
Levan's Catering Hors d’oeuvre Trends 
 
 
SPOON SERVED 
Individually Served on Asian Spoons Ginger Beef over Coconut Rice Thai Beef with Cucumber Chili 
Yellowfin Tartar Thai Melon and Prosciutto with Thai Vinaigrette Dressing Portobello mushroom with 
Herbed Goat Cheese and Red Pepper Confit Salmon with Cucumber, Dill and Crème Fraiche Macaroni and 
Cheese‐ 
 
SOUP SHOTS 
Served in Individual Shot Glasses 
Gazpacho, Peppered Vodka Gazpacho, Citrus Vodka Ceviche, Tortilla, Chilled Spicy Avocado Mango 
Ceviche with Tres Generation Tequila, Lime, Avocado and Cilantro 
 
THE SEAFOOD MARTINI ICE STATION  
Fresh jumbo gulf shrimp, baked Tilapia bites, sautéed sea scallops and cocktail crab claw as your 
swizzle. Served with cocktail sauce and lemon wedges. Presented in martini glasses 
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