HYATT
REGENCY
Guests choice of Cocktail Reception
(to be priced per items and per number of the guests)

Cold
Lobster medallion asparagus & mango on brioche
California rolls wassabi mayonnaise
Scallop ceviche shooter
Tuna taco tomato and chilli salsa
Tomato shooter, celery, cayenne pepper
Foie gras mousse , mango chutney, toasted brioche
Cilantro shrimp,habanero mango salsa, beetroot tartlet
Indian curry chicken salad, Jeera papadam cone
Pesto marinated bocconcini, cherry tomato skewer
Mild BBQ chicken pico de gallo
Spicy prawn salad, caramelised pineapple,black sesame tartlet
Smoked salmon rose, spiced mascarpone , pickled pearl onions, focaccia
Grilled hearts of palm salad, green mango & chili
Peppered tuna loin, mini mesclun , saffron mayonnaise
Watermelon cubes | goat cheese | balsamic pipette

Hot
Bacon Wrapped Dates, Blue Cheese, Balsamic Reduction
Mini Lobster Roll on Brioche Bun,soft herbs and calypso hot sauce
Beef medallion, Raclette cheese, chimichurri sauce
Braised short rib,creamy mashed potato
Tandoori chicken on a stick , cucumber, lime yogurt
Coconut crusted scallops skewers , passion fruit dip
Indonesian Chicken Satay, Peanut Sauce
Pulled Brisket mini quesadilla, avocado salad, sour cream
Saffron paella risotto balls,rouille sauce
Mini Kebbeh Labanieh
Aloo Samosa,mint chutney, & cucumber yogurt
Seared lamb chop, red onion, pickled papaya
Battered Fish ,sweet bell peppers | cajun tartar sauce
Goat's cheese & tomato tart | truffle essence
Cauliflower tempura lollipops , curry aioli

Sweets
Mini apple Pie
Strawberry Creme brilée
Cherry cheese Cake
Chocolate Brownie
Fruit Tart
Chocolate Eclair
Mini baba
Date pudding
Passion fruit panacotta shot glass
Strawberry Mousse in shot glass
Raspberry Cheese Cake
Mint and blueberry jalousie
Tiramisu
Assorted Arabic Sweets
White chocolate Mousse in shot glass



