
 

 

C O R P O R A T E  C A B A R E T  -  T A P A S  O P T I O N S  
B a s e d  o n  t w i n  s h a r e  d i n i n g .   

E a c h  i t e m  p r o v i d e s  ONE  p o r t i o n  p e r  p e r s o n .  
 
 

T A P A ’ S  M E N U  O N E   

Toasted Turkish Breads with two  
Dips & Marinated Ol ives. 

 
COLD 

 Sczechuan Beef Rice Paper Rol l  with  
L ime & Ginger dipping Sauce. 

 Bruschetta with S low Roasted Roma 
Tomato, Pers ian Feta & Basi l  Pesto. 

Chicken, Corn & Pumpkin Tort i l la with 
Peach & Rosemary Chutney.  

 
HOT  

Wild Mushroom Risotto Bal ls   
with Sweet Chi l l i  Dip.  

Hand-made Pork & Sage Sausage Rol ls   
with Fresh Tomato Dip. 

Thai  Crab & Lemongrass Cakes  
with Coconut Sambal. 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

T A P A S  M E N U  T W O   

Select ion of Fresh Art i san Breads. 
 

COLD  
“ M e d i t e r r a n e a n  F l a v o u r s ”  

Marinated Feta & Kalamata Olives.  
Rare Roast Beef & Pesto Lavish Rol l .  

Art ichoke Fr i t tata with Smokey Pumpkin 
Pate & Roasted Cherry Tomato. 
Smoked Ocean Trout Rol l  with  

Pesto & Fresh Spr ing Vegetable.  
Spanish Chorizo with Roasted  

Fennel Bulb & Apple. 
 

HOT  
“ T a s t e  o f  t h e  O r i e n t ”  

Ter iyaki  Beef & Oriental Vegetable Tart let.  
Nasi  Goreng Spr ing Rol l  with Plum Sauce. 

Malays ian Chicken Satay with Peanut 
Sauce. 

Thai  Chi l l i  & Coriander Meat Bal ls   
with Sweet Chi l l i  Dip. 

Pumpkin & Almond Wontons  
with Sesame Soy Dip. 

 
DESSERT 

“ T o  F i n i s h ”  
Prof i teroles with Crème Patisser ie & 

Chocolate Ganache. 
French Fondant Pet i t  Fours. 

Fresh Strawberr ies dipped in Chocolate. 
Mandarin Tar l tets  with Mascapone. 

Chinese Fortune Cookies 
 
 

 
Pr ices may be obtained by contact ing the AEG Ogden Sales  Department.    

S taf f  and Chef  Charges apply i f  less  than 35 guests .  

 


