
                ▲STARTERS - SNACKS -HORS D'OUVRES PLATTERS

Gourmet Hors D'oeuvre Canapés ($24.00 per Dozen / Min. 3 Dozen)  $ 24.00

Smoked salmon and cream cheese with tiny capers, ginger glazed chicken with mandarin, rare 

roast beef with cracked peppercorns and fresh strawberry garnish

Stuffed Pumpernickel Platter (Serves 20-25 Guests)   $ 55.00

A jumbo dark pumpernickel filled with our water chestnut & vegetable dip surrounded by 

bread, pretzel bites and pitas for dipping

Gourmet Devilled Egg Platter ($18.00 per Dozen Min. 2 Dozen )   $ 18.00

A selection of gourmet devilled eggs including traditional, sundried tomato and fresh herb

California Sushi Rolls ($20.00 per Dozen / Min. 2 Dozen)   $ 20.00

Traditional Japanese vegetarian sushi served with pickled ginger, Japanese soy and wasabi. 

Traditional Seafood Sushi available- call for Pricing

Bruschetta (Per Dozen)   $ 24.00

Made from our homestyle recipe and served with garlic baguette

Jumbo Shrimp Display (Per Dozen)  $ 29.00

Attractively arranged on a seasonal melon and accompanied by our own cocktail sauce

Fresh Fruit Platter Regular (8-15 guests)   $ 39.95

A selection of seasonal fresh fruits all attractively arranged and ready to serve

Fresh Fruit Platter Large (16-24 guests)   $ 78.00

A selection of seasonal fresh fruits all attractively arranged and ready to serve

Cheese & Fruit Platter Regular (8-15 Guests)   $ 49.50

Imported & domestic cheeses accompanied by an assortment of seasonal fresh fruit. 

This platter is served with cocktail crackers

Cheese & Fruit Platter Large (16-24 Guests)   $ 98.00

Imported & domestic cheeses accompanied by an assortment of seasonal fresh fruit. This 

platter is served with cocktail crackers

Cheese Platter Regular (8-15 Guests)   $ 65.00

A selection of imported and domestic cheeses served with cocktail crackers

Cheese Platter Large (16-24 Guests)   $ 110.00

A selection of the finest imported and domestic cheeses served with cocktail crackers

https://www.pexels.com/photo/melon-on-black-tray-39350/


Fresh Vegetable Crudités & Dip Regular (8-15 Guests)   $ 39.95

A colourful arrangement of crisp vegetables including: baby carrots, broccoli, cauliflower 

flowerets, red and green peppers, celery fingers and cherry tomatoes. Served with our dilled 

dip

Fresh Vegetable Crudités & Dip Large (16-24 Guests)   $ 78.00

A colourful arrangement of crisp vegetables including: baby carrots, broccoli, cauliflower 

flowerets, red and green peppers, celery fingers and cherry tomatoes. Served with our dilled 

dip

Cheese & Vegetable Assortment Regular (8-15 Guests)  $ 49.50

A combination of imported and domestic cheeses accompanied by an assortment of fresh 

vegetable crudités with our dilled dip and cocktail crackers

Cheese & Vegetable Assortment Large (16-24 Guests)  $ 98.00

A combination of imported and domestic cheeses accompanied by an assortment of fresh 

vegetable crudités with our dilled dip and cocktail crackers

Caprese Platter (8-15 guests)   $ 38.00

Sliced Buffalo Mozzarella, Tomato, Basil, Olive Oil, Balsamic Drizzle, and Fresh Baguette

Antipasto Platter Regular (8-15 Guests)  $ 78.50

Marinated kalamata olives, bocconcini cheese, sweet capicollo, genoa salami and prosciutto

Antipasto Platter Large (16-20 Guests)  $ 149.50

Marinated kalamata olives, bocconcini cheese, sweet capicollo, genoa salami and prosciutto

Finger Sandwich Platter ($10.95 per Dozen / Min 6 Dozen )  $ 10.95

Assorted pinwheels including strawberry with cream cheese, egg and salmon salad and 

accompanied by an assortment of crustless triangles filled with dairy and assorted deli meats

Cocktail California Platter ($16.75 per Dozen / Min. 4 Dozen)  $ 16.75

A colourful selection of bite sized California wraps

▲HOT STARTERS

(Priced per Dozen )
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Mini Burgers - Beef  $ 54.00

Beef, Brie and Horseradish Aioli

Mini Burgers - Chicken  $ 54.00

Chicken, Chipotle Aioli and Crispy Onions
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Mini Burgers - Deli Meats  $ 48.00

Assorted Deli Meats with Herb Aioli and Cheese

Satay Platter  $ 54.00

Marinated skewers of tender chicken, pork tenderloin and seasoned beef served with dipping 

sauce

Vegetable Samosas   $ 29.50

A savoury medley of vegetables seasoned with fragrant fenugreek leaves

Vegetarian Spring Rolls with Dipping Sauce $ 19.95

Sweet & Sour Meatballs $ 13.95

Perogies with Cajun Dipping Sauce or Sour Cream $ 14.95

Wings $ 19.95

Choose from: Hot, Medium and Mild.

Spanakopita with Cheese $ 26.95

Spanakopita with Spinach & Cheese $ 26.95

‘Little Sweeties’ Cocktail Sausages $ 14.95

‘Little Hotties’ Cocktail Sausages $ 14.95

Jamaican Patties  $ 24.00

Jamaican seasoned ground beef in a golden pastry shell
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