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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.



Cool
Japanese BBQ Beef Canapé                                                       
Zucchini, Beef Striploin, Japanese BBQ Sauce,
Whole Mustard Aioli (GF/NF/DF)

Caprese Cup
Cherry Tomato, Bocconcini, Gluten Free Tart Shell, 
Balsamic Pearls (GF/NF/V)

Smoked Trout Rillette
Cucumber (GF/NF)

Bloody Mary Shrimp
Celery Crisp, Tomato Mayo,
Tabasco Pearls (GF/NF/DF)

Watermelon Poke
Nori Cracker, Seaweed Vegan Mayo,
Radish, Scallion, Cucumber, Sesame Seed (GF/NF/VE)

Foie Gras and Red Currant Profiterole 
Torchon, Red Currant Gastrique (NF)

Mango Tomato Bruschetta 
Lemongrass, Thai Basil, Cream Cheese (NF/V)



Warm
Fish & Chips
White Fish, Potato, Cider Vinegar Aoili, 
Classic Slaw (GF/NF)

Corn Fritter
Garlic Toum (GF/NF/VE)

Chicken Parm Slider
Mini Butter Bun, Pepperoncini Marinara Sauce, 
Crispy Chicken, Provalone (NF)

Barbacoa Lamb Queso Fresco Spring Roll
Lime Fluid Gel, Roast Tomato Jalapeno Sauce, 
Cilantro Sprouts (NF)

Black Bean Croquette
Potato, Tabasco, Pineapple Salsa (GF/NF/VE)

Teriyaki Beef  
Pineapple Salsa (GF/DF/NF)



Indulgence
Buttermilk & Stone Fruit Custard
Buttermilk Custard, Preserved Stone Fruit,
Toasted Oat (GF/NF)

Chocolate Coconut Lamington 
Apricot, Almond

Strawberry & Campari Mini Cake
Grapefruit Scented Sponge, Campari Gel, 
Strawberry Crémeux (NF)

Chocolate & Lemon Financier
Vegan Lemon Financier, Vegan Lemon 
Ganache, Candied Lemon (NF/VE)

Blackberry & Lime Crémeux
Vanilla Sable, Blackberry Crémeux,
Whipped Ganache, Lime Gel (NF)

Summer Choux Selection
Rhubarb Strawberry, Bourbon Chocolate, 
Lemon Meringue (NF/V)

Strawberry Rhubarb Lofthouse Cookie
Roasted Rhubarb Butter Cream,
Freeze Dried Strawberry (NF)

Summer Tarts 
Fresh Fruit, Lemon, Strawberry Chocolate, 
Peach Crumble (NF/V)


