RECEPTION SUGGESTIONS '

COLD CANAPES

Cherry Tomato & Bocconcini Cheese

Cucumber & Herbed Cream Cheese Cornicons
Roasted Pepper & Goat Cheese on Crostini

Melon and Prosciutto Mini-Kabob

Smoked Salmon Mousse

Fresh Baby Shrimp in Mini Vol-au-Vents
Roasted Beef Tenderloin on

Crostini Honey Mustard

HOT HORS D’OEUVRES

Vegetable Spring Rolls
Samosa Vegetarian

Thai Style Meat Balls
Brie and Apple Sandwich
Greek Spanakopita
Coconut Shrimp

Mini Beef Wellington
Bacon Wrapped Scallops

A LA CARTE ENHANCEMENTS

Sliced Fresh Fruit

Selection of Watermelon, Honeydew, Cantaloupe
Golden Pineapple, Strawberries, Red and Green Grapes

Assorted Pastries (1.5 Pieces Per Person)
Assorted Cakes, Pastries, Seasonal Sliced Fresh Fruit and
Cheese Board (Minimum 50 People)

Crudités and Dip

A selection of Broccoli, Cauliflower, Carrot Sticks,
Celery Sticks, Pepper Spears, and Buttermilk
Ranch Dressing

Assorted Sliced Cheese Board
Cheddars, Havarti, Brie, and Gouda with Trio of Crackers

Finger Sandwiches
Assortment of Spreads on White and Whole Wheat Bread
6 Quarters Per Person

Pre- Dinner Cocktail Reception

Chef’s Choice of Hot and Cold Hors D’oeuvres (4pcs per person)

Atlantic Smoked Salmon

Garnished with Capers and Red Onions, Accompanied by
Horseradish Cream andSun-Dried Tomato Melba
(Minimum 20 People)

Chocolate Dipped Strawberries (Per Doz.)

Pyramid of Shrimp with
Chili Horseradish Dip (100 Pieces)

Prices are subject to 15% Set up Fee &13% HST. Catering Menus-Subject to change withd

$27.99 Per Dozen
$29.99 Per Dozen
$29.99 Per Dozen
$31.99 Per Dozen

$31.99 per Dozen
$31.99 Per Dozen
$33.99 per Dozen

$27.99 Per Dozen
$27.99 Per Dozen
$29.99 Per Dozen
$29.99 Per Dozen
$29.99 Per Dozen
$33.99 per Dozen
$35.99 Per Dozen
$35.99 Per Dozen

$9.99 Per Person

$9.99 Per Person

$10.99 Per Person

$12.99 Per Person

$12.99 Per Person

$14.99 Per Person

$15.99 Per Person

$31.99 per Dozen

$325.00 Each
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