
Canapés & Crostinis
Theses items are perfect for either passing or left on a table for casual snacking. Beautifully garnished and always fresh, 
guests will keep coming back for more!

 	

	 Customize a package of Passed Hors D’oeuvres, Canapés and 
	 Party Platters for the ultimate Cocktail Reception!

		
		  • Smoked salmon & shaved cucumber on citrus cream cheese pumpernickel rounds. 
		     Topped with capers and red onion.

		  • Cucumber crowns filled with minced fresh salmon, prawn & dill salad.

		  • Wild mushroom & Asiago Tartlets.

		  • Caramelized pear & brie crostini with candied pecans and fresh mint.

		  • Fire roasted tomato bruschetta with goat cheese & fresh basil.

		  • Double smoked bacon, stilton & apple on pita crisps.

		  • Rare roast beef, roasted red pepper & herbed feta on rye rounds.

		  • Curried chicken naan bites. Topped with mango chutney & fresh cilantro.

		  • Moroccan spiced lamb & spicy carrot salad on pita crisps.

		  • Mediterranean grilled vegetables & olive tempanade on Italian crusty bread.

Hors d’oeuvres and appetizers are priced subject to number of guests and availability. Platters are based on 1.5 pieces per person.
Prices are subject to package choice and availability. Minimum of 8 guests per order. Delivery not included.

 Premium disposables available. China, linens and staff are available for an additional fee.
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