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HORS D’OEUVRES MENU 
A selection of innovative and creative Hors d’ Oeuvres both hot and cold… Sure to 

impress and suitable for any gathering! Choose from the following: 
 

Hot Hors D‘Oeuvres (Price per dozen): 
 

*Special Chef’s Selection (per 75 pieces)    $95.89 per tray 
1. Black Forest Croissant    $19.89  
2. Thai spiced Spring Rolls       $19.39  
3. Calcutta Vegetable Samosa      $19.89 
4. Leamington Mushroom Turnovers     $19.39 
5. Spanakopita         $19.89 
6. Mediterranean Vegetable & Lentil Bouché    $19.89 
7. Japanese Chicken Brochette      $35.59 
8. Venison & Wild berry Tortiere      $25.29 
9. Wild Mushroom Ragout Tartlettes     $25.29 
10. Swiss Cheese & Onion Quiche      $19.89 
11. Pear & Brie Brioche        $19.89 
12. Kitchener Country Sausages      $25.29 
13. Lobster Turnover with Truffle      $25.29 
14. Chicken Satays        $35.59 
15. Oriental Crab Cakes       $35.59 
16. Feta & Sundried Tomato in Phylo      $22.59 
17. Montego Bay Patties       $22.59 
18. Jerked Chicken Firecrackers      $22.59 
19. Shrimp Bali Hai        $35.59 
20. Chilli White Shrimp        $35.59 
21. Crab Rangoon        $32.69 
22. Beef Satays         $35.59 
23. Coconut Butterfly Shrimp       $35.59 
24. Cheddar Cheese & Jalapeño Poppers     $22.59 
25. Crab & Brie in Phylo       $22.59 
26. Dusted Chicken Wings       $19.89 
27. Beef Meatballs with Sour Cream or Barbecue Sauce   $19.89 

 

Cold Hors d’ Oeuvres (Price per dozen): 
  

1. Peking Duck Wraps        $35.59 
2. Sweet Chilli Shrimp Rolls        $25.29 
3. Balsamic Charred Vegetable Rice Noodle Roll    $44.89 
4. Assorted Sushi platter (25 pieces ~ minimum)     $32.50 
 

*We recommend Butler Service for your appetizers; this enables us to control the flow 

and maintain selection for your guests, allowing them to network with colleagues. 


