
  
  

  

  

  

  

  

  

  

  

  

  

  

  
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 
 

  

 

  Events  Theme Parties  Bartenders

PARADISE
Bar & Beverage

Services

        
 

Cocktail Party 
Menu 
2006 

  
          Life is too short for bad parties 

 
5500 Torrance Blvd #A99 

Torrance, Ca 90503 
(877) 488-5503 Toll Free 

(310) 374-8274 Fax 
 

www.paradisebar.net 
 

(310) 374-8854 
 
 

• Fine quality plates, bowls, napkins & 
utensils are available. 

• Delivery charge added to all orders 
according to travel distance.   

• Meals are presented buffet style unless 
otherwise requested.   

• Buffet Specials generally require service 
equipment and, depending upon 
number of guests, staffing service at 
additional charges.   

• All deliveries are C.O.D. unless billing 
arrangements have been made in 
advance.  Credit cards are accepted.   

• A security deposit is required to secure 
your party. 

• Prices subject to change without notice. 
 

Paradise Catering is available to assist with 
the arrangement of  

 Beverage Services 
 Service staff (chefs, servers, 

bartenders) 
 Decorations & entertainment 
 Tables, china, tenting, etc.   

 
Please call for price quotes. 

Paradise Catering can customize recipes 
and menus to your complete satisfaction.  
We can accommodate special requests and 
substitutions.  Many items can be substituted 
with vegetarian selections.  Contact our 
professional event specialists and chefs to 
plan your next event or request our 
additional menu offerings: 

 Fine Dining Events 
 Studio Catering 
 Food Styling 

 

 

Satisfaction
Guaranteed

 

New 

22000066  
MENU 



  

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

                

Party Platters 
  
  
 
Vegetable Crudités  
Garden fresh medley of seasonal vegetables with 

ranch dressing……………………………………… 
 

 

 
Grilled Roasted Vegetables 
Eggplant, peppers, carrots, zucchini, corn & 

mushrooms………………………………………... 
 

 

 
 
Buffalo Mozzarella on Crustini 

 Roma tomatoes, basil & extra virgin olive oil……. 
 

 

 
Grilled Roasted Chicken & Vegetables 
Grilled Herb Marinated Breast of Chicken with grilled 

seasonal vegetables………………………………… 
 

 

Fancy Fruit Platter or  
Fruit Skewers 

Variety of fresh and whole seasonal fruits & 
berries & Seasonal Berry Non-fat Dip…………….. 

 
 

 

Antipasto 
Peppers, olives, Pepperoni, Genoa salami, 
Tavern ham, Provolone cheese & grilled 
vegetables……………………………………………. 

 
 

 

 
Olive Tapanade 

Kalamata & black olives, parsley, capers, garlic, 
olive oil and parmesan served with mozzarella….. 

 

Brie with Caramelized Pecans 
A wheel of French Brie topped with caramelized 

pecans served with Carr’s crackers  
(serves 40-60) .......................................................................

 

Assorted Sushi 
Variety of rolls and sushi (80 pcs) ...............................  

 
Fancy Cheese, Cracker & Fruit  
Brie rolled Chevré (parsley, chili & sesame seed 

rolls), smoked Gouda, Gorgonzola, Swiss, and 
Cheddar, crackers, grapes & seasonal berries…... 

 
 

 

. 

 

 

 

 

  

Delicious Dips 
  
Salsa & Chips 

Homemade salsa fresca & fresh tortilla chips.........  

Roasted Corn & Black Bean Dip 
Served with homemade tortilla chips…………….. 

 

Hummus Dip 
Ground chickpeas, olive oil, garlic & lemon with 
pita diamonds .........................................................  

Red Pepper Pesto Hummus 
Served with fresh pita bread………………………….  

Artichoke Dip 
Served with crusted breads……………………….  

Bruschetta Dip 
Diced tomatoes, basil & garlic served with 
sourdough baguette rounds....................................  

Guacamole Dip 
With homemade tortilla chips..................................  

Deluxe Bruschetta Dip 
Diced tomatoes, Shitake mushrooms, sun dried 
tomatoes and Kalamata olives, basil & garlic 
served with sourdough baguette rounds.................  

Spinach Dip with Feta Cheese 
Served with Mozzarella & Parmesan crustinis........  

Colorful Tortas 
 

Five Layer Cajun Torta 
With blackened chicken, grilled corn, diced 
green chilies and jalapenos, black beans puree, 
avocado served with red corn tortilla chips .............

 

Mexican Torta 
Guacamole, salsa, black beans, Jack & Cheddar 
cheese, corn, scallions & olives on a bed of 
shredded lettuce served with tortilla chips ..............  

Four Layer Italian Torta 
Pesto, cream cheese, sun dried tomatoes & 
Kalamata olives served with crustini .......................  

  
  

     
 Most Platters can be adjusted in size to meet your needs.       
Ask our event sales team about the amounts to best suite 
your guest. 



