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ôTis the season to 

Eat, drink and be merry!! 
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Cheeses, Pates & Dips 
 
The French Connection ~ Our house port and thyme pâté - an addictive, smooth, buttery chicken liver pâté, redolent of sweet port and apples 
surrounded by a wreath of cranberry focaccia  
 
 

Salmon Pate ~ smoked salmon pâté, blended with chives, lemon & cream cheese, ficelles crisps & lemon wedges and caper berries  
 
 

Cheese and Cranberry ~ a decadent blend of Cranberry and toasted almond spread served with crackers  
 
 

Savory Brie ~Savoury brie ~a whole brie wheel encrusted with roasted garlic, fresh rosemary, and roasted red pepper served with crackers and 
breads 
 
 

Layered Chevere Torte ~ layered chèvre cheese with pesto & sundried tomato; tƻǇǇŜŘ ǿƛǘƘ ŎǊƛǎǇ ƻƴƛƻƴ ΨƘŀȅΩΣ ǎŜǊǾŜŘ ǿƛǘƘ ŎǊƛǎǇȅ ōǊŜŀŘǎ 
 
 

Sweet Wheel of Brie ~ Whole caramelized brie wheel, topped with toasted pecans and almonds, masked in a fig jam, served with seedless 
grapes & crackers 
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Breads and Such 

Holiday Stromboli ~ A crispy Italian loaf of bread stuffed with Provolone Cheese & Black Forest Ham, Green Olive Tapenade & Italian Salami, and 
fresh Arugula & Feta  
 
 

Kaleidoscope of Mini Wraps ~ Smoked salmon, Jerk Chicken, Grilled Beef, Balsamic Vegetable, Channa 
Masala & Potato garnished with Celery sticks and Cherry Tomatoes 
 
 

Boule and Dip ~ Your choice of spinach & artichoke dip or labneh & fresh mint or roasted red pepper & feta 
cheese, served with sliced pumpernickel and baguette  
 
 

Tex- Mex Platter ~ Vegetable Quesadilla Points, served with Blue & Yellow Corn Chips, Guacamole, mild pico 
de gallo Tomato salsa, Black bean dip and crème fraîche  
 

 

Seafood 

Assorted Sushi ~ Vegetable and seafood maki sushi rolls, with pickled ginger and a soya-wasabi dip with toasted 
sesame seeds, and wooden chopsticks   
 
 

Shrimp Cocktail ~ Classic shrimp cocktail, lemon poached jumbo shrimp, with fresh lemon wedges, hot and smoky 
salsa roja, creamy brandy and traditional cocktail dipping sauces 
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Snacking Trays 
 
Vegetable Crudités ~ Garden fresh Vegetables including Broccoli, Cauliflower, Cherry Tomatoes, Red & Green Peppers, Zucchini & Carrot & 
Celery sticks with a selection of Dips  
 

 

Mezza Platter ~ Baba Ganouche & Hummus with Thyme Pizzas, Cheese Turnovers, Stuffed Vine Leaves, Garnished with Variegated Olives with 
Orange Bay Leaf Marinade & Pita Bread  
 

 

Madras Platter ~ Tandoori Lamb and Yellow Turmeric Chicken Kebabs, Red Curry Shrimp skewers, Vegetable Samosas served with a Spicy Yogurt 
Dip  
 
 

Mediterranean Tapas  ~ Italian & Spanish Antipasto ς Basil-marinated Mozzarella, Manchego Cheeses, roasted Poblemo, Hot & Sweet Peppers, 
Genoa Salami, Prosciutto, Pepperoni, sliced Chorizo sausage, marinated Olives and crusty bread served with a Garlic aioli 
 

 

Roasted Nuts ~ Addictive bar nuts ~ roasted cashews, almonds, pecans and peanuts tossed with a special blend of fresh rosemary, spices, with a 
Cajun edge  
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Activity Station Chef Required, Minimum of 25 guests 
 
The Charcuterie Station  
Roasted Strip loin of Beef with a Peppercorn Crust carved and served with Horseradish, Pommery Mustard 
and Fruit Chutney with Herb Baguettes and Grain Breads.  
 

 

Smoked Ham  
Old fashioned bone-in smoked ham, decorated with golden pineapple and sour cherries, then glazed with 
Dijon & maple syrup, carved to order with Mini Herb Baguettes and Grain rolls with mustards and chutneys.  
 

