
 
 
 
 
 
 
 
 

UNIVERSAL STUDIOS HOLLYWOOD SPECIAL EVENTS 
 

All pricing based on a minimum of 250 Guests. All food and beverage is subject to a 22% Taxable Service Charge and 8.25% State Sales Tax.   
All Prices are subject to change without notice unless contracted prior to rate change.  All pricing includes Premier Package 

operational fees for The Globe.  Additional surcharges apply for events under 250 Guests or outside The Globe. 
 

 
TRAY PASSED HORS D’OEUVRES 

 
 

PREVIEWS MENU TEASERS MENU 
 

Cold Hors D’Oeurve Selections 
Parmesan, Fig Marmalade and  

Arugula Bruschetta  
Melon with Prosciutto 
Babaganouch Tartlet 

Hummus Tartlet 
Avocado Mousse Canapé 

Goat Cheese and Roasted  
Peppers Bruschetta 

Curried Chicken Canapé 
Cucumber and Dill on Brioche Canapé 

Asparagus Spears wrapped in Prosciutto 
Tomato and Basil Bruschetta  

Port Wine Figs and Mascarpone Bruschetta 
Shrimp Cocktail 

Ham and Gruyere Canapé 
Roast Beef with Horseradish  

and Arugula Canapé 
 
 

Hot Hors D’Oeurve Selections 
Tempura Vegetables 

Pan Fried Pot Stickers 
Stuffed Mushrooms 

Mini Pastrami Ruebens 
Phyllo Triangles with Goat Cheese  

and Olives 
Spago Assorted Pizzas 

Potato Latkes with Smoked Sturgeon 
Tempura Shrimp 

Fried Oysters with Wasabi 
Croque Monsieurs 

 
 

 
Cold Hors D’Oeurve Selections 
Assorted Nigiri and Rolled Sushi 
Sliced Pear and Brie Bruschetta 

Tomato Confit with Goat Cheese and Prosciutto 
Bruschetta 

White Bean Puree with Arugula and Parmesan 
Bruschetta  

Steak Tartare on Toast 
Crab Remoulade in Pastry Tartlet 

Spicy Tuna Tartare in Sesame Miso Cones 
Smoked Salmon with Cucumber  

and Dill Canapé  
Pear and Roquefort Bruschetta 

Bruschetta with White Beans and Prosciutto 
 

Hot Hors D’Oeurve Selections 
Moroccan “Cigars” 

Vegetarian Spring Rolls 
Mini Quiche Lorraine 

Miniature Cheeseburgers on Brioche Buns 
Chinese Shrimp Toasts 
Sesame Shrimp Rolls 

Spanakopita with Spinach and Feta 
Wild Mushroom “Vol au Vents” 

Shrimp Shui-Mai 
Curry Chicken Satays 

Samosas with Tamarind Sauce 
Galette with Smoked Salmon 
Brioche Toast with Smoked  

Salmon and Sturgeon 
Miso Marinated Black Cod 

Popcorn Fried Shrimp 
Beef Skewers with Thai Peanut Sauce 

Tandoori Lamb Kebabs with Mint and Raita 
Baby Lamb Chops with Cilantro Sauce 

 
 
 

Additional charge applies to the following selections: 
Roasted Potatoes with Caviar 

Blinis with Caviar on Smoked Salmon 
Crab Cakes with Basil Aioli 

Chinese BBQ Spare Ribs
 


