
 

 
 

COCKTAIL MENU 
Many items will be served in a chafing dish - Staff on Site will be Required for this Menu 

Quotes will be completed on a custom basis depending on the needs of the client 

 
 

Chili Lime Shrimp Cups (Cold) 

Filled with arugula, a dollop of lime sour cream & topped with a chili pan-fried prawn 

 

Caprese Skewers (Cold) 

Fresh cherry tomatoes, bocconcini & fresh basil drizzled with a balsamic glaze 

 

Stuffed Mushroom Caps (Hot) 

Choose from: Three cheese or Crab 

These will melt in your mouth! 

 

Caramelized Onion & Brie Crostini (Cold) 

Toasted Baguette Rounds are topped with Brie & Caramelized Onions- finished with a Balsamic drizzle 

 

Mini Sliders (Hot) 

Beef Slider with Brioche Buns & All the fixings 

 

Chicken Skewers (choose 1 of 3 ways) - Hot 

Satay Peanut 

Sweet Chili 

Lemongrass 

 

Miniature Quiche (Cold) 

Choose from Traditional Quiche Lorraine, or Crab & Shallot 

 

Short Rib & Potato Wonton Cups (Hot) 

Served in a crispy wonton cup- Braised beef o a small bed of Tuscan Garlic Mashed Potatoes & topped with a 

rich gravy 

 

Vietnamese Spring Rolls 

Served warm with plum sauce- classic in the way they are supposed to be 

 

Truffle Potato Chips (Cold) 

Served with small snack bags, such a fun & delicious treat 

 

 

 



 

 
 

 

Classic Spinach Dip in a Sour Dough Round (Hot) 

The 80’ have called & want their dip back! It’s traditional but still fantastic. Served in a fresh sour dough round 

with bread cubes 

 

Bruschetta with Toasted Baguette Rounds (Cold) 

A tantalizing mixture of basil, fresh tomatos, and garlic. Served with toasted & seasoned crostini’s 

 

Broccoli Salad Cups (Cold) 

Served in small serving cups 

 

Hummus with Homemade Pita Chips (Cold) 

Garlic Hummus with in-house made pita chips 

 

Meatballs (Choose 1 of 3)- Hot  

Classic Marinara 

Sweet Chili Cranberry 

Greek served with Tzatziki 

 

Dried Garlic Pork Ribs 

Boneless- served with truffle sour cream 

 

 

 
 

 

Ordering Guidelines 
__________________________________________________________________________________________________________________________________ 

All quotes will be based on a minimum of 35 guests.  

Please inquire within 
__________________________________________________________________________________________________ 

 

1. On-site service will be required for these jobs. A staff charge will be added to the quote. 

2. At least 2 weeks’ notice is required; however, we may be able to accommodate you with less notice. Please call to inquire. 

3. A 50% deposit will be required upon booking. **Final Payment is processed the same day as the function**  

4. GST is added to the total on all orders, along with a 18% gratuity.  

5. Orders must be a minimum of $500.00 prior to additional charges.  

6. Cancellation Policy: Any orders to be cancelled must be done at least 14 days in advance. Orders cancelled less than that will 

be charged 100% of the bill 