  

   

   

   

  
   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

Hors d’oeuvres 
Minimum Order: 3 Dozen of Each Item. 
 

 

Hot 
 

Louisiana Chicken Drummettes: Served with 
ranch or blue cheese 
dressing…………………………… 

 

Homemade Meatballs with choice of Marinara, 
sweet n’ sour or honey BBQ 
sauce…………………… 

 

Vegetarian Quesadillas: black beans, scallions, 
jack cheese, chilies & caramelized onions .................  

Assorted Mini Quiches.............................................. 
 

Eggrolls: Chicken, Pork or Vegetable with 
sweet n’ sour dipping sauce...............................  

Mini California Pizza Goat cheese, fresh basil, 
tomatoes, garlic & extra virgin olive oil served with 
Fresh Bread......................................................................

 

Empanadas: Chicken or Beef with salsa................
 

Chicken Quesadillas: Achiote Chicken, black 
beans, scallions, cilantro & jack cheese with sour 
cream & salsa ..................................................................

 

Stuffed Mushrooms: with spinach, artichoke & 
Romano cheese .............................................................  

Pan Fried Potstickers: Chicken or Vegetable 
with ginger dipping sauce ..............................................  

Chicken Satay Skewers with peanut dipping 
sauce .................................................................................  

Glazed Chicken Skewers with Apple Balsamic 
Soy 
glaze…………………………………………………... 

 

Rumaki: Oven roasted Medjol dates stuffed with 
roasted garlic & wrapped with smoked bacon ...........  

Fillo Crusted Baked Brie: with Port Wine & 
onion marmalade.............................................................  

Farinettes: Chicken, Gorgonzola cheese and 
roasted shallot cakes with crème frâiche....................  

Potato Skins with bacon, Cheddar & Jack 
cheese, scallions with sour cream ...............................  

Potato Skins with broccoli, Cheddar & Jack 
cheese, scallions with sour cream ...............................  

Beef Satay marinated with Mint Cilantro, served 
with Hoisen dipping sauce.............................................  

  
  

Cold 
 

Buffalo Mozzarella, Roma tomato & fresh basil 
served on a garlic toasted crustini................................  

Ahi Tuna Sashimi: with ginger soy sauce served 
with crispy wontons .........................................................  

Porcini Mushroom & Artichoke Quiche: with 
Jack cheese and fresh thyme .......................................  

Sushi & Rolls: Variety of sushi pieces (tuna, 
shrimp, yellow tail, etc) and rolls (California, spicy 
tuna, cucumber, etc.) ...............................................

 

Belgium Endive Spears with Gorgonzola mousse 
and caramelized pecans ................................................  

Port Wine Caramelized Pear Slices with 
Goat Cheese served on crustini ...............................  

Cashew Chicken Salad with golden raisins & 
curry aioli served in a fresh baked tart shell – 
perfect for Tea parties.....................................................

 

Tea Sandwiches: On white or wheat Pullman 
bread – Smoked Salmon & Cucumber, Smoked 
Tuna Salad on Watercress, Cucumber with Sun 
Dried Tomato Spread, Chicken or Egg Salad............

 

Sea Faire 
 

Shrimp Stuffed Mushrooms with Fresh 
Parmesan cheese, fennel & onion ...............................  

Blackened Shrimp Skewers wrapped with a 
roasted red pepper, served with garlic Aoili sauce....  

Grilled Prawns with Bourbon cocktail dipping 
sauce .................................................................................  

Spicy Lime & Garlic Prawns Spanish style    
 

Petite Wonton Baskets:  Stuffed with Lobster 
salad, frieze, saffron chive aioli & topped with 
Beluga Caviar ..........................................................

 

Petit Jalapeno Prawn & Potato Cakes 
served with sweet pineapple glaze ..........................  

Dungeness Crab Cakes:  Japanese Panko 
bread crumbs with Wasabi lime sauce........................  

 
 

 



  

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

  

  

  

  

Sushi & Dim Sum 

Sushi Platters 
Suggested Portion: 6 to 8 pieces per person 

 Tuna  
 Salmon 
 Halibut 
 Yellowtail 
 Snapper 
 California Roll 
 Spicy Tuna Roll 
 Philadelphia Roll ............................

(80 pieces per platter) 

 

  

Dim Sum Platters 
Suggested Portion: 8 to 10 pieces per person 

 Steamed Dumplings  
 Pot Stickers 
 Shau-Mai 
 Egg Rolls 
 Sesame Rolls 
 BBQ Pork Puff Pastry 
 BBQ Pork Buns 
 Hargrow .............................................

(Steamed Shrimp Dumplings) 

 

 

Petite Sandwiches 
 
Egg Salad & Watercress………………………….. $18.95 

Tomato Cucumber Dill with Cream Cheese ........... 18.95 

Poached Chicken Tarragon with Pecans .............. 20.95 

Grilled Chicken & Brie............................................ 24.95 

Grilled Portobello Ensalada with Spinach, 
Ricotta, Artichoke, Sun-Dried Tomatoes & Olive 
Tapenade .................................................................

