
Cold SelecƟons  $/pc 

Shrimp cocktail  2 
BruscheƩa  2 
Beef carpaccio crosƟni,          

dijon aioli 3 
Smoked salmon crosƟni with 

cream cheese, capers, shallots 
and lemon 2.5 

Smoked salmon roseƩe on 
cucumber slice 2 

Melon prosciuƩo and mozza 
skewer, balsamic drizzle 2.5  

Chicken or ham, cheese, leƩuce 
spicy aioli pinwheel 2  

Oyster wrapped with spinach 
and smoked salmon 3 

Fresh Oyster 
  (selecƟon varies)  1.5 to 5.75 
 

PlaƩers $/person 

Veggies and dip  4 
Cheese and fruit 
  (seasonal selecƟon)  7 
Cold meats and cheese  7 
Dessert assortment 5 
 

Hot SelecƟons  $/pc 

Chicken wing  1.8 
Marinated chicken skewer  5 
Steak bites (4 pc), horseradish 

aioli  6 
Dry pork bites (6 pc) Cajun or 

seasoned  4 
Cajun black Ɵger prawn  2 
Bacon wrapped scallop,          

port balsamic reducƟon  5 
Seared scallop, citrus buƩer 4.5 
Arancini, truffle aioli  3 
Oyster FlorenƟne (small)  3.5 
Crispy pork belly, maple demi 3 
Meatball, Parmiggiano Reggiano, 

creole sauce (2 pc cut 1/2) 4 
ProsciuƩo wrapped cheese     

stuffed jalapeno 3 
Phyllo wrapped feta bites with 

honey glaze  2.5 
Baked brie with blueberry    

compote on crosƟni 3 
Bacon wrapped chevre stuffed  

dates with spicy maple glaze3  
 

All finger foods but some items may 
be served on a ceramic spoon 

Cocktail Party Items (available by pre-order) 
Prices are per piece unless noted otherwise 

Minimum quantities 12 pieces per item 

Prices in effect June 2024, subject to change 
GST and 18% gratuity will be added to prices shown 

Flat Breads (8 pieces) 

Vegetable ‐ red pepper, broccoli,   cauliflower, onion, asiago,              
old cheddar, Thai coconut milk curry sauce  18 

Funghi ‐ gourmet oyster mushrooms, onion, asiago, chevre, port wine 
balsamic reducƟon, herbs   18 

Sausage ‐ house Italian sausage, onion, mushroom, red   pepper, 
Danish blue cheese,   old cheddar, asiago 18 


