
TAPS 10TH ANNIVERSARY PARTY MENU 
  

Oyster Bar Seafood Display 
  

Assorted Carlsbad Aqua Farms Oysters 
Cocktail Sauce, Horseradish & Tabasco 

  
Old Bay Poached Cocktail Shrimp 

with Fresh Lemon 
  

Assorted Hand Rolled Sushi Rolls 
 Wasabi & Soy Sauce 

  
“The Wharf” Dungeness Crab Show 

w/ Talent from S.F. 
  

New England Clam Chowder 
 in Sourdough Bread Bowls 

  
Seafood Ceviche Cocktail & Bay Shrimp Cocktails 

Mini Martini Glass 
  

Grilled Vegetable Platter 
Herb Vinaigrette 

  
Assorted Artisan Cheese Platter 

Dried Fruit &  Nuts 
  

Passed Hors d’Oeuvres 
  

Yellowfin Tuna & Hawaiian Mango on a stick 
Cilantro Lime Vinaigrette 

  
Mochi Dusted Chicken Skewers 

Spicy Thai Sauce & Toasted Sesame Seeds 
  
 



Fresh Baked Flatbread & Hummus 
Extra Virgin Olive Oil & Za’tatar Spice 

  
Crab Stuffed Mushrooms 

Lemon Herb Butter Sauce 
  

Pasta Stations 
  

Jumbo Shrimp Scampi Pasta 
Garlic, Butter, Tomatoes & Fresh Herbs 

  
Wild Mushroom Raviolis 

Herb Alfredo Sauce 
  

Displayed Appetizers 
  

Calamari Fritti 
Cocktail Sauce & Lemon 

  
Artichoke Dip 

Warm Tortilla Chips 
­­­­­­­ 

Cajun Chicken Egg Rolls 
 Creole Mustard Aioli 

  

Salad Station 
Baby Iceberg Lettuce “Wedgie” Salad 

Build Your Own! 
  

Carving Station 
Herb Roasted Prime Rib of Beef 

Creamy Horseradish & Au Jus 
 
 
 
 



Displayed Dessert 
Chocolate Fountain 

   Strawberries, Pineapple, Frozen Banana, Pound Cake, Marshmallows & Rice 
Crispy Treats 

  
Fresh Fruit Display 

 Yogurt Dipping Sauce 
  

Assorted Plated Desserts 
Tiramisu, Crème Brûlée, Cheesecake, & More 

  

Dessert Station (Outside) 
Bananas Foster Station 

With Banana Bread & Vanilla Bean Ice Cream 
  

Build Your Own S’mores 
Make Your Own S’mores With All The Fixin’s 

  
Banana Split & Waffle Station 

Build Your Own With Traditional Toppings & Vanilla Bean Ice Cream 
  

Dessert (Tray Passed) 
Beignets 

Dusted With   Powdered Sugar 
 


