DAYS OF CHRISTMAS

RECEPTION MENU

Perfect for in office & home events.
Delivery or staffed service
available.
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CANAPES
Min. of 2 dozen per selection.

Pickled Tomato Caprese Skewer

Prosciutto-Wrapped Grilled Asparagus
with Lemon Aioli

Savoury ‘Cream Puff’ with Cranberry
Goat Cheese Mousse
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Mulled Wine Poached Pear with Blue \S \\ C L I IJ ] [ N t\
Cheese & Wine Jelly Min. of 2 dozen per selection.

Smoked Duck Salad in a Grilled

Eggnog Cheesecake Lollipops
Zucchini Cup with Mandarin ggreg RER

Dark Chocolate & Peppermint

Grape Truffles Rolled in Pistachio,
Toasted Almond, and Chives with Herb
& Garlic Cream Cheese

Cheesecake Lollipops

Candy Cane Brownie Bites

PLATTERS

‘Red and Green’ Holiday Deviled Egg
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Min. of 2 dozen per selection. Hard Boiled Eggs Filled with Pesto Cream

Cheese & Sun-dried Tomato Cream Cheese

Vegetable Samosa with Mint Chutney Fillings
Tandoori Chicken Skewer with Mint Baked Brie (Serves 10)
Chutney

Canadian Brie Cheese Topped with Autumn

Spiced Stone Fruit Chutney, wrapped in Puff

Roast Turkey & Cranberry Ragout in a
Puff Pastry Cup Pastry & served with Artisan Baguette

Crostini
Orange & Maple Glazed Duck Turnovers
Smoked Salmon Tartar Platter (Serves 25)

Hoisin-Glazed Smoked Chicken Wings

with Tossted Sasaiia Seads House-Smoked Salmon Mixed with Minced
Shallot, Cooked Egg, Dill, Chives, Capers &

Mae & Cheese Fritterswith Boasted Lemon Aioli. Served with Artisan Baguette

Garlic Dip Crostini

All pricing plus HST and Admin fee.
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Delivery fees may apply. Serving / Labour fees additional if required




