
Hot and Cold Hor D’oeurve Selections 
 

 

 

 

Hot  
 

Bruschetta Crostini- vine ripe tomato mince with fresh basil, Spanish onion, shaved feta cheese  

Napoli Flat Bread Triangles- hand pressed dough, pico de gallo, three cheese blend, balsamic reduction 

Tandoor Chicken Skewers- Indian spiced, char grilled, cilantro infused oil with lime and coriander (GF) 

Sticky Hoisin Cocktail Sausages- mini sautéed cocktail sausages baked with hoisin and honey 

Mini Shrimp Tacos- shrimp ceviche, rolled in a corn tortilla, fried and served with a papaya salsa (GF) 

Mini Cheese Burger Taco Chip- chili beef, smoked cheddar, tomato relish, and crispy corn tortilla 

Shrimp Dim Sum Dumplings- shrimp purse served in bamboo baskets with mirin, soy, sesame (GF) 

Italian Romano Cheese Meatballs- roasted mini meatballs with authentic tomato basil sauce for dipping 

Spinach And Feta Cheese Phyllo Pockets- rolled phyllo pastry pockets simply baked golden brown (GF) 

Vegetarian Spring Rolls- vegetarian filled rice paper deep fried and served with Asian bbq sauce (GF/VG) 

Mini Grilled Cheese- potato rosemary filone bread, three cheese blend, panini grilled, masala ketchup 

Mini Vegetable Samosa’s- carrots, peas, lentils and Indian spice blend served with tamarind sauce (GF/VG) 

Shrimp Gyoza’s- shrimp, cabbage, spring onion, ginger in a rice wrap, pan fried soy ginger dip (GF) 

Mini Thai Chicken Spring Rolls- cabbage, ginger, lime, chili peppers, cilantro sweet chili sauce (GF) 

Mini Beef Sausage Rolls- ground beef sausage wrapped in French style puff pastry egg yolk glace 

Spinach And Cauliflower Pakora- chick pea flour, garam masala, buttermilk served with tamarind sauce 

Chicken Satay- marinated and grilled satay served with an Indonesian peanut sauce (GF) 

Rosanna’s Veal Mini Meatballs- tossed together with a sweet pineapple curry sauce 

Spolumbos BBQ Chicken And Apple Sausage- chargrilled sliced and served with maple bbq sauce (GF) 

Torpedo Prawns- crispy fried black tiger prawns served with a sweet chili sauce 

Mini Crab Cakes- crispy crab cakes served on a mini wooden spoon with chipotle bbq crème fraiche 

Salmon Wrapped In Prosciutto Ham- baked salmon wrapped in prosciutto, anchovy, caper mayo (GF) 

Atlantic Scallops And Bacon- crispy bacon & scallops with brandy & horseradish cocktail sauce (GF) 

Albacore Tuna Skewer- sesame oil, dusted with furikake seasoning, grilled rare, miso mayo (GF) 

 

Prices are per dozen with a minimum five dozen each type required. Plattered ($34), Passed (inquire for pricing)  
 

GF = Gluten Free, VG= Vegan  

 

 



Cold  
 

Beef Tartare Crostini- Canadian tenderloin minced with scallion, caper, garlic and egg yolk, crostini 

Albacore Tuna Tartare Crostini- fresh pacific tuna minced with furikake, sesame oil, shallots and chives 

California Roll- rice, nori, kamaboko crab, kewpie mayo, sriracha, cucumber and avocado (GF) 

Vegetarian Roll- rice, nori, sweet bell pepper, kewpie mayo, sriracha, cucumber and avocado (GF/VG) 

Dynamite Roll- rice, nori, crispy torpedo prawn, kewpie mayo, sriracha sauce (GF) 

Breaded Cheese And Jalapeno Ravioli- mozzarella and jalapeno stuffed raviolis served with a cool ranch 

Comox Brie Crostini- single brie cheese, roast garlic, red currant jelly and scallion on rosemary crostini 

Brome Lake Duck Rillette- shredded duck leg confit with shallots, roast garlic, beet root, toasted crostini 

