
 
 
 

A selection of hors d’oeuvres to be passed 
Most items can be served on food station 

 
All items are $3.50 each (20 piece minimum per item) 

Lemongrass chicken skewers: Marinated in lemongrass, fish sauce and garlic 
Bo bia chay: Vegetarian rolls, chayote, shiitake mushrooms, tofu, herbs with peanut sauce 
Goi cuon: Fresh spring rolls with poached prawns, red leaf lettuce, bean sprouts, rice vermicelli and mint served with pea-

nut dipping sauce 
Sweet potato wonton: Sweet potato filled wonton served with sweet chili dipping sauce 

 
All items are $4.50 each (20 piece minimum per item) 

Pork Skewers:  Skewered boneless pork marinated in turmeric, nuoc cham & sesame topped with crispy 
shallots & green onion 

Cha Gio vit: Shredded duck, carrots, vermicelli noodles and wood ear mushroom served with ginger-nuoc cham dipping 
sauce  

Cha gio tom cua: Crispy roll with Dungeness crab, chicken, minced shrimp, taro, vermicelli noodles and wood ear mush-
room in a rice paper wrapper served with nuoc cham dipping sauce 

Brussels sprouts: Fried brussels sprouts and carrot chips with Portabella mushrooms tossed in sweet chili sauce served in a 
“to go” box 

Vegetarian Vietnamese sandwich: Mung bean hummus, roasted Portobello mushroom, pickled vegetables on house-
made croissant 

Salmon Gravlax: Salmon gravlax served on brioche toast 
Truffle French Fries: Fried potatoes drizzled with truffle oil served in a “ready to eat” box 

 
 

All items are $5.50 each (20 piece minimum per item) 
Spicy lobster wonton: Crispy minced lobster, prawns, garlic, ginger and chili served  

with chili garlic dipping sauce 
Crab cakes: Mini crispy coconut Dungeness crab cakes served with cilantro aioli 
Vietnamese sandwich: Lemongrass chicken with fresh cilantro, mint, basil, pickled vegetables, pate and Asian aioli on 

house-made croissant.     
Suon nuong: Slow braised five spice rubbed baby back pork ribs with hoisin barbecue glaze  
Ahi Tuna tartar: Ahi tuna, red onion, cilantro, sesame seeds, avocado, green papaya nuoc cham dressing served on a 

shrimp chip 
Tumeric & Lemongrass Chicken Salad: served in a phyllo cup 
 

 

All items are $6.50 each (20 piece minimum per item) 
Skewered prawn with tamarind glaze** 
Butterfly Prawns: served on crostini topped with mango and onion jam 
Foie Gras: Duck foie gras served with star anise brioche toast and spicy mango jam 

 

 


