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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.



Grilled Summer Corn Ravioli
Buffalo Mozzarella Ravioli, Roast Corn, Corn Broth (V)

Fire Grilled Beef Tenderloin
Bone Marrow Mash, Whole Mustard Aioli,
Charred Cherry Tomato

Sweet Pea Risotto
Baby Zucchini, Radish, Pea Sprouts, Peas

Roast Chicken Roulade
Herbed Cream Cheese, Cherry Gastrique
With: Roasted Fingerling Potato, Peas, Snap Peas,
Mustard Seeds, Tarragon

Paella Station
Saffron Rice, Shrimp, Calamari, Mussels,
Chicken, Chorizo, Vegetables

Hickory Smoked Pork Loin
Summer Greens, Roast Grape Glaze,
Polenta Goat Cheese Croquette

Sticky Korean Beef Short Rib
Pineapple Fried Rice, Asian Chopped Salad
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