
 
 
 
 
 
 
 
 
 
 
 
 
 

Reception Hors D’oeuvres 
 

Classic Hors D’Oeuvres Selection 
 
 
 

-Cold- 
 

Seared Salmon Tataki on Cucumber, Wasabi Cream 
Mini Caprese Salad 

Alberta Beef Carpaccio Horseradish Crostini, Shaved Parmesan 
California Rolls with Pickled Ginger & Soya Sauce 

Watermelon & Goat Cheese Brochettes 
Roasted Red Pepper Roulade with Prosciutto & Basil Pesto 

 
 

 
 
 

-Hot- 
 

Beef Satay with Tamarind BBQ Sauce 
Mini Spicy Chicken Quesadilla 

Vegetarian Spring Rolls 
Wild Mushroom & Thyme Quiche 
Vegetable Samosa with Yogurt Dip 

Chicken Brochette with Red Pepper Aioli 
 

 
 

$ 36.00 Per Dozen 
 
 
 
 

Prices quoted are in Canadian Funds, subject to applicable taxes and 15% gratuities, and are subject to change without notice. 
17.08.08 

 



 
 
 
 
 
 

Deluxe Hors D’Oeuvres Selection 
 

 
-Cold- 

 

Lobster Gazpacho 
Fig, Goats Cheese & Proscuitto Marinated in Balsamic 

Marinated Diver Scallop, Spiced Apple Chutney, Lotus Root Chip 
Papaya & Crab Brioche 

Shrimp Salad, Artichoke & Mango 
Pickled Cantaloupe & San Danielle Proscuitto 

 
 

 
 
 

-Hot- 
 

Coconut Fried Shrimp, Orange Ginger Dipping Sauce 
Grilled Portobello Mushrooms, Roasted Pepper Relish 

Baby Lamb Chops, Grainy mustard Jus 
Mini Crab Cakes & Cajun Rémoulade 

Baked Cambozola & Spinach in Pastry Bundles 
Marinated & Grilled Vegetable Brochette 

 
 

 
$42.00 Per Dozen 

 
 
 

Prices quoted are in Canadian Funds, subject to applicable taxes and 15% gratuities, and are subject to change without notice. 
17.08.08 

 
 

 
 

 

 


