
SWEET RISER PLATTER
Buttered croissants, maple pecan, vanilla,

apple cinnamon & raspberry pastries

ANTIPASTO PLATTER
Marinated & grilled sweet peppers, eggplant, duo of zucchini
& rosemary roasted mushrooms, assorted flat breads, freshly
baked loafs & rolls with assorted dips of roasted red pepper,
Asiago & spinach artichoke, hummus, assorted fine deli meats
of prosciutto, Genoa salami, cappicola & assorted olive bar

SEAFOOD ANTIPASTO PLATTER
Half poached in lemon grass bouillon lobsters, crab legs,

cocktail shrimp, hot mussels of A La Diablo sauce & Roasted
tomato Marinara sauce, hot calamari in garlic chili lemon pepper

sauce, marinated & grilled sweet peppers, eggplant, duo of
zucchini & rosemary roasted mushrooms, assorted flat breads,
freshly baked loafs & rolls with assorted dips of roasted red
pepper, Asiago & spinach artichoke, hummus, assorted fine
deli meats of prosciutto, Genoa salami, capicolla, assorted
olive bar & Chef’s selection of Imported cheese & crackers

BBQ SKEWER PLATTER
Individual marinated chicken, beef, pork, salmon

& vegetable kebabs with Cajun aioli, pesto
& lemon aioli & roasted red pepper dips

MEDITERRANEAN PLATTER
Assorted flat breads, pita triangles with hummus,

baba Ganouche, roasted red peppers dip,
sour cream cucumber dip & assorted olive bar

SANDWICH PLATTER
Assorted freshly baked loafs, crisp lettuce, variety of fine
deli meats & vegetarian selection with garlic aioli spreads

ASSORTED DELI PLATTER
Fine selection of deli meat cuts, black forest ham,
smoked turkey breast, salami, capicolla, mortadella

aside with pickles & garnishes

CALIFORNIA WRAP PLATTER
Assorted flavoured tortilla wraps stuffed with

an assortment of fine deli meats & vegetarian selections

VEGETABLE AND DIP PLATTER

Colourful arrangement of crisp vegetables with peppercorn dip

FRUIT PLATTER
Assortment of fresh cut colourful fruit with garnishes

PARTY PLEASER PLATTER
Cubed Polish sausage, Kielbasa, pepperettes

& assorted cheeses with bread sticks

VIVA ITALIA
Classic Italian meats, Geneva salami, mortadella,

Hot capicolla, prosciutto with olives & bread sticks

SHRIMP COCKTAIL PLATTER
26-31 cooked shrimp with bourbon seafood sauce,

served with lemon rings. 2-3 pieces serving

SEAFOOD PLATTER
26-30 cooked shrimp, steamed half lobster tails,
lemon scented crab legs & calamari salad, served

with bourbon seafood sauce & lemon rings

CHEESE PLATTER
Fine selection of Chef’s hand-picked cheeses,

local and imported

CHEESE AND CRACKER PLATTER
Fine selection of Chef’s hand-picked cheeses

aside with fine crackers

SALMON PLATTER
Cedar pepperberry crusted whole salmon plank
with onion curls & lemon caper aioli dipping sauce

LOBSTER, SPINACH & MUSHROOM PLATTER
Hot lobster, spinach & wild mushrooms of porcine, portabella,
shitake & cremini, with truffle dip & tarragon butter crostini
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