
C A T E R I N G  &  E V E N T S

Canapes & Platters



V= Vegan  |  GF= Gluten Free

Canapes Minimum of 24 pcs per type

CN = Contains Nuts  |  GF = Gluten Free  |  VE = Vegan

LAND
Chicken Skewers - GF...........................................

rosemary & sherry, green goddess sauce
pesto - CN
tandoori spiced, raita dip
lemongrass & lime, tom yum ketchup
soy & ginger, hoisin sauce
gochujang-mayo
jerk chicken
classic bbq sauce

choose one:
$4

GARDEN
Tomato Bocconcini Skewer - GF....................
ripe cherry tomatoes, fresh bocconcini, basil, drizzled 
with olive oil & aged balsamic vinegar

$4.5

Cucumber & Tapenade - VE GF.......................
kalamata olive tapenade with lemon, capers, herbs, 
served on a crisp cucumber

$3

Red Beet Agrodolce - VE GF................................
pickled red beet medallion, sweet beet puree, toasted 
pistachio crumble

$3.5

Devilled Eggs - GF...................................................
shaved black truffle

$4

Mushroom Dumplings.........................................
soy, ginger, garlic & sesame-seasoned wild 
mushrooms, with a sticky soy caramel glaze

$2.5

Sweet & Smoky Yam Bite - GF.........................
smoked paprika & maple roasted yam, whipped 
feta, thyme 

$2.5

Spiced Chickpea Fritter - VE GF.....................
masala spiced chickpea fritter, hummus, pickled 
red onions

$2.5



V= Vegan  |  GF= Gluten Free

Chicken Dumplings...............................................
steamed dumplings filled with ground chicken, 
soy, ginger, garlic, sesame, with a tangy teriyaki 
dipping sauce

$3

Duck Rillette - GF....................................................
slow cooked, pulled duck, roasted cabbage, citrusy 
orange vinaigrette

$5.5

Lamb Merguez - GF................................................
spiced lamb merguez sausage, harissa yogurt sauce

$4.5

Pork Belly - GF...........................................................
rich, slow-cooked pork belly, sriracha, local honey, 
wrapped in a shiso leaf

$5

Puff Pastry Beef Pinwheels...............................
light crispy puff pastry layered with roast beef, 
yellow mustard, sharp gruyere cheese

$3.5

SEA
Prawn “Cocktail” Skewers - GF......................

classic cocktail sauce
tom yum 
jerk sauce
gochujang 
curry spiced

choose one:
$4

Scallop Mousse..........................................................
phyllo-wrapped scallop & black pepper mousse 

$5

Smoked Salmon “Boat” - GF..............................
smoked sockeye salmon, capers, pickled onion, 
whipped lemon cream cheese, endives

$4.5

Seafood Dumpling..................................................
steamed soy-ginger dumpling filled with crab & 
shrimp, served with a chili-lime dipping sauce

$4

Tuna Tataki - GF......................................................
seared albacore tuna loin, tomato tapenade 
marinade

$3.5

LAND



PLATTERS
& BOARDS
Garden Vegetable Platter

a selection of fresh-cut vegetables, served with 
ranch dip & hummus

S: $50 | M: $100 | L: $150

Charcuterie Board

an assortment of sliced cured meats, pickles & 
mustard, served with assorted crackers & 
sliced baguette

S: $150 | M: $300 | L: $450

Burrata Board

fresh burrata, seasonal mostardas, fruit 
preserves, balsamic & olive oil, served with 
fresh focaccia

S: $120 | M: $240 | L: $360

Hummus Trio Platter

roasted garlic hummus, red beet hummus & 
roasted red pepper hummus, served with pita 
wedges & fresh cut vegetables

S: $80 | M: $160 | L: $240

Triple Dip Platter

hummus, spinach & artichoke dip &  herbed 
caramelized onion dip, served with ripple potato 
chips & sliced baguette

S: $90 | M: $180 | L: $270

BC Smoked Salmon Platter

cold smoked salmon, pickled onion, caper 
berries, lemon & whipped herb cream cheese, 
served with assorted mini rolls

S: $150 | M: $300 | L: $450

Assorted Finger Sandwich Platter
S (3 varieties, 24 pcs total):  $80
M (4 varieties, 48 pcs total):  $160
L (6 varieties, 72 pcs total):  $240

Fresh Fruit Platter

a beautiful presentation of fresh fruits, melons 
& berries

S: $90  |  M: $180  |  L: $270

Antipasti Platter

marinated vegetables, pickles, olives & 
bocconcini cheese, served with fresh focaccia

S: $100  |  M: $200  |  L: $300

Farmer’s Platter

dry cured sausages, cheeses, pickles, house-made 
mustard & onion jam, served with assorted 
crackers & sliced baguette

S: $120  |  M: $240  |  L: $360

Cheese & Fruit Board

a selection of soft, hard & aged cheeses, fresh 
fruit, local honey & fruit preserves, served with 
assorted crackers & sliced baguette

S: $150  |  M: $300  |  L: $450

all platters & boards are available in three sizes:
small = 10 servings, medium = 20 servings & large = 30 servings

please note that each serving size allows for several bites per serving (approx 6 oz of food)

choice of: chicken salad, chipotle chicken, smoked 
turkey, ham banh mi, roast beef, italian deli, shrimp 
salad, maple salmon, chickpea fritter, pesto caprese, 
peperonata & sesame cucumber


