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Cocktail Receptions 

 
Canapés, Crostini’s, Platters, Action Stations, Tapas  

 

Appetizers are sold per dozen a minimum of 2 dozen is required. 

 

 

Crudité & dip platter 

A mixture of carrots, celery, broccoli, cauliflower, cucumber, peppers, cherry tomatoes served with 

hummus and ranch dip. 

▪ 
Imported & Domestic Cheese Board 

Decorated and served with crackers, chutney & more. 

▪ 
Cubed Cheese tray 

Cheddars served with crackers. 

▪ 
Decorated Fruit tray 

Seasonal fruits such as pineapple, watermelon, grapes, honeydew, cantaloupe, berries 

 

 

Cold Hors d’oeuvres 
 

Avocado & Goat cheese mousse crostini 

Roasted cherry tomato & balsamic glaze. 

▪ 
Melted Brie & Strawberry Crostini 

▪  

Atlantic salmon Skewers 

Caramelized with honey tomato herb glaze. 

▪ 
Bruschetta 

feta cheese & fresh basil - garlic crostini’s 

▪ 
Sweet Chili Tuna  

Sushi Grade – Yellow fin tuna bites- served rare.  

▪ 
California Rolls 

Wasabi, soya sauce, pickled ginger  

▪ 
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Smoked Salmon Mousse Crostini 

Red onion, caper berry 

▪ 
Prosciutto & Melon 

▪ 
Pulled Duck Confit Crostini  

Apricot peach thyme 

▪ 
Cucumber cups 

Thai Shrimp, or crab salad or Asian Beef 

▪  

Bocconcini cheese & cherry tomato bites 

Fresh basil, Celtic salt, cracked pepper, olive oil. 

▪  

Hummus & Tabouli crostini  

▪  

Shrimp cocktail crostini 

Cream cheese, cocktail sauce, fresh lemon zest, dill  

 

 

Hot Hors d’oeuvres 

 
House Egg rolls -Pork 

Burnt Edged style – Pumpkin plum sauce. 

Cocktail size 

▪ 
Asian Chicken Satay’s 

▪ 
Oriental Pot stickers & house sauce 

▪ 
Blacked Shrimp Skewers 

Apricot thyme glaze 

▪ 
Jerk Chicken Bites - Spicy 

▪ 
Pork & Beef Meatballs - Sweet & sour with grilled pineapple 

▪  

Spanakopita & Tzatziki  
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Slider bar - Action Station 
Choice of fillings 

 

▪ Pulled Pork 

▪ Pulled Beef AAA Sirloin pot roast  

▪ Roasted Pulled Chicken 

▪ Sirloin Burgers 

▪ Salmon 

▪ Beer Battered Haddock 

 

▪ Brioche buns 

▪ Creamy slaw 

▪ All condiments provided 

 

 

Asian Noodle Action Station 
 

▪ Chicken / Shrimp or Vegetarian 

▪ Asian Chow Mein 

  Bok choy, sprouts, peppers, carrots, green 

onions, Chinese cabbage 

House Asian Sauce 

 

 

Potato Bar Action Station 

 
▪ Yukon gold mashed potatoes 

▪    Potato wedges 

▪ St Albert’s Curds 

▪ Shredded cheese 

▪ Sour cream 

▪ Green onions 

▪ Demi glace (beef gravy) 

▪ Bacon 
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Tapas Menu  
 

Crusted Lamb Chops 

Served with Yukon gold mash & fresh thyme demi glace, one bone per 

▪  

Asian noodle Chow Mein cups 

Chicken/ Shrimp/ vegetarian  

▪  

Jerk chicken  

Served with rice & peas & plantains. 

▪  

Warm Mushroom ragout 

Served over a toasted French baguette. 

▪  

Mini Strawberry Asparagus Salad 

With crumbled goat cheese and house honey Dijon dressing 

▪  

Caramelized Thai Chili Salmon bites  

Served over basmati rice.  

▪  

Mac n cheese 

Topped with crumbled bacon.  

▪  

Potato croquettes  

Filled with cheese and spinach & demi glace. 

▪  

Pulled pork sliders with house BBQ sauce. 

Served on mini brioche buns with creamy slaw. 

▪  

Sweet & sour meatballs with grilled pineapple 

Served over basmati rice.  

▪  

Beer Battered Haddock strips. 

Served with house tartar sauce & lemon. 

▪  

Baby back ribs  

Asian glazed, 2 bones per  

With garlic Bok choy 

▪  
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