—TeT— CEATURE PRESENIATIONS

PLACE
e Smoked SAlMON .....uveeuiiiiiiitiiriiiniite s $400.00
ARTS & CONVENTION Side of Smoked Salmon served with Fresh Baked Sun Dried Tomato Baguettes,

CENTRE

Diced Red Onion, Egg and Capers (estimate 40 portions per side)

Baked Brie (5erves 25 UESES) cuvvueerueniueniuinienienientenienienrennenene e $135.95
Baked Wheel of Brie encased in a Crust of Flaky Puft Pastry topped with
Cranberry Chutney and served with Fresh French Baguettes

SUSIL (3 BOZET) uueeeeeeeeeeeeeeeeeieeeeeeeeeeeeeeeeeeeeeeeeeesessssssssssnsssnssnssnnsssssssssssseseessens $94.95
Assorted Selection of California Rolls with Wasabi and Pickled Ginger

Shrimp Sensation (minimum 50 persons - 3 shrimp per Person)....ceeeeessvessuesvessen $11.50
Carved Ice Bowl with Presentation of Fresh Fantail Shrimp
served with Tomato Vodka Sauce

Cold Deli BiStro...uuuuueueeeeeeeieiiieeeeeeeeeeieeeeeeeeeeeeeeessesssssssssssssssssssssssassasssssssssases $9.50
Shaved Black Forest Ham, Smoked Turkey Breast, Pastrami, Salami, Roast Beef
served with Fresh Baked Dinner Buns, Mustard, Horseradish, Pickle and Olive Tray

International Deluxe Cheese PIatter ........cceveeeeeeeeeeeeeeennnenneeeeeseesseseeeeeeeeeeeeneanns $4.75
Selection of International Cheese which include Brie, Danish Blue,

Cheddar and Gouda. Served with Fresh Fruit, Breads and Crackers

Canadian Cheese and Olive Platter.........ccouueieeeeeeeeeunneirirrrereereeeeseeeeeeeeeeeeeeeaaens $3.75
Marinated Olives and Canadian Cheddar, Marble and
Monterey Jack Cheese served with Baguettes and Crackers

Deluxe Fruit and Berry Tray .......ccooevuiiniiiniinniinniinniiiiiciiniecicciecnecnecneenens $3.50
Display of Assorted Fresh Seasonal Fruits with Yogurt Dip

Fresh Vegetable Platter ..........couooiiiiiiiniiiiiiiiiiiecieciectecctecctecee e $3.25
Fresh Seasonal Vegetables with Blue Cheese Dip

Pickle and OJIVe ....cccceeeeeiiiieeiiieeeeeeeeeeeeeeeeenneeneeeeeessssseeseeseeeesseesssssssssssssssssssnes $1.75
Selection of Dills, Sweet Mix, Manzanilla and Kalamata Olives

Hummus and Pita Bread ~ Garlic Infused Hummus with Fresh Pita Bread Points

Guacamole Dip ~ Fresh Guacamole Dip made with Avocados & Lime Juice
Served with Crispy Corn Tortilla Chips

Spinach Dip ~ Creamy Spinach and Cream Cheese Dip served in a Fresh Whole Wheat
Bread Bowl and Fresh Sun Dried Baguette Slices

Taco Salad ~ Layers of Chili Flavoured Cream Cheese, Chopped Lettuce & Tomato,
Shredded Cheese and Olives served with Corn Tortillas

Marinated Olives ~ Garlic Marinated Mix of Manzanilla and Kalamata Olives

Menus and prices are subject to change.
All prices are subject to an applicable service charge & GST.
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