HONU

KITCHEN & COCKTAILS

PASSED HORS D'OEUVRES

LOLLY Popr LAMB CHOPS WITH TRUFFLE AIOLI

CHICKEN, MOZZARELLA & TOMATO SKEWERS
WITH AGED BALSAMIC

CRISPY SHRIMP & CHILI SAUCE
GOAT CHEESE FRITTERS, LAVENDER HONEY
MUSHROOM & GOAT CHEESE, BRUSCHETTA
BEEF WITH GORGONZOLA, CROSTINI
MINI CRAB CAKES & REMOULADE
ROASTED PEPPER HUMMUS, PITA
DUCK, SCALLION, CUCUMBER
THAI PEANUT BEEF SATAY
THAI PEANUT CHICKEN SATAY
SMOKED SALMON, CREME FRAICHE, SCALLION

SEARED TUNA, SEAWEED, CUCUMBER,
WASABI AIOLI

YELLOW TAIL, KUMQUATS, JALAPENOS
HONEYDEW MELON WRAPPED WITH PROSCUITTO

PINE NUTS, FIG, PROSCIUTTO, BRUSCHETTA,
WITH PORT WINE REDUCTION

SHRIMP COCKTAIL

PROSCIUTTO, SUN DRIED TOMATO, ARTICHOKE.
BRUSCHETTA

OPEN BAR PACKAGE

GREY GOOSE, KETEL ONE, ABSOLUT,
STOLICHNAYA, SKY, VANGOGH,
VYANGOGH POMEGRANATE

JOHNNY WALKER RED, JOHNNY WALKER BLACK,
DEWARS WHITE LABEL,

JOSE CUERVO, PATRON SILVER,
PATRON REPOSADO

BACARDII, BACARDI PEACH, BACARDI DRAGON
BERRY, MEYERS, CAPTAIN MORGANS, CRUZAN
CoOCONUT, CRUZAN PINAPPLE

AMSTEL LIGHT, COORS LIGHT, BUDWISER,
HEINICKEN, HEINICKEN LIGHT, BLUE MOON,
SAM ADAMS, SAM ADAMS SEASONAL,
MICHELOBE ULTRA, GUINESS, CORONA

MIONETTO PROSECCO,

INFAMOUS GOOSE SAUVIGNON BLANC,
RUFFINO LUMINA PINOT GRIGIO,
GEYSER PEAK CHARDONNAY,

RED TREE PINOT NOIR, RED DIAMOND MERLOT,
DISENO MALBEC, THE SHOW CABERNET

EXCLUDES SHOTS & BOTTLED WATER

$25 PER PERSON, PER 90 MINUTES

CHOICE OF 6

WITHOUT OPEN BAR PACKAGE ALCOHOLIC BEVERAGES RUNG ON CONSUMPTION, TAX AND 20% GRATUITY

$ 18 PER PERSON PER 60 MINUTES

WILL BE ADDED TO THE BILL




