
HORS D’OEUVRES 48 hours notice required

• Barbecued Polynesian Shrimp

Barbecued and served with coconut dipping sauce.

• Brie Cups with Hot Pepper Jelly 

• Cajun Seafood Bundles

• Ceviche
Bay scallops & black tiger shrimp with blood orange & cilantro, served on 

• Chef’s Pizzettas

• Chicken or Beef Yakitori

• Chicken Tandoori

A yogurt-lime dipping sauce enhances their flavour.

• Cornmeal Crusted Crawfish

• Creole Seafood Phyllo Bundles
Shrimp, scallops & crab with Creole seasoning.

• Curried Crepes

*Please inform us of any allergies; certain items may contain nuts.
Taxes are not included. Prices are subject to change without notice.

Catering

416 648 5015
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*Please inform us of any allergies; certain items may contain nuts.
Taxes are not included. Prices are subject to change without notice.

• Duck Confit

blackberry sauce.

• Gourmet Mini Burgers
House-made mini angus burgers with a variety of gourmet condiments 
served on freshly baked sesame buns.

• Herbed Chicken with Mango Chutney

• House Cured Salmon with Avocado Salsa

• International Sushi

or a selection of nigiri.

• Jerk Chicken Skewers

cool the heat.

• Empanadas
Mini Mexican turnovers. Served warm with a choice of beef, chicken or

• Mangiacake Quesadillas

• Mango Crab Crostini
The tropical sweetness of mango & the cool heat of wasabi mayonnaise 

• Grilled Chicken & Basil Crostini
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*Please inform us of any allergies; certain items may contain nuts.
Taxes are not included. Prices are subject to change without notice.

• Mexican Meatballs

• Mini Chicken Bisteeya
Chicken pot pie, a classic Moroccan dish, miniaturized!

• Mini Corn Cakes with Prawns & Dill Aioli

• Mini Crab Cakes
With mango chipotle relish.

• Mini Pepper & Chicken Frittata

for brunch.

• Orange-Bourbon Chicken Skewers

• Pakoras

• Pan-Seared Scallops

fresh rosemary sprigs. 

• Phyllo-Wrapped Goat Cheese with Sundried Tomato & Basil Pesto

• Pot Stickers, Gyoza & Shumai
Call them what you will, these appetizing “mini dumplings” come with a variety of fillings. 

available. Served in Asian spoons with a delicious sauce.
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*Please inform us of any allergies; certain items may contain nuts.
Taxes are not included. Prices are subject to change without notice.

• Pumpkin Puffs
An uplifting blend of pumpkin chutney & Woolwich goat cheese enclosed in puff 

• Rosemary Lamb Chops

• Sesame & Wasabi Crusted Tuna

• Smoked Salmon Rosettes with Orange Cream Cheese & Dill

pumpernickel rounds.

• Sweet Potato Wontons
With lime, jalapeno & mint chutney.

• Tandoori Style Prawns

• Thai Spring Rolls

• Vietnamese Spring Rolls

served with a Vietnamese dipping sauce. Served chilled.

• Wild Mushroom Bundles

provolone cheese & wrapped in a phyllo purse.

• Zesty Herbed Falafels
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