Pacific Fresh Oysters- shucked for service, displayed on the half shell, served with flavored vinegars, lemons and 

hot sauces Market pricing  

Bruschetta Crostini- vine ripe tomato mince with fresh basil, Spanish onion, shaved feta cheese 

 

Additional Chef attended Stations- Market pricing based on time and size of event 

 

Carvery- beef, pork loin, striploin, baron, lamb, ham leg, salmon gravelox (GF) 

Fresh Oyster Station- shucked in front of your guests (GF) 

Prawn Or Scallop Flambee Station- flambee station (GF) 

Italian Pasta Bar Station- choose your pasta and sauce made to order  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appetizer Platter Selections 
Each of the platters listed below will feed approximately 50 guests.  

 

World Of Cheese Platter- A fine selection of cheese producers from France, Germany, England,          $230.00   

 Italy, Holland and Canada, served with a selection of crackers fresh seedless grapes and berries.  

Please note the selection may change due to availability                                                                                                                    

    

Charcuterie Platter- smoked hams, European salamis, cappiccolli, garlic link, house roasted turkey         $190.00 

breast, black angus Canadian beef, European smoked meats, Swiss, Italian, Spanish and Bavarian  

Sausages, served with oven baked sour artesian rolls, assorted mustards, horseradish, butter and pickles                       

     

The Italian Stallion Platter- calabrese salami, prosciuttino ham, cured hams, olive antipasto, crackers,   $250.00 

grilled sweet peppers, fresh cantaloupe wedges, mini boccoccini pearls, heirloom tomatoes, warm  

focaccia triangles, balsamic vinegar and extra virgin olive oil for dipping  

 

Fresh Fruit Platter- sliced cantaloupe, water and honeydew melons, sunkist oranges, kiwi fruit,           $160.00     

seedless grapes, golden shell pineapple, fresh strawberries and seasonal fruit selection may  

change due to availability  

 

Vegetable Crudities Platter- crisp cucumber slices, carrot and celery sticks, hot house bell peppers,      $140.00      

vine-ripe cherry tomatoes, broccoli and cauliflower florets served with a sour dough bowl filled with  

cream cheese house dip   

 

West Coast Salmon Platter- nanuk steelhead smoked salmon slices, maple salmon nuggets,           $320.00 

hardy boy’s candied maple salmon, creamy shrimp mousse, assortment of crackers and sliced  

artesian breads, crème fraiche and Spanish onion  

 

Deviled Egg Platter- everyone’s favorite hard- boiled egg half’s filled with creamy spiced egg yolk          $95.00 

mousse, glazed and individually garnished.  (60 pieces)  

 

Sushi Platter- California Roll, dynamite roll, vegetarian roll served with pickled ginger, wasabi and           $210.00 

soya sauce (100 pieces)   

 

Prawn Cocktail Platter- house poached black tiger prawns served with three sauces, chili spiced            $210.00 

cocktail, brandy chantilly, chipotle crème fraiche and fresh lemon slices (120 pieces)  

 

Chicken Wing Platter- tamura flour battered chicken wings, fried in corn oil served with coarse sea         $145.00      

salt, cracked black pepper and freshly chopped parsley, served with frank’s hot sauce and buttermilk 

 ranch for dipping (100 pieces)  

 

Quartered Sandwich Platter- island city baked multigrain, marble rye, sour dough, white and dark            $210.00      

Russian rye breads filled with fresh vegetables, homemade spreads, real butter, house roasted turkey,  

black angus roast beef, tuna, egg, crab, chicken salads as well as vegetarian selection. Vegan and  

gluten free available when pre-ordered (80 pieces)  

 

Late Night Bread Platter- indian naan, grilled greek thick pita, San-Francisco sour dough bread,                $110.00 

potato rosemary filone bread baked and served with chefs choice cream cheese dip   

 

Late Night Perogie Platter- mini cheddar cheese filled perogies fried with sweet onion, double smoked   $105.00 

farmers sausage, seasoned and served with sour cream and minced green onion (160 pieces)  


