Let’s Share Spring

starter / tapas / canapé /tidbit /savoury / hors d’oeuvre / amuse-gueule / antipasto

Garden Patch

Parm Polenta Fries w Tomato Ragu

Avocado & Field Greens Crunchy Tacos

Caraiofi alla Giudia / Fried Artichokes w Sea Salt
| Tender Spring Vegetable Tempura with Lemon Honey |
Crunchy Zucchini Basil Corn Spring Fritters w Guava Jam ‘\
Crispy Falafel w Lemon Hummus w Pickled Turnips Spoon

The Classics
| Beef Tenderloin w Chimichuri |
' Beef Sausage Pastry Rolls w Dijon '

Southern Pop Rock Fried Chicken Biscuit i

Buffalo Chicken Wontons w Chive Ranch Dip .‘

Rosemary Ham & Provolone Cheese w Muffuletta

Tender Korean Short Ribs w Hoisin Ginger Glaze ’

Bacon & Cheddar Smash Burger Bites w Sautéed Onions \‘
" Vietnamese Chicken Spring Rolls w Roasted Peanut Soy Dip ‘

|

Seacuterie 1
Tempura Shrimp w Coconut Chipotle v
Crispy Crab Cakes w Cucumber Salsa }
 Buttered Lobster w Corn Cream Spoon |
- Seafood Tomato Cream & Chive Bisque Shot I
Lobster & Brie Grilled Sourdough w Lemon Aioli
" Cajun Jumbo Shrimp Cocktail w Peri Peri Glaze
Seared Bacon Wrapped Scallops w Maple Dijon
Potato Pancakes w Smoked Salmon w Caper Dill Creme

Artisan Breads & Crudités Board |
Burrata w Basil
Pimento Old Cheddar w Pecans |
Crushed Tomato Jam w Black Olive |
Crispy Artichoke w Lemon Hummus |
Whipped Ricotta & Plum Anise Chutney ‘~
Balsamic Strawberry w Creamy Canadian Brie

Sweet Memories
Hawaiian Coconut Lush i
Banana Foster Pecan Shots )
Crunchy Creme Brilée Tartlets
Love You S'more Krispy Squares “‘
Pucker Up Limoncello Tiramisu Parfait
Crunchy Sprinkle Sugar Orange Cookie k
Ricotta Cheesecake Pops w Seasonal Fruit YN 7= 7% >
Spring Ontario Strawberries Rhubarb Shortcake Macaron
~ Fruit Hand Pies / Peanut Butter Tart / Miso Butter tarts

IR

'GOURMADE THYME
CATERING




