cigars 2.25

Curry Scented Pumpkin Fritters 2.00
French Toast Bites 2.00

Caramel Apple and Goat Cheese in Phyllo 2.50
Tuscan White Bean Puree atop 

a Garlic Crostini 1.75
Mushrooms Florentine 1.75

Reuben Spring Roll 2.50
Peking Duck Roll 2.75
Lobster Empanads 2.95

12 Piece Minimum Per Variety 


