Thyme to Graze

starter / tapas / canapé /tidbit /savoury / hors d’oeuvre / antipasto

Garden Vibes

Bright Tempura Cone w Tentsuyu

Porcini Mushroom & Goat Cheese Tartlet

Thai Vegetable Rice Salad Rolls w Peanut Dip

Crunchy Zucchini & Corn Fritters w Hot Lemon Honey
Warm Hummus w Crisp Eggplant & Toasted Pine Nut Pita

Northern Tide

Crab Salad Mini Taco

Pina Colada Tempura Shrimp

Mini Crab Cake w Cucumber Salsa

Canadian Lobster Corn Bisque Spoon

Steamed Chinese Shrimp Haw Gao w Chili Oil
Shrimp & Calamari Fritti Cones w Red Pepper Aioli
Baked Scallop Casino w Bacon Cheddar Breadcrumb

Our Legends

Fried Macaroni & Cheese Bites

Crispy Artichokes w Lemon Aioli

Lobster Fingers w Honey Mustard

Fried Bologne Sliders w Dijon Mayo

“GPO"” The Brennan Bacon Pancake

Peri Peri Chicken Wontons w Chili Plum

Grilled Beef Rib Eye Crostini w Chimichuri

Smoked Beef Brisket Egg Roll w Beer Cheese

Chive Blini w Creme Fraiche & Crisp Prosciutto

Pop Rock Fried Chicken Tender w Garlic Honey Biscuit

% A1 7% 5§
GOURMADE THYME

CATERING
1

3
\\; 0 ”t 2




Focaccia Flight

PEC Basil Caprese w Torn Burrata

Whipped Ricotta & Roasted Fig Salsa

Summer in Ontario Heirloom Tomato & Sea Salt
Un-Brie-Lievable™ w Saskatoon Berry Chili Jam

Tartine w Crudités

Whipped Egg Salad on Croissant

Lobster Rolls w Lemon Chive Butter Brioche

Shaved Turkey w Avocado on Cranberry Sourdough

Smoked Salmon Cream Cheese on Irish Soda Bread

Southern Pimento Cheese & Chive Buttermilk Biscuit

Hand Made Memories
Bright French Macaron
Orange Cream Curd Tartlet
Banana Foster Pecan Shots
Fruit Pie Heart to Hand Pies
Sprinkles Buttermilk Cupcake
Love You S'more Fluffy Parfait

Twix Chocolate Caramel Parfait

Toasted Coconut & Pineapple Lush

Wallys Apple Fritters w Lemon Sugar

Black Forest Chocolate & Cherry Parfait
Peach Cobbler Lolly Pop w Creme Anglaise
Warm Chocolate Chunk Cookies w Milk Shots
Chocolate Brownie Bites w Buttercream Icing
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