
 
 

 
 
 
 

Fall/Winter 
Hors d‟oeuvres 

 
Mini Yorkshire pudding filled with Beef Tenderloin and Horse Radish Aioli 

 
Fish & Chip 

“One bite wonder” Battered Halibut with pommes pailles through the batter drizzled  
with lemon caper aioli 

 
Leek, black olive and goat cheese tartlet 

 
Crab cake with sweet hot thai Aioli and Cilantro Shoots 

 
Asparagus spears with prosciutto and asiago 

 
Caramelized Apple Bouches  

Caramelized Apples in a puff pastry shell filled with Chevre 
 

Soy and wasabi beef tenderloin on a crisp wonton 

Zucchini Fritters with lemon aioli and Smoked Trout 

  

Mini Cranberry and Smoked Turkey Tortilla wraps with spicy cream cheese, celery 

and red peppers 
 

Mini Grilled challah Bread with Aged Cheddar and Savoury apricot chutney served 
with Spicy Ketchup 

 
Two Potato Strudel  

Julienne of Yukon Gold and Sweet Potatoes centre rolled in Puff Pastry with apricot 
horseradish preserve 

 
Mini Sweet Potato Latkes with Sour Cream and Chives 

 
Mini Twice Baked Potatoes  

-double smoked bacon and leek  
- Cheddar and Chives or chipotle scented sweet potato 

 
Crispy Mac „n‟ Cheese Croquettes with Spicy Tomato 

 
Shepherds Pie topped with creamy whipped potatoes served in ceramic spoon 

 
Mini beef wellington with mushroom duxelles 

 
Rib lamb chop encrusted with Dijon and herbs 

 
 
 
 
 
 



 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 

Mini Chicken Pot Pie 

 

Coconut Shrimp with spicy Mango Chutney 

 

Port infused Pomegranate and Watermelon with Feta Cheese garnished with mint 
served on a tapas spoon 

 

Imported Buffalo Milk Mozzarella Skewers with yellow tomato, fig and melon 

 

Seared Ahi Tuna on a spicy Thai Rice Cake with mango Salsa 

 

Roast Pear and Chevre Spring Roll 

 

Goat Cheese Brule with Dried Cranberries or Cherries (serve at room temp) 

 

Vegetable spring roll with Spicy Plum Sauce 

 

Crispy pancheta on a butternut squash risotto cake with sage 

Grilled Fig stuffed with goat cheese wraped in proscuitto 

Smoked Duck on a crisp crostini with Orange Marmalade 
 



 
 
 
 
 
 

Tini‟s 
(Chef required on site) 

Served in Cosmo glasses 

 

Turkey-tini 

Roasted Turkey, Fresh Sage and Thyme Dressing 

Home style Turkey Gravy Cranberry Sauce with Port and Orange 

Mashed Yukon Gold Potatoes, Sautéed Green Beans with Olive Oil 

Beef-tini 

Slow Roasted Tenderloin of Beef with Garlic Mashed Potatoes, Cognac Peppercorn 
Jus, Horseradish and Crispy Onion Strings 

Lamb-tini 

Juniper Marinated Lamb Chop with a Spiced Sweet Potato Mash with a Cucumber Mint 
Raita 

 

 
 



 
 

 
 

 
 
 

Satays and Suckers 
 

Thai Beef Satays 

 
Coconut Chicken Skewer 

marinated in fresh ginger and mild curry spices, crusted in coconut ,served with mango 
crème fraîche 

Caprese skewers 
Teriyaki Glazed Chicken Satays 

 
Duck Suckers with Spicy Asian Glaze 

 
Lamb Suckers with Rosemary Mustard Marinade 

 

Salmon Satay with Ginger Lime Mayonnaise 
 

Thai Infused Shrimp on Lemon Grass 
 

Smoked salmon lollipop with caper berries 

 

Sliders 
 

Chicken Slider with Cranberry Orange Port Compote 
 

Three mushroom slider with melted fior di latte 
 

Angus bistro burger, onion confit and l‟ermite 
 

Salmon slider with sweet corn and dill relish 

 
Lamb Kofta and Cucumber Mint Raita 

 
 

Soups Shooters 
 

Thai Curry sweet potato apple soup  

 
Yukon Gold and Caramelized onion 

 

Roasted Red Pepper and Tomato 
 

Roasted Pear and parsnips 
 

Maple Roasted butternut Squash 

 


