
Classic Cocktail Reception                                                           
From the list below please choose 4 items  $12.95 per person 
Wild Mushroom Crostini
Mini Crabcakes served with a smoked chili and lime aioli.
Vegetarian Samosas served with a tangy Tamarind dipping sauce
Shrimp and Asian Vegetable Spring Rolls served with two sweet and tangy dipping sauces
Assorted mini Quiche (vegetarian or meat)
Rare Angus Steak Canape with balsamic caramelized onions and Stilton
Smoked  salmon  with a lemon, dill and chive chevre on pumpernickel
 For each additional item over four please add $2.95 per person

Elegant Cocktail Reception 
From the list below please choose 5 items 
$19.95 per person 
Savoury Black Sesame cone with a lemon, dill and chive chevre and smoked salmon.
Grilled Jumbo Shrimp Skewers with a fresh Pineapple Salsa
Morroccan Spiced Chicken with Roasted Red peppers, Arugula and Charmoula Ailoi on Garlic rubbed 
Focaccia
Garlic rubbed Ciabatta with sweet grape tomato bruschetta, burratata and fresh basil
Bacon Wrapped Scallop with a Port reduction glaze.
Mini Beef Wellington
Spanakopita
Crostini with Honeyed Figs, Saint Agur and toasted walnuts.
Rare Angus Steak Canapé with balsamic caramelized onions and Stilton.
Chorizo Sausage Calzone 
Surf and Turf Sliders- Grilled lobster tail and seared beef tenderloin on brioche with truffled mayo

For each additional item over 5 please add $4.95 per person.

Below please see a selection of items you can add to either menu for 
charge listed per person.

@$2.95 
Jumbo Shrimp Cocktail with Tequila spiked Cocktail sauce. Figs wrapped in Prosciutto di Parma 
stuffed with Chevre and drizzled with Thyme Honey 
Mini Baked Brie bites with Raspberries 

        Individual Coq au Vin
       Grilled  local sausage and pepper skewers
        Mini Empanadas -black bean, grilled corn and cilantro

Red chard rolls stuffed with beet greens and coconut rice
Grilled polenta triangles with Tallegio and mushrooms

         Grilled quesadilla with baby spinach, roasted red pepper
       Soup
        Blistered yellow tomato gazpacho with fresh crostini and herbed tomato concasse
        Roasted pear and butternut squash with swirl of toasted cumin oil



        Puree of wild mushroom with thyme and a hint of Gorgonzola

Dips 
Asian Edamame with crisp sesame wontons and vegetables
Bagna Cauda-Warm olive oil with anchovies and chillies accompanied by a variety of vegetables 
and assorted bread
Mediterranean –Hummus, Baba Ghanouj and Foule with pita and assorted vegetables
Island Choka Spicy potato, eggplant and tomato dips accompanied by naan bread
Minimum 10 people

@$3.25
Mini Grilled Cheese with Brie and Apples 
Thai Chicken Satays with a spicy Peanut sauce
Maple and Appleton rum glazed pork belly on savoury bread pudding
Stuffed sweet peppers with Manchego cheese and chorizo
Handmade ravioli filled with chorizo topped by a rich ragu and Parmigiano Reggiano
Crostinis
Vine ripened tomatoes, fresh basil extra virgin olive oil and garlic topped with Parmigiano Reggiano
Grilled corn, vine ripened tomatoes, grilled Portuguese peppers, extra virgin olive oil and garlic and 
fresh thyme topped with shaved Pecorino
Sautéed wild mushrooms, truffle oil and fresh rosemary topped with crumbled blue cheese
Thinly sliced Rare Angus beef topped with caramelized onion,  Horseradish Cream
Mini steak and Guiness pie
Hoisin sambal glazed meatballs with black and white sesame

@$3.50
Lobster stuffed Empanadas
Louisiana crab cakes with chili-lime aioli
Grilled lemon grass shrimp on sugarcane with chili sambal
Serrano wrapped shrimp with saffron crema
Coconut shrimp with tamarind sauce
Seared bacon wrapped scallops with lemon glaze
Rösti with smoked salmon and crème fraiche
California roll sushi with wasabi and pickled ginger
Arrancini with Smoked Provolone and Tomato Jam
Blu de Benedictine tartine with orange Honey
Baked Brie and pear butter triangles

@$4.95 
Mini Prime Rib burger on Brioche with Arugula and Truffle Aioli 
Surf and Turf Sliders- Grilled lobster tail and seared beef tenderloin on brioche with truffled mayo
Chicken satay with house made peanut sauce
Sliders: Angus beef with old cheddar - Lamb with tzatziki and mint - Chicken with Gruyere and 
tarragon mayo
Grilled mini lamb chops with raita



   

   Stationary Hot and Cold Finger Food Buffet 
 $16.95 per person
( 30 guest minimum)
Crudités with Hummus and Creamy Garlic dips
Artisanal Cheese board with assorted crackers and crostini
Gourmet Focaccia Pizza (vegetarian and meat)
Thai Chicken Satays with a spicy peanut sauce
Vegetarian mini Spring Rolls with a Plum Tamarind sauce.
Exotic Fruit Platter

Stationary Hot and Cold Finger Food Buffet 
 $21.95 per person
( 30 guest minimum)
Antipasto platter to include a selection of Italian Cured meats, grilled Vegetables, marinated olives. 
Accompanied by a basket of crostini and assorted breads.
Artisanal Cheese board with dried Fruits and candied Pecans accompanied by bread and crackers.
Mini Crab cakes with a smoked Chilli and Lime Aioli.
Cajun Calamari with a Chive Aioli and Hot Sauce
Mini Beef Welling tons
Focaccia Pizza topped with Grilled Vegetables and Chevre 
Gnocchi tossed in a Gorgonzola cream sauce with Pancetta and Cremini Mushrooms (This item can 
be made vegetarian)

Platters
Antipasto with fine Italian meats, cured olives and giardinara
Assortment of gourmet cheese with dried fruit, crackers and nuts
House made Pate and terrines accompanied by pickled onions and gherkins with grain mustard and 
bread rounds
Smoked salmon with capers, sweet and sour red onion, cream cheese potato and bagel crisps
Jumbo shrimp cocktail with spicy cocktail sauce
Baked Brie with apple butter served with a variety of crackers and fruit
Exotic Fruit Platter 

Sweets
Assortment of gourmet cookies and bars to the buffet $1.95 per person 

Assortment of Petite Fours and Macarons $3.50 per person


