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Passed Hors d’Oeuvres
Hot

	Item

	Parmesan Cayenne Cheese Straws

	Achiote Pork with Chimichurri on Tamale

	Blue Corn Polenta with Chilies and Cotija

	Fried Nopales with Cilantro Mayo

	Phyllo with Goat Cheese and Sun-dried Tomatoes

	Spring Rolls with Asian Dipping Sauce

	Albondigas (Italian, Spanish or Middle Eastern Style)

	Baked Brie Croutons with Cilantro and Sun-dried Tomato Pesto

	Cajun Chicken Skewers with Honey Mustard

	Crostini with Brie and Pesto

	Curried Vegetable Phyllo Triangles

	House Bruschetta with Curry Mayo, Chic Pea and Havarti

	Korean Sesame Beef with Ginger and Scallions

	Mushroom Brie Canapés

	Okra, Corn and Lentil Fritters

	Sweet Potato Pancakes with Maple Creme Fraiche

	Tartlets with Spinach Artichoke Fondue

	Tartlets with Wild Mushrooms in Cream

	Traditional Bruschetta

	Beef, Chicken, or Pork Sate with Peanut Sauce

	Lamb Tikka Skewers

	Pate a Choux Puffs with Gorgonzola and Pine Nuts

	Petites Quiches

	Phyllo with Goat Cheese and Fresh Herbs

	Portobello Bruschetta

	Potstickers with Ponzu

	Rumaki

	Sautéed Txistorra (Spanish Sausage)

	Shrimp Toasts

	Spanikopita Triangles (Spanish, Feta, and Herbs in Phyllo)

	Stuffed Mushrooms

	with Cheese and Herbs

	with Crab

	Cedar Plank Salmon with Mango Papaya Relish

	Escargot Pate en Croute

	Angels on Horseback

	Indonesian Crab Cakes with Spicy Chutney

	Crisp New Potato Shells with Caviar and Sour Cream

	Gambas al Ajillo

	Seafood Tempura

	Shrimp Skewers with Sun-dried Tomatoes and Basil

	Skewered Shrimp wrapped with Jalapeno Jack and Bacon

	Rosti Potatoes with Caviar and Sour Cream


Passed Hors d’Oeuvres
Cold

	Item

	Stuffed Grape Leaves (Vegetarian or Lamb)

	Crostini with Tapenade

	Huevos Rellenos (Spanish-style Deviled Eggs)

	Mexican Pinwheel Finger Sandwiches

	Asian Cellophane Rolls

	Crostini with Fresh Mozzarella, Tomato and Basil

	Crostini with Tuscan Liver Pate

	Maki Rolls

	with Vegetables

	with Crab

	Boursin in Endive Spears

	Buckwheat Blinis with Scottish Smoked Salmon

	Celery Hearts with Stilton and Walnuts

	Chicken Mousse with Herbs and Sun-dried Tomatoes

	Melon and Prosciutto

	House Cold Smoked Salmon Canapés

	Smoked Salmon Mousse in Endive Spears

	Beef Tenderloin with Watercress and Horseradish Cream

	Blinis with Caviar and Creme Fraiche

	Blue Cornettes with Shrimp and Papaya Salad

	Curried Crab on Cucumber

	New Potato Shells with Caviar and Sour Cream

	Stuffed Grape Leaves

	Skewered Chipotle Shrimp

	Lobster Salad on Dill Crouton

	Shrimp, Mango, Papaya Tostadas


Stationary Hors d’Oeuvres
Hot

	Item
	
	

	Albondigas-Spanish Meatballs in Red Chili Sauce
	
	

	Roasted Plantain with Monterey Jack and Cinnamon
	
	

	Vegetarian Green Corn Tamales with Ranchero Mushrooms
	
	

	Potato Empanadas with Salsa Verde
	
	

	Quesadillas with Jalapeno Jack, Bacon and Shrimp
	
	

	Chile-Baked Oysters
	
	

	Snake Bites (Spicy Fried Shrimp Appetizer)
	
	

	
	
	

	Bruschetta Two Ways
	
	

	Crostini Topped with Curry, Chicken Peas, Havarti and Green Onion
	
	

	Crostini Topped with Roma Tomato, Basil and Olive Oil
	
	