19.95 

  

Salads 
  
 
 
 

“Epic’s Famous” Salad of Baby Greens with 
Gorgonzola cheese, red flame grapes, honey 
roasted pecans & Balsamic vinaigrette dressing .......  

Cucumber & Tomato Salad with Red Peppers & 
Red Wine vinaigrette.......................................................  

Greek Salad with Feta cheese, Greek olives, 
Bibb lettuce, cucumbers, Roma tomatoes & Red 
Wine vinaigrette ...............................................................  

Classic Caesar with hearts of romaine, 
radicchio, cracked black pepper, garlic crôutons, 
imported Parmesan cheese & traditional Caesar 
dressing .............................................................................

 

Red Potato Salad with roasted red peppers, 
Kalamata olives, caramelized onions, fresh herbs, 
sherry vinegar, herbs de Provance & extra virgin 
olive oil ...............................................................................  

Cobb Salad with crisp bacon, smoked turkey, blue 
cheese, cucumbers, tomatoes, eggs and avocado 
on a bed of greens with Balsamic Dressing................  

El Paso Salad Lime-marinated chicken 
roasted corn, black beans, tri-color peppers, diced 
tomatoes, jicama, Monterey Jack cheese and 
avocado, tortilla strips with Honey-Lime Dressing.....  

Chinese Chicken Salad Marinated chicken 
breast with snow peas, scallions, carrots and tri-
color peppers, Napa cabbage, red cabbage, water 
chestnuts, wontons, orange slices, almonds and 
pink ginger with Sesame Ginger Dressing..................

 

Paradise Garden Salad Baby mixed greens, 
tomatoes, cucumbers and green onions served 
with Balsamic Vinaigrette dressing...............................  

 
 

Tortellini Salad: Tortellini with asparagus, 
artichoke, sun-dried tomatoes, black olives and 
Roma tomatoes with Pesto Vinaigrette........................  

Tuscan Pasta Salad: Penne pasta, zucchini, 
eggplant, goldbar squash, tomatoes, red peppers, 
fresh basil & oregano with red wine vinaigrette..........  

Penne Pasta Salad: Penne pasta with basil, 
tomatoes, olive oil, garlic and balsamic vinegar.........  

Cajun Chicken Pasta Salad: Blackened 
chicken, Penne pasta, avocado, tomatoes, 
Kalamata olives, carrots, radicchio & red pepper 
with Creole red wine vinaigrette ....................................  



  
  

  

  

  

  

  

  

  

  

  

  

  

  

 
 

 

  

  

  

  

  

  

 

 

E v e n t s   T h e m e  P a r t ie s   B a r t e n d e r s

P A R A D IS E
B a r  &  B e v e r a g e

S e r v i c e s

 

FULL BAR  
 
 

SUPER WELL  
Smirnoff Vodka, Tanqueray Gin, Bacardi Rum,  

Cuervo Gold Tequila,  
  Dewar’s White Label Scotch &  

Jim Beam Bourbon 
 Budweiser, Bud Light & Miller Genuine Draft 

House Cabernet & Chardonnay 
 
 
 

PREMIUM WELL 
 Absolut Vodka, Bombay Gin,  

Bacardi Select Rum,  
Cuervo 1800 Tequila,  

Johnnie Walker  Jack Daniels 
  Budweiser, Bud Light, Miller Genuine Draft, Heineken  

And Corona 
Premium Cabernet & Chardonnay 

 
 

TOP SHELF   
Kettle One Vodka, Bombay Sapphire Gin, Bacardi Reserve 

Rum, Cuervo 1800 Anejo Tequila, Johnnie Walker Black  
& Maker’s Mark Bourbon 

Heineken, Corona, Amstel Light,  
Sierra Nevada  

And Wyder's Pear Cider 
Top Shelf Cabernet, Merlot & Chardonnay 

 

    877-488-5503 
                                 (Toll Free)  
 

www.paradisebar.net 

BEER AND WINE 
 
 

PREFERRED BEER & WINE 
Budweiser, Bud Light & Miller Genuine Draft 

House Cabernet & Chardonnay 
 
 

PREMIUM BEER & WINE 
Budweiser, Bud Light, Miller Genuine Draft, Heineken & Corona 

Premium Cabernet & Chardonnay  
 
 

TOP SHELF  BEER & WINE 
Heineken, Corona, Amstel Light, Sierra Nevada  

& Wyder's Pear Cider  
Top Shelf Cabernet & Chardonnay  

 
 

 
A l l  B a r s  I n c l u d e :  

 Up to four hours of bar service 
 Plastic ware, beverage napkins, beverage straws, 

limes, lemons, cherries, Coke, diet Coke, 7-Up, mixers, 
bottled water & ice 

 
 

O t h e r  O p t i o n s :  
 Glassware available for an additional charge 
 Premium upgrades and special requests 
 Themed bars & drinks, blended drinks, 

Champagne toasts, draft beer 
 Cash Bars 

 


