


Your vision, our expertise!
We will advise, assist and guide you every step of the way in creating an
event your guests will never forget



PASSED HORS D'OEUVRES SELECTION

Cumin Orange Shrimp GF, DF,

Salmon Crepe Roll, Pomegranate Cream Cheese, Olives and Mint
Fogo Island Cod Corn Bread Bites, Piperade GF

Smoked Trout, Apple Horseradish Mayo, Sage Blini

Confit Turkey Quesadilla, Brie, Rosemary, Beet Chutney W

Beef Ragout Bites, Winter Mushrooms, Herbs W

Chicken & Cranberry Meatballs, Cranberry Sauce W

Mini Tourtiére with Smoked Cherry Relish W

Crispy Pork Belly, Red Currant Glaze, Parsnip Mascarpone GF, W
Duck Croquettes, Fig Currant Sauce W

Caramelized Red Pearl Onion, Manchego Cheese, Sherry Glaze on Skewer V, GF
Vegetable Pakora with Tamarind Chutney DF, VEGAN, W

Holiday Spiced Walnut Date Bites, Ginger Honey, Goat Cheese V, N, GF

Apricot Koftas with Tahini Orange Vinaigrette GF, DF, VEGAN, W

Mac & Cheese Croquettes, Holiday Ketchup V

Spinach Quinoa Bites, Ginger Dipping Sauce VEGAN, GF, DF




CHEF ASSISTED STATIONS

Turkey & Apple Sausage

Mashed Yams, Roasted Cauliflower Florets, Edam Cheese, Grilled Leek Relish and Currant
Chutney.

Or

Mashed Yams, Roasted Cauliflower Florets, Edam Cheese, Grilled Leek Relish, Kalamata Olives,
Crispy Capers, Parsley & Raisin Gremolata (vegetarian)

Crispy Pork Belly Crépe, Mushroom & Cranberry Stuffing, Cranberry Sauce, Green Onion
OR
Roasted Winter Mushrooms, & Cranberry Stuffing, Cranberry Sauce, Green Onion V

Cider Braised Turkey, Orange Beet & Sage Chutney, Green Cabbage, Raspberry Crema
OR
Roasted Butternut Squash, Orange Beet & Sage Chutney, Green Cabbage, Raspberry Creama V

Coconut & Mung Bean Fritters with Cardamom & Citrus Vinaigrette, Vanilla & Radish Chutney,
Pea Shoots

VEGAN, GF, DF

or

Root Vegetable Fritters, Beet Puree, Garam Masala Spiced Shallot Jam, Micro Greens

VEGAN, GF, DF



PLATTERS

A Selection of House-Made Patés, Artisan House-Smoked Salmon, Piperade Marinated
Cured Meats & Cheeses, House Preserves, Shrimp and Mussels, Smoked Fogo Island Cod,
Pickles & Smoked Olives, French Salmon Paté, House Preserves, Pickled Red
Baguette & House-Made Crostini (Serves Onion & Horseradish Aioli, Pita Chips and
15-20) House-Made Olive Oil Focaccia (Serves 15-20)

AN Awardf—Wlnnr:ng Selection of Local, Smoked Olives, Spiced Mixed Nuts, Aged
Hand-Crafted Cheeses, House-Made White Cheddar, Grapes, Baked Onion &

Preserves, Local Honey, Dried Fruits & Allspice Dip, House-Made Pita Chips (N)
Nuts, French Baguette and Crackers. (V,
(Serves 4-6)

N) (Serves 20) $130

Mushroom & Cashew Terrine ~ Goat Cheese and Pomegranate

Cranberry Chutney, Dried Okanagan Goat Cheese,
Cranberries, Crispy Sage, Sherry Pomegranate Seeds, Pomegranate
Marinated Mushrooms, French Molasses, Fig Pulp Vinaigrette,
Baguette & Crostini Crispy Shallots (GF)

(Serves 4-6) Vegan (Serves 8-10)

~ Scattered Vegetable Platter
Beautifully Displayed on Wooden —
Boards and In Mini Mason Jars
Raw & Pickled Vegetables,
Jalapeno and Cheddar Dip, Green
Goddess Dip, Cranberry Olive
Tapenade, House-Made Pita Chips
(Serves 15-20)

Our Thyme and Again House-Made
Paté Maison, Cherry & Pink
Peppercorn Molasses, Pickled
Vegetables, Chives, French Baguette
and Crackers

(serves 6-8)

Dried Cherries, Dried Figs, Port & Maple
Glazed Pecans, with Thyme & Again Savoury
Crisps

(Serves 4-6)



Elegant Mini Desserts Platter

Hand Rolled Chocolate Truffles (GF),
Marshmallows (GF), Mousse Velvetines
(GF), Parisian Macarons (N, GF) Cake Pops
or Chocolate Brownie Cookies

Holiday Cookie Selection

A Selection of Classic and Seasonal
Favourites Which Include:

Mini Ginger cookies, Shortbread, Hand
Decorated Sugar Cookies, Chocolate
Brownie Cookie

An Assortment of White and Dark
Chocolate Truffles Which Include:

Dark Chocolate and Spiced Chili, White
Chocolate Candy Cane and Chocolate
Enrobed Fruit Cake (N)

*Both cash and host bar services available

Not what you're looking for?

Our catering team are happy to meet with you to
discuss what you have in mind!
*prices may vary.