	Albondigas (Italian, Spanish or Middle Eastern Style)
	
	

	Rabas (Saffron Battered Fried Calamari with Aioli)
	
	

	Buffalo or Teriyaki Chicken Wings
	
	

	Cheese Fondue accompanied by Fresh Breads and Fruit
	
	

	Gambas al Ajillo and Txistorra
	
	

	
	
	

	Clams Casino
	
	

	Oysters Rosefeller
	
	

	
	
	

	Brie en Croute served with Fresh Breads and Fruit
	
	


Stationary Hors d’Oeuvres
Cold

	Item
	
	

	Goat Cheese Tart with Roasted Red Pepper Confit
	
	

	Aceitunas (Olives with Artichokes and Hearts of Palm)
	
	

	
	
	

	Just Munchies (Mixed Nuts, Pretzel & Chip Mix, Popcorn)
	
	

	Crudite with Dips (Fresh Vegetables with Three Dips)
	
	

	Layered Mexican Torte and Three Salsa Bar
	
	

	Fresh Fruit and Cheeses accompanied by Fresh Breads, Crackers and Herb Crisps
	
	

	Domestic Cheeses
	
	

	Imported Cheeses
	
	

	Vietnamese Spring Rolls
	
	

	Crispy Noodles, Bean Sprouts, Carrot and Seared Pork
	
	

	 wrapped in Lettuce, Cilantro and Mint with a lightly spicy Vinegar Dip
	
	

	Smoked Salmon Platter served with Traditional Garnishes and Fresh Breads
	
	

	Cold Poached Salmon served with traditional garnishes
	
	

	Charcuterie Display
	
	

	Selection of Pates, Cured Meats, 
	
	

	and traditional garnishes served with Fresh Breads
	
	

	Antipasto Table
	
	

	Grilled Belgian Endive / Roasted Red and Yellow Peppers
	
	

	Fresh Mozzarella with Tomatoes, Basil, and Extra Virgin Olive Oil
	
	

	Aceitunas (Olives with Artichokes and Hearts of Palm)
	
	

	Melon and Prosciutto / Crusty Breads, Remoulade and Olive Oil
	
	

	Mediterranean Sampler
	
	

	Roasted Red Pepper Hummus, Tabouli, Stuffed Grape Leaves, Spanikopita,
	
	

	Herbal Lemon-Feta Dip and Variety of Olives, served with soft and crisp Pitas
	
	

	Layered Cheese Torte
	
	

	Imported Brie, Saga Blue, Havarti, and Cream Cheese
	
	

	 Caramelized Apples, Toasted Almonds, and Herbs de Provence
	
	

	
	
	

	Caviar
	
	

	Choice of Caviar grade accompanied by traditional garnishes
	
	

	Shrimp Cocktail and Stone Crab Claws
	
	


Tea Sandwiches

	Item
	
	

	Cucumber
	
	

	Egg Salad
	
	

	Watercress
	
	

	Chevre with Herbs
	
	

	Boursin and Celery
	
	

	Smoked Salmon with Green Peppercorn Butter
	
	


Finger Sandwiches
	Item
	
	

	Quesadilla Pinwheels
	
	

	Humus and Tabouli Pinwheels
	
	

	Ham and Swiss Pinwheels
	
	

	Curried Chicken Salad
	
	

	Tarragon Chicken Salad
	
	

	Black Forest Ham and Brie
	
	

	Avocado, Tomato, and Sprouts
	
	

	Smoked Turkey and Honey Mustard
	
	

	Creamy Cajun Shrimp and Cucumber Salad
	
	

	Prosciutto, Tomato, Garlic and Olive Oil
	
	

	Roast Tenderloin of Beef, Watercress and Horseradish Cream
	
	

	Maryland Crab Salad
	
	


Carving Stations
	Item

	Cajon or Herb Roasted Bistro Tenderloin

	Prime Rib

	Beef Tenderloin

	Leg of Lamb


The Rose Restaurant will modify or create items to meet your dietary needs and taste preferences. Please contact us to discuss your event. For main course options, we recommend that you view our current dinner menu.

The Rose Restaurant

234 S. Cortez St.

Prescott, AZ 86303

P: (928) 777-8308     E: therose@cableone.net


