HOR S D’OEUVR ES

hors d’oeuvres

For your elegant gatherings AJ’s offers artfully crafted canapés, appetizers with international flavors and delightful sweet bites.

Prices are based on a minimum order of 2 dozen, per variety.

Chafing dishes are recommended for hot selections and are available for rent.
Ask us about additional options and we’ll work with you to accommodate your request.

savory bites served warm

savory bites served chilled

Cocktail Meatballs $30

Antipasto Kabobs with Prosciutto $55

Bacon-Wrapped Dates $55

Antipasto Kabobs with Mozzarella $55

Choose from barbecue, bourbon, Swedish or teriyaki with your
choice of sauce.**

Bleu cheese filled-dates wrapped in bacon.

Empanadas $55

Your choice of beef, pork, or chicken mixed with vegetables
wrapped in dough and fried.

Mushroom Triangles $55

Sautéed mushrooms in a Phyllo triangle.

Pot Stickers $55

Mozzarella, sun-dried tomato, artichoke heart, and an
olive on a skewer.

Canapés $55

Choose from 5 dainty bites; Whipped brie with toasted
almonds, Island-seasoned shrimp, roast beef roulade,
seafood mousse with black olive garnish, or salami cornets
with herb cheese.

Creamy Brie Canapés $55

Choose chicken, vegetable, or pork with your choice of sauce.**

Creamy whipped brie with toasted almonds and fruit
chutney in a tart shell.

Parmesan Artichoke Peppadew Trumpets $55

Deviled Eggs $55

A flower-shaped tortilla filled with a blend of cream cheese,
artichokes, peppadew peppers, parmesan cheese, and onion.

Mini Spanakopita $55

Spinach blended with feta cheese and herbs wrapped in phyllo.

Mini Taquitos $55

Choose beef barbacoa or pork carnitas with cilantro and lime.

sweet bites
Caramel Apple Blossoms $50

Apples, goat cheese, walnuts and caramel baked in phyllo.

Chocolate Mousse Cups $50

White chocolate, dark chocolate, raspberry, and coffee mousse
each fill a different shaped mini-chocolate cup.

Mini-Cheese Cakes $50

Choose from two assortments:
Classic with Traditional, Turtle, and Double Chocolate or
Tropical with Blueberry, Strawberry, and Key Lime.

Cheesecake Truffles $50

Miniature cheesecakes dipped in milk or white chocolate then
drizzled with white or dark chocolate.

Cake Ball Truffles $50

Choose vanilla crème or chocolate crème cake covered in your
choice of white or Swiss blend chocolate.
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Tri-color cheese tortellini, marinated roasted tomato,
kalamata olive, and prosciutto on a skewer.

Classic deviled egg garnished with colorful herbs.

Smoked Salmon Roses $55

Rosettes of salmon rest on dill cream cheese atop a
pumpernickel round.

**Choice of Sauces:
BBQ, Bourbon, Jerk, Sweet Chili, Sweet-n-Sour, Swedish,
Teriyaki, Thai Peanut or Zesty Orange.

HOR S D’OEUVR ES

continental tastes

hot selections
Brochettes $65

Choose cubed beef, chicken, or root vegetables with your
choice of sauce.**

Chicken or Beef Satay $65

Strips of beef or chicken on a skewer with your choice
of sauce.**

Chicken Cordon Bleu $65

Chicken, ham, and creamy Swiss in a puff-pastry.

Duck with Apricot Blossoms $65

Tender duck meat and apricot preserves baked in phyllo.

Short Rib Pierogis $65

Traditional dumpling filled with short rib meat.

Spring Rolls $65

Choose black bean and cheese, roasted pork and provolone,
panang shrimp, or vegetable with your choice of sauce.**

Stuffed Mushrooms $65

Baked mushroom caps filled with your choice of sausage,
crab, or Florentine.

cold selections

Island Shrimp Canapés $65

Island seasoned shrimp on coconut cornbread with cilantro
mousse and candied pineapple.

Roasted Red Pepper Hummus Swans $65

Rosette of roasted red pepper hummus filled with feta
cheese, kalamata olive, and sweet peppadew in a swan
folded flat bread.

exquisite hot hors d’oeuvres
Petite Crab Cakes $75

Crabmeat, peppers, and spices lightly breaded, with choice
of sauce.**

Scallops Wrapped in Bacon $75

Sea scallops wrapped in smoked bacon on a skewer.

