a) A selection of canapés (2 bite appetizers)
b) A 3 course meal ( starter, main & dessert)
c) A 4 course (a&b combined)

d) A 5 course ( add a cheese plate)

ANAPES~A canapé is a small, prepared and usually
decorative food, held in the fingers and often eaten in one bite.

Wood smoked Salmon mousse on mango cilantro Bruscetta

Fresh herb dressed Pan firied bread and Chorizo

Braised endive & pear tartlets with candied walnuts & blue cheese
Hand Rollled Crab Croguettes with a Minuet sauce

Sundried Tomato, olive & house made bacon cornbread

Signature patat frites with garlic herb mayonnaise

Canapes are priced at $5 each



Salmon & crab cake
Classic onion soup

Slow roasted chicken in a wild mushroom sauce
Spice diry rubbed AAA tenderloin
Stella Artois battered BC Ling cod

Dessert

Red wine & cassis poached pears with créme Anglais
Sticky date pudding with house made butterscotch

Maple syrup pudding chomeur

$5 per person
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