
  

Hors d’oeuvres 
Summer 2026 

(June 1 – September 30) 
 All Hors d’oeuvres are 1 piece or serving per person  

20 piece/servings minimum per Item 
All orders must be confirmed 2 business days in advance, by 10am 

161 Beacon Street, South San Francisco, CA 94080 

 Phone 650-869-4181 ~ Fax 650-869-7185 ~ www.ablacktieaffairinc.com 

 
 

 
 
Ceviche (GF) Served in a Bowl, with Cups on the Side, and Tortilla Chips 
Fiesta Shrimp Ceviche – Southwest Seasoned Shrimp with Pico de Gallo and Avocado   $ 6.00 
White Fish Ceviche Verde with Avocado, Jalapeno, Tomatillos, Red Onion, Lime and Cilantro  $ 6.50 
 
Crispy Risotto Cakes with Roasted Red Pepper Aioli (Vegetarian)     $ 3.50 
 
Crispy Chicken and Waffle Bites, Skewered and Topped with Maple Chili Drizzle    $ 4.50 
 
Cucumber Rounds  
Tuna Tartar Canapes - Sliced Cucumber topped with Marinated Sushi Grade Tuna, Drizzle Sriracha Mayo,  
Diced Cilantro and Sesame Seeds         $ 6.00 
Smoked Salmon Canapés (GF): Cucumber Round topped with Horseradish Cream Cheese, Smoked  
Salmon, and Dill           $ 4.00  
 
Esquite Shooters Mexican Street Corn Salad with Crema, Mayo, Cotija, and Tajin in a Cup with a Lime  
Wedge and Small Spoon          $ 4.50 
 
Flatbreads 
BBQ Chicken with Red Onion, Mozzarella, Gouda, Cilantro and BBQ Sauce    $ 4.50 
Brie with Berry Balsamic Reduction and Arugula (Vegetarian)      $ 4.50 
Charred Corn, Red Onion, Sliced Jalapeno, Cilantro, Monterey Jack and Queso Fresco (Vegetarian)  $ 4.50 
Prosciutto and Peach with Mozzarella and Basil       $ 5.00 
Vegan Green Goddess Dressing with Vegan Cheese, Zucchini, Spinach, and Artichoke (Vegan)  $ 5.50  
 
Grilled Ratatouille Tartines (Vegan) Chopped Grilled Red Bell Pepper, Zucchini, Squash, Tomatoes,  
Red Onion, Herbs  
Build Your Own on a Bed of Garlic Hummus, Served with Toasted Baguettes    $ 5.00 
Crostini Style Spread Garlic Hummus and Topped with Ratatouille     $ 4.00 
 
Grilled Summer Vegetable Quesadilla (Vegetarian) with Mozzarella and Pepper Jack Cheese,  
Served with Pico de Gallo and Guacamole        $ 3.75 
 
Hot Honey Chicken Wings with Paprika Aioli, Carrot and Celery Sticks     $ 3.50 
 
Meatballs 
Chicken Meatballs in a Lemon Piccata Sauce with Capers      $ 2.75 
Berry BBQ Beef Meatballs          $ 2.00 
Impossible Berry BBQ Glazed Meatballs (Vegan)       $ 3.50 
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Mini Hot Dogs (minimum 20 each), All Served with Ketchup, Choice of:    $ 3.50 
Chili Cheese: Buns, Beef Chili, Shredded Cheddar 
Classic: Buns, Mustard, Relish, Diced White Onion 
Street Style:  Bacon Wrapped Hot Dogs, Buns, Jalapeno, (+$1) 
 
Mini Sandwiches 
Cubanos Roasted Pork, Deli Ham, Swiss Cheese, Dill Pickle, Dijon Aioli on Bolillo Rolls   $ 4.00 
Italian Club Grinder Two Bites of Turkey, Provolone, Bacon, and Pesto Aioli on Focaccia   $ 4.50 
 
Peach Bruschetta (Vegetarian), Honied Peaches with Diced Pecans Served over Basil Whipped Ricotta  
with Mini Crostini on the Side         $ 4.50 
 
Petit Beef Tenderloin Skewer with Mushroom, Red Onion and Truffle Aioli    $ 7.50 
 
Polenta Bites 
Corn and Black Beans Salad, Smashed Avocado and Lime (Vegan/GF)     $ 4.00 
Southwest Carnitas Cilantro Cream Cheese topped with Pulled Pork and Sliced Candied Jalapeno (GF) $ 4.50 
Braised Birria, Avocado Crema and Queso Fresco        $ 5.00 
 
Prosciutto Wrapped Grilled Peaches with Basil Honey Glaze (GF)     $ 4.50 
 
Skewers 
Andouille Sausage, Red Onion and Pineapple with a Bourbon BBQ Glaze    $ 4.50 
Sundried Tomato Pesto Chicken Skewers (GF)       $ 5.00 
Firecracker Shrimp Skewers with a Sweet and Tangy Glaze (GF)     $ 5.50 
Orange Jalapeno Glazed Skirt Steak Skewers       $ 5.50 
Summer Caprese: Melon, Marinated Mozzarella, Basil, and Prosciutto with Balsamic Glaze (GF)  $ 4.50 
 
Sliders  
BBQ Brisket Sliders Served with Mini Brioche, Bourbon BBQ Sauce; Pickle Chips, Apple Slaw  $ 6.50 
Breaded Buffalo Chicken Slider Served with Mini Slider Buns and Blue Cheese Spread    $ 5.00 
Indian Potato Sliders (Vegetarian) Smashed Spiced Potato Dumplings Served with Green Chili Chutney,  
Raita and Naan Bread          $ 6.00 
Pulled Pork Sliders Served with Mini Slider Buns and Jicama Slaw      $ 5.00 
Falafel Sliders (Vegan) with Pita Quarters, Roasted Red Pepper Hummus, Tzatziki and Pickled Onion $ 4.50   
 
Spicy Watermelon Wedges (Vegan/GF) Sliced Watermelon with Cilantro, Jalapeno, Agave, and Lime $ 4.50 
 
Stuffed Mushroom Caps with Goat Cheese, Sundried Tomato and Basil Filling – topped with Breadcrumbs $ 3.50 
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Summer Eggs (Vegetarian/GF) Deviled Eggs Topped with Lemon Pickled Shallots and Fresh Herbs  $ 2.75 
 
Sweet Potato Chips with Creamy Greek Dill Dip and Smoky Maple Bacon Aioli    $ 5.00 
 
Thai Shrimp Cakes Served with Sweet Chili Sauce       $ 5.50 
 
Whipped Feta Dip Served with Crispy Pita and Marinated Watermelon (Vegetarian)   $ 5.00 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
       

 
 


