Cold

Hors d oeuvres

Almond stuffed olives
Asian Arancini

Bruschetta with crispy pancetta, goat cheese , tomatoes and

arugula

Caramelized onion with goat cheese tart

Cucumber sashimi

Duck confit on mini crepe

Foie gras pate with caramelized plum

Gaspacho shooter with a grilled shrimp

Grapple in shooter cups

Gravlax with caviar and creme fraiche on crispy wafer
Malpec oysters

Melon, mint and balsamic vinegar

Mini Rice paper rolls

Parmigiano Reggiano crisps with goat cheese mousse
Poached foie gras with figs and cranberries on nut bread
Prosciutto and sun dried tomato

Prosciutto wrap on breadstick

Salmon tartare with sesame and chilli on spoons
Sauteed Exotic mushrooms with goat cheese

Shrimp and scallop ceviche

Shrimp cocktail

Smoke salmon pops

Smoked trout with pickled cucumber

Sundried tomato and goat cheese roll

Sushi Maki assortment

Tomato and basil bruschetta

Tomato and bocconcini brochettes

Tomato and Mozzarella di Bufala crostini

Tuna tartare with sesame and chilli on spoons
Watermelon and feta cheese



Hot
Hors d oeuvres

Asian Suppli

Chicken satay brochettes

Chicken wings with a blue cheese dip
Cod and chorizo fritters

Crispy duck crepes

Filet Mignon brochettes

Fish tacos

Gnocchi and Braised Beef poutine
Gnocchi Poutine

Spanikopita

Seared scallop with minted pea coulis
Won Ton wrapped with shrimp and mango,
Nam Pla dipping sauce

Morels and chanterelles on garlic potato
crisp

Shrimp Tempura

Gnocchi pesto

Mini Poutine

Shrimp brochettes

Grilled zucchini and shrimp brochette
Italian sausage and pepper roll
Lamb chops

Lamb Shepherd’s pie

Mac and cheese truffle balls

Mini burgers

Mini cheeseburgers

Panko shrimp with a sweet chili
Pork / Chicken dumplings with a Satay dip
Udon noodles in a china box



Shooter
Hors d oeuvres

Ceasar / Vodka

Chocolate / Baileys
Consommé de boeuf / Sherry
Gaspacho / Tequila



