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“Exceeding expectations, 
 one plate at a time.”
Our Seasonal Collections feature new catering dishes 
created by our culinary team. The following pages 
feature our new collection, our most popular items 
from recent collections and perennial favourites to 
give you an idea of the breadth and depth of our 
offerings. Based on our conversation with you, we’ll 
develop and propose a custom curated menu for 
your event that is balanced both in flavour and 
nutrition. We often recommend mixing and matching 
collections within the same season and can always 
dig deeper into the catalogue to find the right 
fit for you and your event. Contact us for a free 
consultation to get started.

We are happy to accommodate any individual 
allergy or dietary requirement you or your guest 
may have. Please advise us if you or any of your 
guest have any allergies or dietary requirements. 
We have many vegetarian, vegan, and allergen 
friendly options available to ensure everyone has an 
amazing culinary experience.



Pain Perdu Garni
Duck Confit, Whipped Mascarpone, Thyme Honey, 
Cherry Gastrique (NF) | Contains Wheat, Dairy

Chili Coconut Shrimp                                                        
Apricot Gel, Cilantro Sprout
(GF/NF/DF)| Contains Egg, Shellfish
  
Black Garlic Short Rib
Crispy Potato, Pickled Carrot (GF/DF/NF)

Chicken Croquettes
Creamy Chicken, Carrot Purée, Peas, Pea Sprout (NF)

Naked Samosa
Carrots, Red Onion, Raita (GF/NF/V) | Contains Dairy

Prawn Crueller
Pickled Cucumber, Dill Aioli, Fried Cabbage
(NF) | Contains Wheat, Dairy, Egg, Shellfish

French Onion Soup                                                       
Onion Confit, Gruyere Cheese, Bread Cup  
(NF) | Contains Wheat, Dairy, Soy

Warm



Cool
Irish Cannoli
Potato Scorza, Ricotta Mascarpone, 
Beet Jam, Toasted Pepitas 
(GF/NF/V) | Contains Dairy

Mentai Potato
Mentaiko, Shiso, Naan Crisp 
(NF/DF)| Contains Wheat, Egg, Fish
  
Steak Frites
Shaved Striploin, Horseradish Pesto Aioli, 
Purple Basil, Maldon Salt, Potato Chip 
(GF/NF) | Contains Dairy, Egg

Champignon Farci 
Sundried Tomato Pâté, 
Marinated Mushrooms, Hemp Heart Parmesan 
(GF/NF/VE) | Contains Soy

Smoked Carrot Gravlax
Vegan Cream Cheese, Capers, Dill 
(GF/NF/VE)

Sumac Salad Cup
Saffron Pearled Couscous, Vegan Tzatziki, 
Pickled Asparagus, Cucumber Cup 
(NF/VE) | Contains Wheat

Chicken Salad Canapé
Chicken Leg Rillette, Dill Aioli, Celery Salad
(GF/DF/NF) | Contains Egg



Pistachio Tiramisu
Sablé Breton, Feuilletine Crunch, Pistachio Mousse
Contains Wheat, Dairy, Egg, Tree Nuts, Gelatin

Orange Chocolate Semolina Cake
Semolina Cake, Chocolate Orange Ganache, Orange Dust
(NF/V)| Contains Wheat, Dairy, Egg, Soy
  
S’mores Éclair
Cocoa Choux, Burnt Marshmallow Ganache, Graham Crumb
(NF)| Contains Wheat, Dairy, Egg, Soy, Gelatin

Indulgence


