
Party and Catering Menu

Pork Satáy - Skewered and grilled pork tenderloin marinated in ginger soy, Thai peanut sauce for dipping ...................... 24. / dozen

Chicken Satáy - Skewered and grilled chicken marinated in cilantro and sesame, with dipping sauce ............................... 21. / dozen

Stuffed Mushroom - Done in house with our own blend of Italian sausage, herbs, and asiago cheese, dusted
with seasoned bread crumbs ................................................................................................................................................ 18. / dozen

Shrimp Lolli-Pops - Tiger Shrimp marinated in sweet chilli sauce, grilled and served with mandarin soy ponzu .............. 36. / dozen

Pesto Marinated Chicken Brochettes - Skewered chicken thighs fire grilled and served warm. ......................................... 18. / dozen

Mini Quiche Lorraine - In house delicate broccoli quiche with Lorraine Swiss and apple wood smoked bacon. .............. 18. / dozen

Shrimp Cocktail - Super Jumbo peeled and deveined Tiger Shrimp served with a traditional cocktail sauce,
garnished with lemon. .......................................................................................................................................................... 15. / dozen

Swedish Meatballs - Traditional seasoned meatballs in a rich creamy mushroom sour cream white sauce ........................ 14. / dozen

Mini Crab Cakes - Sebastian’s own in house Maryland blue crab cakes served with spicy rémoulade and chili aiöli. ...... 30. / dozen

Chicken Quesadilla - Fried quesadillas with chicken and blended cheeses and chipotle seasonings, fresh pico de gallo. .. 12. / dozen

Stuffed Shrimp, filled with herb blended Monterey jack cheese filling, robed in smoked bacon and chipotle sauce ......... 24. / dozen

Shrimp Seviche - Bay Shrimp lime citrus cooked, roma tomato and cilantro salsa served with in house tortilla chips. ..... 12. / dozen

Rumaki - Bacon wrapped scallops accompanied by fresh snow peas. ................................................................................ 12. / dozen

Lumpia - A traditional Philippine style egg roll with pork and shrimp, served with dipping sauce. ................................... 18. / dozen

Crab Rangoon - Creamy blend of crab and cheese in a crispy wonton skin. ....................................................................... 12. / dozen

Fromage Platters - Assorted artisan cheeses from around the world, including toast points and fresh fruit ..................... 45. / 15 people

Smoked Salmon with Sauce Remoulade - Half side of smoked Salmon served with assorted crackers. ...................... 60. / 20 people

Assorted Crustini - Lightly toasted baguettes topped with one of the following:
•  Smoked Salmon
•  Mushroom Duxelles
•  Roasted Red Pepper
•  Sliced Roma Tomato and Queso Fresco
•  Crab Salad
•  Hummus
(Any of the above) ............................................................................................................................................................... 12. / dozen

Anti Pasta Platters - Hard salami, Prosciutto, provolone cheese, gherkin pickles, kalamata olives, roasted garlic, charred sweet
peppers, oven roasted roma tomatoes & crustini. .......................................................................................................... 36. / 12 people

Fruit Platter - Assorted seasonal fresh fruits and garnished with citrus and berries and yogurt dipping sauce. ................... 24. / dozen

Marinated Stuffed New Potatoes - Dijon mustard and wine marinated new potatoes stuffed with Monterey jack cheese and apple
wood smoked bacon. ........................................................................................................................................................... 16. / dozen

Peppercorn Encrusted Seared Beef Tenderloin - Beef tenderloin seared rare served cold and English cut with toasted crustinis and
horseradish sauce, caramelized sweet onions. ............................................................................................................... 50. / 10 people


