PARTY PLATTER MENU

“If you obey
all the rules
you miss all
the fun.”
— Katharine Hepburn

CRUDITÉS PLATTER

Asian Sensations

A rainbow of crunchy fresh vegetables
served with our chunky blue cheese or
tangy ranch dip. $35

A dim sum assortment of mini vegetable
spring rolls, vegetable samosas, shrimp
purses and vegetable pot stickers.
60 pieces $50

Pub party cheese board and grapes
A variety of crackers with four firm
cheese selections; Cantonnier,
Kingsberg, Aged Cheddar and Smoked
Gouda. $90

Shrimp Bundles
Black tiger shrimp, fresh vegetables
which include water chestnuts, cabbage,
carrots to list a few, bundled in a crispy
wonton wrapper. 36 pieces $50

Breads and Spreads
Grilled naan, pita and fresh baguette
served with a trio of spreads; tzatziki,
spinach and artichoke and sriracha
hummus. $45

Skewer Platter
Grilled chicken breast and or sirloin steak
skewers served with our house made
peanut sauce. 40 skewers $65

Duck Spiedini Platter
(Italian skewers)
Tender pieces of grilled duck meat for a
succulent flavour. 36 skewers $65
Slider Platter
Mini beef burgers with our house made
ancho ketchup. 40 sliders $65

Shrimp Platter
Large black tiger shrimp cocktail, cooked
until tender, peeled, deveined and chilled.
Served with house made cocktail sauce
and fresh lemon slices. Small $45 Large $75
Deep fried filo crusted shrimp with a tasty
crispy coating, always a popular choice.
Small $45 Large $75

“When you have
confidence, you can
have a lot of fun.
And when you have
fun, you can do
amazing things.”
— Joe Namath

Mini Beef Wellington

Spanakopita

A proven favourite, these little Wellingtons
contain tender beef filet sautéed with
butter, mushrooms and garlic all wrapped
in a buttery puff pastry. 40 pieces $60

Crispy triangles of filo pastry filled with a
savoury blend of spinach, feta and ricotta
cheese. 30 pieces $25
Bruschetta with feta on
grilled naan bread
Marinated plum tomatoes, fresh basil,
garlic and olive oil on grilled naan topped
with crumbled feta cheese. 30 pieces $40

“I believe when life
gives you lemons,
you should make
lemonade...and try
to find someone
whose life has given
them vodka, and
have a party.”
— Ron White

Mini Quiche Assortment

Selection of bowls

Our mini quiche Florentine is a
delicious blend of cheese and spinach
paired with our quiche Lorraine
consisting of Monterey Jack cheese
and bacon. 36 pieces $30

Sweet potato fries with our chipotle
mayo dip. $30

Wing Platter
Large Buffalo-style chicken wings with
your choice of sauce, served with our
chunky blue cheese dip. 50 pieces $60
Chicken Finger Platter
Seasoned breaded chicken fingers
served with a plum dipping sauce.
60 bite size pieces $50

House cut fries with our own ancho
ketchup. $30
Onion rings. $30
Gluten free pretzels. $15
Mixed munchies. $15
Mixed nuts including cashews, almonds,
brazil, pecans and macadamia. $35
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