Redlands Mesa
Tapas and Hors D'oeuvres Menu

Platters

25 servings
Gourmet Cheese Platter
$125
artisanal cheeses, mixed olives, and crostini
Fresh Fruit Array
$75
selection of fresh seasonal fruit
Mediterranean Dipping Platter $75
hummus, roasted red pepper pesto, and tzatziki served
with pita triangles
Spinach Artichoke Dip
$50
served with pita triangles
Marinated Mushrooms
$25
cremini’s in a lemon-oregano marinade

Mini Sandwiches

Puttanesca Meatball Sliders
$3 pp
meatballs in puttanesca sauce
Cuban Pork
$4 pp
ham, swiss, pickles, and mustard
Smoked Brisket
$5 pp
served on roll with tangy BBQ sauce
Pulled Pork Sliders
$4 pp
slow-roasted pulled pork and coleslaw on pub slider
buns

Beef, Chicken and Pork

Pork Ribs
$5 pp
choice of sauces, rubs, or glazes
Sliced Prosciutto Ham
$5 pp
with seasonal fruit
Petite Beef Tender
$6 pp
beef tender, gorgonzola, and port wine drizzle
Pork Carnitas Quesadilla
$4 pp
braised pork, cheese, and salsa
Slow Cooked Pork Shoulder
$5 pp
cuban-style pork served with roasted sweet potatoes
Grilled Beef Medallions
$6 pp
with chimichurri sauce and fried yukon gold potatoes
Chicken Lollipops
$6 pp
chicken skewers with a vietnamese glaze

Seafood

Roasted Grilled Shrimp
$5 pp
with mild chipotle dipping sauce
Peeled Shrimp
$5 pp
served with classic cocktail sauce
Smoked Salmon Crostini
$4 pp
red onion, capers, cream cheese and crostini
Crispy Shrimp Wontons
$5 pp
with thai citrus dipping sauce
Shrimp Ceviche
$6 pp
cucumber, cilantro, avacodo, onion, and lime
Linguini with Shrimp
$8 pp
basil and garlic butter
Seared Ahi Tuna Wontons
$6 pp
with avocado, sriracha ailoi and plum sauce

Skewers

Caprese Skewer
$3 pp
with balsamic glaze, fresh mozzarella bites, grape
tomatoes, and basil
Chicken Satay
$4.50 pp
served with thai peanut sauce
Beef Teriyaki Skewer
$4.50 pp
with chimichurri ranch
Thai Shrimp Skewer
$4.50 pp
served with sweet chili lime sauce

Vegetarian

Tomato Avocado Toasts
$3 pp
grape tomato and avocado on toasted baguettes
Risotto Cakes
$5 pp
served with a mushroom ragu
Grilled Vegetables
$5 pp
roasted eggplant, zucchini, yellow squash, and green and
red peppers drizzled with balsamic glaze
Chilled Wild Mushroom Frittata $4 pp
truffle aioli
*Most items are two pieces per person
*Tax and 20% gratuity added to all food and
beverages

