
 
 

 
HOT HORS D’OEUVRES 
Chicken Tenders Tempura with Sweet Plum Sauce 
Cajun Chicken Fingers with Fresh Salsa 
Stuffed Mushroom Caps with Herbs & Truffle Oil 
Crab Cakes with Louisiana Hot Sauce 
Camembert Fritters with Raspberry Sauce 
Grilled Cajun Shrimp 
Coconut Shrimp 
Artichoke Beggars Purse 
Assorted Quiche Tartlets 
Vegetable Spring Rolls with Black Bean Puree 
Mini Egg Rolls with Sweet Plum Sauce 
Water Chestnuts Wrapped in Bacon 
Pot stickers With Asian Sherry Dipping sauce 
Assorted Dim Sum 
Chicken Satay’s with Peanut Sauce 
Pesto Pizzas with Roasted Red Peppers 
Spanakapitas (spinach & feta in phyllo) 
Beef Tenderloin Encroute 
Assorted Mini Pizzas 
Pesto Shrimp in Phyllo 
Mini Bruschetta 
Beef Satay’s with Peanut Sauce 
Grilled Garlic Shrimp 
Curried Vegetable Samosa 
Mini Sausage Rolls 
Chevre & Sun Dried Tomatoes in Phyllo 
Crispy Crab Triangles 
Mini Nouvelle Latkes with Apple Sauce 
Curried Chicken & Pine Nuts in Phyllo 
Scallops wrapped in Bacon 
Mini Lamb Kebobs with Yoghurt Mint Sauce 
Lotus Wonton cups with Thai Chicken 
Moo Shoo Wraps with BBQ Duck 

      Chipotle Cornmeal Fritters with Aged Cheddar & 
Cilantro 
 

 

COLD HORS D’OEUVRES 
Croustade Cups with Spiced Vegetables 
Croustade Cups with Smoked Salmon & 
Cream Cheese 
Assorted Stuffed Mini Pita Breads 
Smoked Salmon wrapped with Asparagus 
Snow Pea Pods with Crab Meat 
Snow Pea Pods with Herb Cream Cheese 
Cucumber Rounds with Herb Cream Cheese 
Herb Crepes with Spinach & Pimento Cream 
Salmon Quenelles with Dill Sauce 
Roquefort Grapes with Toasted Almonds 
Stuffed Devilled Eggs 
Cherry Tomatoes filled with Guacamole 
Melon Wrapped in Prosciutto 
Smoked Pheasant with Melon & Cumberland 
Sauce 
Crepe Coronets with Smoked Salmon & 
Cream Cheese 
Thai Vegetable Rolls with Sweet Chili Sauce 
Vegetable Sushi with Soya Sauce 
Assorted Tea Sandwiches 
P E I Mussels Provencal 
Jumbo Shrimp with Cocktail Sauce 
Assorted Open Face Canapé’s 
Gougere Puffs with Porcini Mushrooms 
Blini with Sour Cream & Caviar 
Buckwheat Blini with Gravilax 
Pate’ & Mousse Platter with Cocktail Breads 
Imported & Canadian Cheeses with Gourmet 
Crackers 
Pumpernickel Bread with Spinach Dip 
Eggplant & Hummus Dip with Pita Triangles 
Artichoke Dip with Rainbow Corn Chips 

 

 

Off-Premise Assorted Cold 

& Hot HORS D'OEUVRES 

Possible Upgrades and 

Customization Options Available 
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