Shrimp $75

Choose from butter pecan crusted, bacon wrapped, or
Malibu coconut with your choice of sauce.**

Mini Wellingtons $75

Choose beef or chicken with mushroom duxelle, wrapped in
puff pastry.

**Choice of Sauces:
BBQ, Bourbon, Jerk, Sweet Chili, Sweet-n-Sour, Swedish,
Teriyaki, Thai Peanut or Zesty Orange.
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S E AFOO D S PECIALTI ES

elegant seafood selections
Indulge your guests with these sumptuous platters prepared with only the finest seafood.

Prices and availability vary by season.
Poached Salmon

We garnish a whole salmon fillet with thinly sliced cucumbers,
lemon peels and fresh dill, and serve it with AJ’s Cucumber
Dill sauce.
$80 serves 8 to 10

Shrimp Cocktail

Perfect to serve for any occasion, our finest jumbo cooked
shrimp encircle a bowl of AJ’s Signature Cocktail sauce.
$62 small, serves 6 to 8
$88 medium, serves 8 to 12
$114 large, serves 12 to 16

Snow Crab Claws

A unique presentation, succulent snow crab claws are
served with AJ’s Signature Cocktail sauce.
$120 serves 12 to 16		

Grilled Jumbo Shrimp

Enjoy jumbo shrimp grilled to perfection, served with both
Lemon Butter and AJ’s Signature Cocktail sauce.
$155 serves 12 to 16

AJ’s Classic Seafood Platter

This lavish display of shrimp, crab claws, scallops and
lobster tails is served with fresh lemons, drawn butter and
AJ’s Signature Cocktail sauce.
$275 medium, serves 12-16
$399 large, serves 20-24

12

S E AFOO D S PECIALTI ES

sushi platters

Dazzle your guests with one of our stunning platters or let us customize a platter to your specifications.
Our Sushi Chefs use only Grade A, Sushi quality fish for their creations.

The Tokyo Tray $25

Sushi Sampler $55

Variety Tray $80

California Roll

California Roll

16 pcs

California Roll

24 pcs
24 pcs

16 pcs

Spicy Tuna Roll

8 pcs

Krab Roll

8 pcs

Spicy Tuna Roll

Spicy Salmon Roll

8 pcs

Rainbow Roll

8 pcs

Rainbow Roll

8 pcs

Vegetable Roll

8 pcs

Krab Roll

8 pcs

Spicy Tuna Roll

8 pcs

Shrimp Sushi

6 pcs

Eel Roll

8 pcs

Tuna Sushi

4 pcs

Shrimp Sushi

4 pcs

Yellowtail Sushi

4 pcs

Tuna Sushi

2 pcs

Salmon Sushi

4 pcs

Yellowtail Sushi

2 pcs

Salmon Sushi

2 pcs

Arizona Special $30
California Roll

8 pcs

Krab Roll

8 pcs

Spicy Tuna Roll

8 pcs

Tuna Sushi

2 pcs

Yellowtail Sushi

2 pcs

Shrimp Sushi

2 pcs

Rock-N-Roll $55

Fully Cooked
Variety Tray $70

AJ’s Special $100
Krab Roll

16 pcs

Rainbow Roll

16 pcs

California Roll

16 pcs

Tuna Roll

16 pcs

Krab Roll

24 pcs

California Roll

16 pcs

Spicy Tuna Roll

16 pcs

California Roll

16 pcs

Spicy Tuna Roll

16 pcs

Caterpillar Roll

8 pcs

Veggie Roll

16 pcs

Tuna Sushi

6 pcs

Philly Roll

8 pcs

Philly Roll

8 pcs

Vegetable Roll

8 pcs

Yellowtail Sushi

6 pcs

Eel Cucumber Roll

8 pcs

Snow Crab Roll

8 pcs

Shrimp Sushi

6 pcs

Snow Crab Roll

8 pcs

Rainbow Roll

8 pcs

Shrimp Roll

8 pcs

C H E F S TAT I O N
Sushi Bar

Have our Sushi Chefs create these edible
masterpieces on-site for your guests.
Requires station rental and chef’s attendance
$52 per hour - 4 hour minimum.
Servers require an additional 18% gratuity.

Sushi contains (or may contain) raw or
undercooked seafood, shellfish and/or eggs.
Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have
certain medical conditions.
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