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2010

Hors D’oeuvres & Canapés

Hot Hors D’oeuvres

Mini Burgers build your own with homemade patties, Chipotle & BBQ aioli, cheese, tomatoes & pickles 39.00dz
Stuffed jalapeno peppers fresh jalapenos stuffed with cream cheese, bacon, garlic & herbs 22.00 dz.

Indonesian satays skewered chicken with a spicy peanut sauce or sweet chili sauce 22.00 dz.

Teriyaki skewers chicken or beef marinated in a teriyaki,  charbroiled with pineapple, peppers & onions 27.00 dz.
Spanikopita Triangles phyllo pastry filled with feta cheese, spinach & herbs 18.00 dz.
Samosas East Indian seasoned beef & potatoes or vegetarian in phyllo pastry with mango chutney 20.00 dz.
Chicken wings choice of honey garlic, parmesan or hot 12.00 dz.

Chicken drumettes choice of honey garlic, parmesan or hot 16.00 dz.

Spring rolls Vietnamese ground pork & vegetables with plum sauce 18.00 dz.
Cocktail meatballs handmade meatballs with choice of oriental, Swedish, bbq or tzatziki sauce 11.00 dz
Sausage rolls homemade 15.00 dz.

Mini quiche Handmade - Lorraine or vegetarian 18.00 dz.

Scallop wraps bacon wrapped scallops 23.00 dz.
Green onion cakes sambal sauce 13.00 dz.
Jumbo prawns Louisiana, garlic butter or Gerry’s green curry shrimp 21.00 dz.

Crab cakes sambal aioli 24.00 dz.
Quesadilla Mexican chicken or vegetarian served with homemade salsa 17.00 dz.

Stuffed mushroom caps crab & cream cheese stuffed mushroom caps, seasoned & baked 18.00 dz.

Phyllo wraps herbed artichoke with sundried tomato & feta cheese 22.00 dz.

Yorkshire Pudding  miniature Yorkshires filled with tender beef in a cabernet sauce  30.00 dz.
Cold Hors D’oeuvres

Asian kisses rice wraps, chicken, shrimp or vegetarian 24.00 dz.

Sushi California: crab, artichoke & veggie, served with wasabi & spiced soya dipping sauce 21.00 dz.

Sushi Ziginzushi: shrimp, served with wasabi & spiced soya dipping sauce 21.00 dz.
Bruschetta tomato, basil & garlic dip served on toasted baguette slices, swirled with basil oil 18.00 dz.

Stuffed mushrooms with spinach herb cream cheese 15.00 dz.

Cherry tomatoes stuffed with spinach bacon & feta 18.00 dz.
Chipolte or Pesto deviled eggs 15.00 dz.

Vol au vents mini pastry shells filled with crab & cream cheese, garnished with caviar 24.00 dz.
Fruit kebobs skewered melon balls & seasonal fresh fruit, marinated in liqueur 30.00 dz.
Asian Prawns cold jumbo shrimp marinated in Thai sauce & herbs, skewered & served with sweet chili



   sauce   21.00 dz.  

Soup Shots  chilled creamy strawberry, english cucumber or smooth summer gazpacho soup22.00dz.                       

Canapés

Ham & asparagus cornets filled with Liptauer cheese, on cocktail rye 30.00 dz.

Smoked salmon swirls cream cheese and lox, rolled and sliced on cocktail rye 30.00 dz.

Tapenade with sundried tomato, artichoke & feta 27.00 dz.

Brie with toasted pecans & marinated apple 27.00 dz.
Pate canapés on melba toast, piped and garnished with fresh herbs 15.00 dz.

Smoked oyster, cherry tomato with spicy cream cheese 27.00 dz.

Genoa salami cornet olive & marinated mozza, antipasto 27.00 dz.

Shrimp & pernod cream cheese garnished with caviar 30.00 dz.

MINIMUM ORDERS APPLY
Please call for availability.  Prices  are based on drop off service. Delivery charges apply.  Client to supply own serving utensils.  Disposable dishware available for $.30 per person.  Prices and menus are subject to GST and to change

 without notice.

Min of $1000 food order, can be combined with other menus
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