
COCKTAIL
RECEPTION

menu



Beef Tartare, Chinese Black Vinegar, Charcoal Oil, Toasted Brioche $60 

 Smoke Trout Pate, fresh horse radish, salt and vinegar chip (GF) $48

Chili Prawns, Mango Chutney (GF) $54

Spicy Tuna on Crispy Rice $60

Tuna Poke Pockets $48

Burrata Salad- Marinated Tomato, Strawberry balsamic reduction (GF/V)  $45.95

Confit Duck Terrine - Apricot chutney, Brioche Toast, Pistachio Butter (DF) $45.95 

Prosciutto Stick- Bocconcini | Olive| Cured Prosciutto (GF) $45.95

Beef Carpaccio Crostini (NF)- Rare beef tenderloin, truffle butter, pesto, grana padano
$45.95

Smoked Salmon Toast (NF)- Sockeye Salmon, lemon dill ricotta, brioche, capers $45.95

Gorgonzola & Brie (V)- Maple onion jam, pecan praline, brioche $45.95

Grilled Zuchini Rolls (GF, DF, VG)- Mushroom duxelles, vegan cream cheese $45.95

Diavola Chicken Salad (NF, DF)- Zucchini ribbons, calabrian chili aioli, foccacia $45.95

PRICED PER DOZEN - MIN 2 DOZEN

COLD PLATTERS



PRICED PER DOZEN - MIN 2 DOZEN

Wild mushroom and Brie Tart, Chives, black truffle $48

Diavola Chicken Skewer (GF, DF)- Calabrian chili aioli $49.95

Chicken Parmesan Slider- Wild Garlic Aioli, brioche bun $49.95

Pesto Shrimp Stick (GF)- Red Shrimp, pistachio pesto $49.95

Atlantic Salmon Skewer (GF)- Red pesto, Grand padano $49.95

Bacon Wrapped Steak (GF, DF)- Beef Tenderloin, italian seasoning $49.95

Margarita Arancini (V)- Roasted Grape Tomato, mozzarella, pesto Aioli $49.95

Vegetable Croquette (VG, DF)- Zuchinni, potato, vegan aioli $49.95

Takori Tacos. Choice of Beef, Pork Belly, Chicken or Cod $66 

Cheese Quesadilla, pico de gallo, salsa verde $54

Fried Tortilla with Cheese Sauce $48

Tempura Prawns, Yuzu Aioli $60 

Pork Gyoza $36 

Veggie Spring Rolls $36 

hot PLATTERS



hot PLATTERS
PRICED PER DOZEN - MIN 2 DOZEN

Prime Rib Beef Sliders - 60$
 

Popcorn Chicken Platter $48 

Fried or Grilled Chicken Sandwiches- 9 flavors- $40
 

Vegetarian Sliders- $40 

Battered Fries $40 

Waffle Fries or Onion rings $50

grazing boards
Serves 12 - 15 Guests

CHARCUTERIE TRAY - ASSORTED MEATS | PICKLES | CROSTINI’S - 70$

CHEESE TRAY - ASSORTED CHEESE | CONDIMENTS | CRACKERS - 65.95$

ASSORTED VEGETABLE PLATTER | RANCH DIP - 45$

GREEN SUSHI ROLL PLATTER ( 60 PIECES ) - 70$

OCEAN SUSHI RICE PLATTER (60 PEICES ) - 90$

SASHMI PLATTER ( SALMON / TUNA 24 PIECES ) 50$



grazing boards
Serves 12 - 15 Guests

OYSTER PLATTER - 48$

EDAMAME PLATTER -36$

MACRONI/ POTATO /COLESLAW SALAD - 50$

BRUSCHETTA PLATTER - 55$

SPINACH DIP / CROSTINI’S - 55$

RED PEPPER HUMMUS / NAAN BITES - 55$

DESSERT PLATTER
PRICED PER DOZEN - MIN 2 DOZEN

TIRAMISU CAKE - PISTACHIO CRUNCH - 27.95$

MANGO MOUSSE CAKE - 27.95$

RED VELVET CHEESE CAKE - 27.95$

ESPRESSO CHEESECAKE -27.95$

MINI DONUTS - 27.95$

ELDERFLOWER CAKE -84$

FRUIT PLATTER - 60$


