Terra Luna Catering
Cocktail Party
Approx. 150 guests

4 hours
Upon guests’ arrival 

An assortment of bite-size appetizers on silver trays circulated through the gathering of guests

Choice of 12 from sample menu 
Baskets of crunchy farm fresh cut vegetables 
with house Cajun ranch dip

Optional tasting stations

Antipasto
Pasta

Chips and dips with a twist

Asian

Seafood

Carving

Antipasto

A lavish display of imported meats and cheeses, marinated artichokes, sun dried tomatoes, olives, and fire roasted peppers, with balsamic grilled vegetables

Pasta Station

Penne pasta with fresh plum tomatoes, Kalamata olives, artichokes 

and roasted peppers in a light marinara and white wine sauce

Terra Luna Rolled Pasta

Seasoned ground beef, sweet Italian sausage, spinach,

 ricotta and mozzarella cheeses rolled in pasta sheets, sliced to order, and served with a creamy pepperoni pink vodka sauce

Crusty Italian breads and homemade focaccio with olive oil
Chips and Dips with a Twist

Homemade roasted sweet garlic hummus

Surrounded by toasted pita chips for dipping

Baskets of jumbo multi-colored tortilla chips

With homemade chunky salsa and cilantro lime guacamole

Red and yellow bruschetta

Fresh plum tomatoes and roasted yellow bell peppers seasoned with fresh basil, onions, garlic, and extra virgin olive oil

Accompanied by homemade focaccio toasts

Seafood Station 

Jumbo shrimp and snow crab cocktail

Fruit and herb garnished block of ice filled with

 shrimp and snow crab claws

Accompanied by traditional cocktail sauce, lemon dressing, and mango ginger mustard

Roasted top neck clams filled with Stregga butter

Prince Edward Island mussels 

Prepared oreganato, marinara, or in a white wine, olive oil, and garlic sauce

Asian Station
Hoisin lacquered barbecued Atlantic salmon

With tangy sesame snap pea “slaw”

Pekin duck

Crispy duck, scallions, cucumbers, hoisin, and pancakes 

An assortment of maki (California, spicy tuna, vegetable) and sashimi accompanied by traditional garnishes

Fried rice

Long grain rice tossed with sweet green peas, onions, water chestnuts, scallions, egg threads, and smoked turkey

Carving

Grilled sesame, soy, and ginger marinated flank steak

Lemon basil marinated turkey “London broil”

Accompanied by plum tomato “relish”

Rosemary roasted baby red skin potatoes

Dinner rolls and sweet creamery butter

Dessert and coffee – Choice of 4
Chocolate mousse parfait

Layers of chocolate mousse, whipped cream, and fudge sauce

Banana strawberry trifle

Bananas, strawberries, vanilla wafers, whipped cream, and vanilla custard layered in a trifle bowl

Fresh fruit and berry salad

Golden sweet pineapple, honeydew and cantaloupe melon 

mixed with seasonal berries

Assorted homemade confections
Including fudge brownies, tangy lemon bars, mini cookies, tartlets,

 and chocolate covered strawberries

Jumbo crème brullee

Tahitian vanilla speckled custard

 topped with a crispy caramelized sugar crust

Tiramisu

Layers of Italian lady fingers with sweetened mascarpone cheese

 and espresso coffee.

Dusted with cocoa powder.
Coffee and assorted teas

Terra Luna Catering
Sample Appetizers Menu

Cilantro soy chicken sate

Peanut dip

Sea scallops wrapped in bacon
Cajun tartar sauce

Salmon tartar on waffle potato crisp

Buffalo shrimp with blue cheese dip

Grilled baby lamb chops

Savory mango dip

Shredded duck tortellini

General Tso’s dipping sauce

Asian glazed turkey meatballs

Chicken empanadas with salsa

Moroccan chicken with apricot glaze

Grilled fennel and goat cheese tartlet

Mini jumbo lump crab cakes

Lemon ailoi

Beef sate with spicy hoisin dip

Broccoli and Swiss straws

Caramelized onion tartlets

Vegetable spring rolls with 

Duck sauce

Sesame crusted franks in blankets

Deli mustard

Red and yellow bruschetta

Garlic toasts

Samosa

Curried vegetable dumpling

Wild mushroom tartlets

Pesto marinated mozzarella

Wrapped in grilled zucchini

General Tso’s grilled shrimp

Potato pancakes with chive cream

Chicken pot sticker with ginger soy 

Smoked salmon tortilla wrap 

Chive and caper cream

Black bean spring rolls
Tomatillo salsa
Roasted red potato cup filled with melted Gorgonzola

Wild mushroom spring rolls

Balsamic dip

Artichoke hearts stuffed 

with herb and pepper cream cheese

Maki rolls

California and vegetable

Pickled ginger and wasabi soy sauce

Asparagus wrapped in 

smoked salmon

Goat cheese and 

sun dried tomato puffs
Eggplant rollatini with 

smoked tomato essence

Teriyaki glazed lamb spareribs

Sliced beef tenderloin

On garlic toast with caramelized red onions and herb horseradish cream
