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

 

 
www.cafemusee.com                  775.332.1848 
 

 
 

Silver State Reception 
 
Passed Hors d’oeuvres 
Chili-Crusted Beef Skewers 
served with cumin lime aioli 
 
Roasted Garlic Flan  
in petite phyllo cups topped with three-onion jam 
 
Petite Tostadas 
Smokey chipotle chicken topped with a guacamole 
Salsa and aged cheese 
 
 

Table Food 
Gazpacho Soup Sip 
our house made gazpacho soup in a petite shot glass 
topped with crab and mango 
 
Spicy Black Bean and Ancho Chili Empanada 
served with avocado crema 
 
Queso Fundido 
with tortilla chips and fresh vegetables 
 
Honey Lime Glazed Chorizo Skewers 
with monterey jack and dried apricots 
 
Spicy Prawns  
with roasted garlic, olive oil, chili pepper and lemon 
 
 
 

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


