
Café Musée uses only the freshest ingredients, 
which are subject to change based on availability. 

 

 
www.cafemusee.com                  775.332.1848 

 
Sierra Reception 
 
Passed Hors d’oeuvres 
Chicken Skewers  
marinated Greek chicken skewers  
with roasted lemons, crumbled feta and herbs  
 
Petite Tartlets 
savory artichokes, goat cheese and kalamata olive tarts 
and topped with a roasted artichoke heart 
 
Arancini di Riso 
savory deep-fried risotto balls filled with sun-dried 
tomatoes and fresh mozzarella, drizzled with a savory red sauce 

 
Table Food 
Antipasto Platter  
seasonal fresh and grilled vegetables, olives, salame and marinated mozzarella   
served with focaccia squares and a savory hummus spread 
 
World Cheese Platter  
artisan cheeses drizzled with balsamic syrup 
served with candied-spiced pecans, crackers and baguettes 
 
Smoked Salmon Torte 
dill lemon cream cheese layered with smoked salmon and capers 
served with tiny toasts 
 
 
Food is portioned for a cocktail party or reception and is not meant to replace a meal 

 
 
 

Event Time:  Up to 2 hours 
Service Charge:  18% on food and beverage 
Tax:    7.375% 
Minimum:   35 guests.   


