
 

 

 

 
the grand hors d’oeuvres party 

 
displays/platters 
• red, yellow and gold tomatoes, fresh mozzarella, basil vingarette 
• domestic and imported cheeses, ciabatta croutons and crackers 
• zucchini, caramelized onion and fontina mini quiche 
• southwest dungeness crab salad with black bean cilantro, red peppers and 

toasted pita triangles 
• house-smoked salmon mousse on cucumber rounds 
• roasted red pepper and asiago polenta 
• bruschetta with caponata 
• spinach, mushrooms and parmesan wrapped in filo 

carving station 
• bistro tenderloin and turkey breast with petite rolls accompanied by dijon 

mustard, creamy horseradish, mayonnaise, red pepper manchego sauce and 
orange-cranberry relish 

 
dessert station 
• triple berry cheesecake 
• gingerbread 
• brownies              
 
 

 
 

$29.00 per person plus 8.1% tax and service 
 (also available for on site at $36.00 per person plus 8.1% tax and 20% service charge) 

(minimum of 30; elle reserves the right to substitute with like menu items) 
 


