
DAVID ZIFF COOKING hors d’oeuvres 

w = warm, v = vegan, gf = gluten free 
 
 

DAVID ZIFF COOKING  184 East  93 r d  Street  New York,  NY 10128 (T)  212.289.6199 
w w w .davidz i f fcooking.com  

MEAT 
‘Award winning’ caramelized bacon strips - gf 
Mexican pulled pork on mini brioche - w 
Glazed ham on mini biscuit with honey mustard - w 
Fillet of beef on focaccia crisp with roasted garlic mayonnaise 
Beef brisket mini taco topped with sour cream - w 
Texas barbecue on mini brioche - w 
Pigs ‘n blankets (Kosher) with mustard mayonnaise - w  
Mini cheeseburgers on brioche - w 
Mini lamb burgers on pita crisp with harissa mayonnaise - w 
 Curried chicken tartlet with peach chutney 
Macadamia nut chicken skewered with a grape - gf 
Pistachio-crusted chicken on a skewer - gf 
 
FISH 
Blackened tuna on taro chip with wasabi mayonnaise - gf 
Seared tuna in a flour tortilla with wasabi mayonnaise  
Japanese seared tuna on toast with spicy plum marmalade - gf 
Tuna tartare with hijiki on taro chip - gf 
Salmon ‘steak’ tartare with capers on focaccia toast 
Beet-cured salmon gravlax with honey mustard on toast 
Smoked salmon triangles on whole grain with butter & dill 
Chipotle salmon mini tacos with avocado crema 
Smoked salmon bundles with cream cheese & dill – gf 
Smoked salmon pinwheels in flour tortilla 
Potato pancakes (or new potatoes)  with sour cream, caviar - w, gf 
Zucchini wrapped grilled shrimp - gf 
Savannah shrimp in olive oil and pickling spices - gf 
Coconut shrimp with Thai curry sauce - w 
Shrimp summer roll with mint and basil - gf 
Mini lobster rolls (market price) 
Crab cakes with chipotle crema - w 
Crab and cheddar quesadilla - w 
Mussels Remoulade in dill shallot mayonnaise - gf 
Fried oysters with dill shallot mayonnaise - w 
 
SUSHI (hand-rolled, served with soy sauce) 

Salmon belly roll | spicy tuna roll | California roll | vegetable roll 
 

CHEESE / VEGETARIAN 
Parmesan toast with tomato and calamata olive 
Macaroni and cheese bites with truffle mayonnaise - w 
Pomodorini and goat cheese tartlets - w 
Gorgonzola pecan crisp 
Mozzarella in carrozza - w 
Crispy gruyere and tomato phyllo pizza  
Provençale pizza with eggplant and three cheeses  
Truffled white bean puree in a phyllo cup, topped with chives 
Black bean mini tacos with tomatillo salsa, sour cream 
Wild mushroom tartlets with a sour cream dollop - w 
Vegetable summer rolls with pineapple, mint, basil – v, gf 
Potato samosas with cumin mayonnaise - w 
Cherry tomatoes with guacamole or hummus – v, gf 
Organic dates filled with goat cheese - gf 
Pea and parmesan crostini topped with pomegranate seeds 
Homemade potato chips with mustard mayonnaise 
Deviled eggs with chives – gf 

 
SMALL SANDWICHES (on thin-sliced bread) 

Roast beef with caramelized onions 
Prosciutto and gruyere on raisin nut bread 
Mustard crusted chicken with basil mayonnaise 
Turkey, arugula and coriander mayonnaise on whole grain 
Smoked salmon and cream cheese on ‘burnt' whole grain bread 
Chipotle salmon sandwich on whole grain bread 
Portobello and gruyere with onion butter on focaccia bread 
Roasted tomato, cheddar and mustard on focaccia 
 
TEA SANDWICHES 
Cucumber | Watercress | Chicken | Smoked salmon | Egg salad 
 
BAR SNACKS / STATIONARY 
Our famous spicy nuts – gf 
Parmesan garlic croutons 
Parmesan cheese chunks - gf 
Guacamole with homemade corn tortilla chips – v, gf 
Hummus with pita chips - v 
Boiled shrimp with cocktail sauce - gf 
Crudités with herbed yogurt, hummus, or horseradish cream – gf 

 


