COCKTAIL RECEPTION

MENU

Display of Seasonal Crudités and Dip
Sliced Cheese Board
Cheddar, Havarti, Brie and Gouda
with Trio of Crackers
Assorted Hot Hors d’oeuvres
Vegetable Spring Roll, Samoza,
Thai Style Meat Balls, Mini Chicken Wellington,
Breaded Shrimp & Crab Croquettes

(4 Pieces Per Person)

Assorted Cold Canapés
California Rolls, Crab Purse, Goat Cheese Baguettes,
Smoked Salmon & Pate Maison

(2 Pieces Per Person)

Finger Sandwiches
Ham, Egg Salad, Tuna Salad & Salmon
Served on White & Whole Wheat Bread

(1 %2 Pieces Per Person)

~

Assorted French Pastries & Fruit Tartlets

(1 Per Person)

~

Seasonal Sliced Fresh Fruit

~

Coffee, Tea and Decaffeinated Coffee

$24.95 Per Person

(Minimum 50 People)

Prices are subject to 8% PST, 5% GST & 15% Gratuity
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