We will provide the optimal selection of food and the best pricing for your event.
Please contact us and let us support you in your efforts to organize your event.

Cold items


Jumbo Cocktail Prawns wrapped in Prosciutto Ham with Thai Mango Sauce or with Salsa Verde (sweet chili
cilantro)













Smoked Salmon Pinwheel Crostini filled with Dill Caper Cream Cheese
Bruschetta Crostini with Asiago Cheese (vegetarian)
Hummus & Pita Chips available in classic roasted garlic or roasted red pepper flavors (vegetarian)
Assorted Sushi with Pickled Ginger with Wasabi and Soy Sauce
Chicken and Brie on Pesto Crostini
Prosciutto Wrapped Melon
Brunoises Mediterranean Vegetables in a lemon oregano emulsion on pita chips
Andouille Sausage with a roasted tomato cream cheese on potato wheels
Sesame and Ginger Crusted Striploin on rice cracker with wasabi cream cheese
Assorted Mini Quiche bacon and Green Onion / Spinach, Sundried Tomato and Feta / Broccoli and Cheddar

Hot items















Vegetarian Spring Rolls Sweet Chili Sauce
Vegetarian Samosas Plum sauce
Beef Samosas Plum sauce
Spanakopita Spinach, Garlic, Onion and Feta Cheese wrapped in Phyllo Pastry (vegetarian)
Mushroom Risotto Cakes breaded & Fried
Quesadilla spicy chicken, bell peppers, cilantro & sour cream
Chicken Wings Hot Buffalo / Lemon Pepper and Oregano (Greek style) / Honey and Garlic
Coconut Shrimp
Spicy Meatballs tomato Sauce, Fresh Basil
Grilled Chicken Skewers Seasoned with garlic, lemon and olive oil
Ginger and Sesame Marinated Beef Skewers

Japanese Action Station
Ramen Action Bar & Sushi

Carving & Burger Station
Prime Rib & Create your own Burger

Seafood Action Station
Sautéed Chili-Lime-Tequila Prawns & Scallop Ceviche

Taco Station
Pulled Pork / Chicken / Beef / Fish

Greek Inspired Chicken Souvlaki
Marinated & grilled chicken skewers, served with fragrant basmati rice, Greek salad, toasted Pita
and house made Tzatziki

Wild Mushroom Chicken Breast
Grilled chicken breast in a rich savory white wine, wild mushroom sauce
with rice or roasted rosemary potatoes, seasonal vegetables, your choice of side salad

Beef Bourguignon
A hearty stew with tender AAA Alberta beef, smoked bacon, sautéed mushrooms
and pearl onions – a classic French dish with mashed potatoes, seasonal vegetables

Roast Beef
In house roasted beef with au jus, mixed seasonal vegetables & roasted potato

BBQ Glazed Pork Loin
A fantastic option with slow roasted pork, shining with pineapple glazed in a light & fresh
mango salsa, basmati rice

Asian Stir-Fry
Selection of sautéed vegetables, coated in an ancient sauce, available with a choice of chicken, beef, shrimp or tofu,
Jasmine Rice

Mexican Enchiladas
Hand rolled soft tortillas with cream cheese filling, baked in our home made
chili sauce, smothered in aged cheddar

Vegetable Masala
An amazing mild curry dish, made with tender vegetables and potatoes
in a rich, creamy tomato sauce

Pizza
12” (each pizza serves 3-4)


Double pepperoni and mushroom



Maui Wowee (ham, pineapple, mozzarella)



Spicy Hawaiian (hot capicolla ham, pineapple, banana peppers, mozzarella)



Greek (spinach, olive, feta, tomatoes, mozzarella)



Rustic Italian (chorizo sausage, salami, peppers, onions, fresh tomatoes, mozzarella)



BBQ Chicken (mushrooms, peppers and mozzarella)



Vegetarian (spinach, olives, peppers, mushrooms, sundried tomatoes, mozzarella)



Loaded (ham, bacon, peperoni, onions, mushrooms, peppers, mozzarella)



Meat lovers (ham, pepperoni, bacon, mozzarella)



Four Cheese (mozzarella, cheddar, feta, asiago)

For your seated dinner event we offer three to seven course menus designed for
your individual requirements. Please contact us and together we can create your
menu.