 

Turkey Breast  
Oven Roasted Turkey Breast, carved and served with a variety of breads, cranberry sauce & grainy mustard  
 

  

Fresh Fruits, Sweets and Treats 
 

Fresh Fruit Platter ~ cantaloupe, watermelon & chunks of golden pineapple, Strawberries, juicy red and green 
grapes  
 

 

Holiday Favorites ~ Miniature desserts including, Gingerbread, Shortbread cookies, Walnut Rum Balls, 
Mincemeat Tartelettes, Christmas cake, and Candied Orange Peel 
 

 

Sweet Celebration Platter  ~ A selection of desserts; Chocolate-dipped Strawberries, Vanilla Custard 
tǊƻŦƛǘŜǊƻƭŜǎΣ [ŜƳƻƴ /ǳǊŘ ¢ŀǊǘǎΣ {ƛƳƻƴΩǎ /ƘƻŎƻƭŀǘŜ ¢ǊǳŦŦƭŜǎ, Fruit Tarts, Lemon Roulade, mini Biscotti, 
Brownies, Nanaimo Bars, Date Bars, Linzertorte, & Strawberry Rhubarb Lattice Tarts  
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Passed Hors DΩƻeuvres 
 
Casual Canapés  
Minimum of 2 dozen/canapé  
   

Vegetarian  
Crisp Basil toast topped with oven-dried Romano Tomatoes, Brie & served with Pearl jam  
Herb Toast with Goat Cheese mousse, Tomato Confit & Basil  
Asian Vegetable Rice Paper rolls with Thai dipping sauce  
Roasted Pepper, Basil & Shitake Mushroom tarts  
Wild Mushroom & Feta in envelopes of phyllo pastry*  

 

Fish and Seafood  
Smoked Rainbow Trout on a crisp Potato cake with fresh Sour Cream & Chives  
Smoked Salmon Tartar with Basil & Mint on a Cucumber round with spicy sauce  
Vodka-marinated Salmon served with a crisp Shallots & Sweet Onions sauce  
5ƛƎōȅΩǎ .ŀȅ {Ŝŀ {ŎŀƭƭƻǇǎ ǿǊŀǇǇŜŘ ǿƛǘƘ .ŀŎƻƴϝ 
 
Meat & Poultry 
Thai Beef on a skewer, brushed with a Minted Chili Citrus dressing  
Grilled Venison Sausage encrusted with Yukon Gold Potato & a Mustard glaze*  
Grilled Chicken with Sweet Pepper Relish, Baby Arugula & Crisp Shallots  
Chicken & preserved Lemon with Green Olives in a phyllo pastry roll*  
Individual lamb lollipops - spiced ground lamb kebob with a rich, warm bordelaise dipping sauce* 
Caribbean jerk style chicken spring rolls with fruit chutney* 
 
 (*) served hot 
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Elegant Canapés  

Minimum of 2 dozen/canapé  
 

Vegetarian 

Mini veggie burgers on tiny brioche buns with Dijon aioli * 
Red onion and fig tart tatin with balsamic and coriander root 
Somerset brie, sour dough crouton and redcurrant chutney  
Short crust pastry spoon filled with an heirloom cherry tomato, fresh basil drizzled of extra virgin olive oil 
Saint Bénédicte goat cheese mousse on toasted ficelle with port gelée, walnut and pear 
Risotto cake with cep mushrooms, garlic, thyme and parmesan  
Fresh tomato tart with rocket and parmesan, pine nut salad with drizzled with balsamic seasoning 

Fish & Seafood 

Lemon shrimp, wrapped with basil & crisp prosciutto * 

Brie and snow crab tartlettes * 
Pecan shrimp lollipops with Thai sweet chili dip 
Crisp curried shrimp with coriander raita 
Marinated wild salmon with red cabbage and carrots slaw with pistachio   

Meat & Poultry 

Roast beef with horseradish on Yorkshire pudding  
Macadamia crusted chicken with orange lime dipping sauce 
Petite fillet mignon with béarnaise dipping sauce  
Slow roasted pork and apple salad with potato cake and sage pesto 
Cold terrine of duck liver, shallot confit with red Bergerac wine, toasted walnut bread 
Roasted Filet of Lamb tenderloin sprinkled lemon mint and Sichuan pepper,  
Fillet of beef wanton crisp and mascarpone cheese baby seedling 
 
 
 (*) served hot 

 


