
Grazing Party Platters
Having a large corporate meeting or casual family event? Take away the fuss by choosing from our popular platter menu. 
Perfect for small & large groups of mingling guests of all tastes! Combine with appetizers from our Canapé or Hors 
D’oeuvre menus for a culinary adventure! Prices are subject to number of guests. 

Fresh Seasonal Fruit Platter		  Beautifully garnished assorted melons, berries, grapes & fresh citrus fruit.

Gourmet Cheese Board		  Variety of artisan cheeses from across the globe. Served with fresh grapes 	
						      and dried fruit. Accompanied by assorted crackers.

Antipasto Platter				   Delicious selection of cured meats & artisan cheeses. Served with marinated 	
						      artichokes, olives & grilled vegetables. Accompanied by assorted crackers, 	
	 	 	 	 	 	 flatbreads & homemade spreads.

Crudités & Dip				    Array of freshly cut vegetables served with house roasted red pepper or 	
						      lemon herb dip. 

Crostini & Artisan Bread Basket	 Variety of fresh rolls, bread & olive/garlic brushed crostini. Served with 		
						      whipped butter & homemade hummus.

Assorted Pinwheel Sandwiches	 Colourful array of tortillas filled with assortment of fresh ingredients. Sliced 	
						      for bite sized enjoyment!

						      Smoked Ham, Aged Cheddar & Scallion
						      Smoked Salmon, Dill Cream Cheese & Red Onion
						      Barbeque Chicken & Roasted Red Pepper

Chocoholic Delight			   Bite sized double fudge brownies accompanied by fresh berries.

Rainbow Pastry Platter			  Array of delicious homemade pastries. Includes spiced carrot cake, double 	
						      fudge brownies, banana chocolate chip loaf & lemon cranberry squares. 

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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