


STATIONED HORS D’OEUVRES 
Minimum 25 pieces per item 

Cold 

Cucumber Cups With Smoked Salmon GF | 7 
Smoked Salmon, Cucumber, Whipped Boursin Cream Cheese, 
Micro Herb 

Caprese Skewers V GF | 5.5 
Heirloom Tomato, Bocconcini Fresh Mozzarella, Basil Oil, 
Balsamic Reduction 

Stuffed Peppadew Peppers V GF | 5.5 
Pickled African Pepper, Whipped Goat Cheese, Micro Herb 

Smoked Salmon Blinis | 7 
Smoked Salmon, Crème Fraiche, Tobiko Caviar, Fennel Frond 

Bruschetta On Ciabatta Crostini V | 5.5 
Olive Oil, Micro Basil, Balsamic Reduction 

Hot 

Yakitori Skewers DF | 7 
Grilled Chicken, Sesame Sweet Soy Glaze, 
Scallions 

Spanakopita V | 5.5 
Spinach & Feta Wrapped In Phyllo 

Vegetable Spring Rolls V | 5.5 
Cabbage & Carrots 

Brie & Fig Petite Bites V | 5.5 
Brie, Fig Jam, Rosemary 

Sweet Chili Shrimp DF GF | 7 
Grilled Shrimp Skewers With Sweet Chili Sauce 

French Onion & Wild Mushrooms Tartlet V | 5.5 
Mushroom, Onion, Gruyère 









BAR PACKAGES

Flora Platinum Bar 
THREE HOURS | 60 • FOUR HOURS | 66 

INCLUDES 

• LIQUOR | GREY GOOSE VODKA, BOMBAY SAPPHIRE GIN, FLOR DE CAÑA RUM,
CASAMIGOS REPOSADO, HERRADURA, SILVER TEQUILA, BULLEIT BOURBON,

 MAKER’ S MARK BOURBON, JOHNNY WALKER BLACK SCOTCH 

 
• BEER | HOFBRÄU GERMAN LAGER, SIERRA NEVADA PALE ALE, SALTY CREW BLONDE ALE,

NORTH COAST PACIFIC, MAGIC IPA, MODELO ESPECIAL & MILLER LITE 

• WINE | KALI HART TALBOTT VINEYARD CHARDONNAY, DECOY SAUVINGNON BLANC, SANTA MARGHERITA PINOT
GRIGIO, CLOUDLINE ROSÉ, BIANCHI CABERNET SAUVIGNON, FESS PARKER PINOT NOIR, J VINEYARD CUVEE BRUT

• NON- ALCOHOLIC | ASSORTED SOFT DRINKS ( COKE, DIET COKE, SPRITE), ASSORTED JUICES,
CLUB SODA, TONIC 

Flora Gold Bar 

THREE HOURS | 50 • FOUR HOURS | 55 
INCLUDES 

• LIQUOR | TITO’ S VODKA, TANQUERAY GIN, CAPTAIN MORGAN RUM, BACARDI SILVER RUM,
PATRON SILVER TEQUILA,CROWN ROYAL WHISKEY, JACK DANIELS WHISKEY, DEWARS SCOTCH

• BEER | HOFBRÄU GERMAN LAGER, SIERRA NEVADA PALE ALE,SALTY CREW BLONDE ALE,
STONE DELICIOUS IPA & MILLER LITE 

 
• WINE | CLOS DU BOIS CHARDONNAY, CLOS DU BOIS, SAUVIGNON BLANC, LARGARIA PINOT GRIGIO,

CALA DOMAINE DE ROSÉ, HAHN CABERNET SAUVIGNON, MARK WEST PINOT NOIR, CASA CANEVEL PROSÉCCO

• NON- ALCOHOLIC | ASSORTED SOFT DRINKS ( COKE, DIET COKE, SPRITE), ASSORTED JUICES,
CLUB SODA, TONIC 

PLEASE NOTE THAT OUR LIQUOR OFFERINGS AND PRICES ARE SUBJECT TO CHANGE. 
FOR THE MOST UP-TO-DATE SELECTION, KINDLY INQUIRE WITH OUR CATERING SALES MANAGER 



BAR PACKAGES 

S t a n d a r d Beer & Wine Bar THREE 
HOURS | 40 • FOUR HOURS | 45 

CHOOSE THREE: 

• BEER | HOFBRÄU GERMAN LAGER, SALTY CREW BLONDE, ALE, STONE DELICIOUS IPA,
NORTH COAST PACIFIC MAGIC IPA, MODERN TIMES ORDERVILLE IPA, MODELO ESPECIAL

& MILLER LITE 
 

CHOOSE THREE: 
• HOUSE WINE | CLOS DU BOIS: CHARDONNAY,SAUVIGNON BLANC PINOT NOIR & CABERNET

SAUVIGNON, ECCO DOMANI PINOT GRIGIO, CAMPUGET ROSÉ 

 CHOOSE ONE: 
• SPARKLING WINE | WYCLIFF BRUT, BIANCHI SPARKLING WINE, SANTA MARINA PROSÉCCO

• NON- ALCOHOLIC | ASSORTED SOFT DRINKS ( COKE, DIET COKE, SPRITE),
ASSORTED JUICES, CLUB SODA, TONIC 

Non- Al coh ol i c Bar 

THREE HOURS | 15 • FOUR HOURS | 20 
INCLUDES: 

• NON- ALCOHOLIC | ASSORTED SOFT DRINKS ( COKE, DIET COKE, SPRITE) ASSORTED JUICES, 
CLUB SODA, TONIC 

PLEASE NOTE THAT OUR LIQUOR OFFERINGS AND PRICES ARE SUBJECT TO CHANGE. 
FOR THE MOST UP-TO-DATE SELECTION, KINDLY INQUIRE WITH OUR CATERING SALES MANAGER 
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