


Christmas
Tea/Brunch
Party Package

THIS PACKAGE INC
OF EACH ITEM B

\
PRICING FOR 15 PEOPLE AND OVER IS $215 PER GUEST
15 PEOPLE AND UNDER IS $225 PER GUEST

INCLUSIONS (PRICES PER DOZ2) . SWEETS (PRICES PER DOZ)

MINI PASTELLES - CHICKEN, BEEF AND VEGETABLE | 240 | CHRISTMAS SCONE & CREAM

HAM & CHOW CHOW BRIOCHE ROLLS | 230 (HOLIDAY SPICES AND DRIED FRUITS) | $180
CARAMELIZED ONION & SORREL BERRY PANNA COTTAS | $220
CHEESE-STUFFED MUSHROOMS | 200 PAVLOVAS WITH FRESH FRUITS | $195
SHRIMP COCKTAIL WITH COCKTAIL SAUCE | 185 APPLE CRUMBLE PIE | $165

SORREL CHICKEN SATAYS | 150 CHOCOLATE PECAN SQUARES | $180

CAPRESE SALAD TOWERS | 245

SMOKED SALMON ON CUCUMBER COINS WITH
DILL AND LEMON CREAM CHEESE | 240
HOLIDAY STUFFED EGGS | 100




Premium Savory
AddOns *

PRICES PERDOZ,
MINIMUM ORDER IS 2 DOZ

PREMIUM SAVOURY

DUCK CONFIT & DARK CHERRY TARTLETS | 260/DOZ

MINI TURKEY, SWISS AND CRANBERRY

APPLE CHUTNEY CROISSANTS | 350/DOZ

TRUFFLE LAMB & ARUGULA FINGER SANDWICHES | 275/D0Z
BACON-WRAPPED DATES STUFFED WITH GOAT CHEESE | 220/D0Z
CRAB CAKES WITH LEMON AIOLI AND CHIVES | 325/D0Z

ROASTED SQUASH & GOAT CHEESE QUICHE | 250/D0Z




Classic
Christmas
[.unch
$255 Per Guest +

A COMFORTING TRADITIONAL CHRISTMAS
SPREAD PERFECT FOR CASUAL OFFICE
LUNCHES AND INTIMATE GATHERINGS.

FESTIVE HERB RICE PILAF

MAPLE BUTTER ROASTED CARROTS AND SWEET POTATOES WITH
PECANS

ROASTED GARLIC & HERB CHICKEN WITH GRAVY

MAHI MAHI IN DELICATE CREAM SAUCE

GLAZED CHRISTMAS HAM

MANDARIN AND CRANBERRY FIELD GREENS WITH BALSAMIC FIG
DRESSING

STEWED PIGEON PEAS

MINI BEEF OR CHICKEN PASTELLE WITH CHOW CHOW

ONE MINI DESSERT PER GUEST (PICK FROM DESSERT OPTIONS)




Grand
Holiday
Table
$385 Per Guest +

PACKAGE

INCLUSIONS
SOFT PULL-APART GARLIC BREAD ROLLS

FESTIVE SPICED VERMICELLI AND ALMOND PILAF
PIMENTO-STUDDED CORN PIE

SMOKED GOUDA POTATO AU GRATIN

SIGNATURE GLAZED CHRISTMAS HAM WITH CHOW CHOW
HERBES DE PROVENCE ROASTED TURKEY WITH GRAVY
HOLIDAY CARVED LEG OF LAMB WITH GOLDEN JUS AND
POMEGRANATE ARILS

ATLANTIC SALMON IN DELICATE CREAM SAUCE

STEWED PIGEON PEAS

BROCCOLI SALAD STUDDED WITH CRANBERRIES
PROVENCAL TOMATOES - SPINACH, RICOTTA AND FETA
STUFFED

HOUSE-STEEPED SORREL

TWO MINI DESSERTS PER GUEST (PICK FROM DESSERT OPTIO




Dessert
Optons
Lor
Packages

IF YOU'D LIKE TO ORDER DESSERTS OUTSIDE OF
PACKAGES,PRICES PER DOZ, MINIMUM ORDER IS 2 DOZ

INCLUSIONS

BREAD AND BUTTER PUDDING WITH RUM CREME ANGLAISE | 300
SALTED CARAMEL CHEESECAKE SHOOTERS | 250

CINNAMON APPLE CRUMBLE TARTLETS | 150

STICKY TOFFEE SQUARES | 300

CHOCOLATE PECAN BARS | 240

SORREL BERRY PANNA COTTA | 300

DOUBLE CHOCOLATE MOUSSE CUP | 280




Canapes
(Meat)

PRICES PERDOZ,
MINIMUM ORDER IS 2 DOZ

MEAT
MINI CROQUE MONSIEURS WITH PICKLED MUSTARD SEED

(BRIOCHE TOASTS, HAM, BECHAMEL AND CHEESE) | 180

TURKEY & STUFFING ROULADES | 240

TURKEY, CRANBERRY AND SPINACH SLIDERS | 350

RED WINE BEEF MEATBALLS WITH A SPICY ARRABBIATA SAUCE | 145
CRISPY ROAST PORK BELLY (SERVE 8-10) | 450

BACON WRAPPED DATES STUFFED WITH GOAT CHEESE | 220

OXTAIL AND PLANTAIN CROQUETTES WITH ROASTED GARLIC AIOLI | 220
PULLED BEEF YORKSHIRE CUPS WITH HORSERADISH CREAM,

ARUGULA AND PICKLED ONIONS | 240

MINI BEEF PASTELLE CROQUETTES | 125

PULLED LAMB ON SWEET PLANTAIN COINS,

WITH SWEET POTATO CRISPS | 165

LAMB KOFTA WITH WHIPPED FETA DIP | 250

SORREL BBQ CHICKEN SKEWERS | 220

CREAMY TRUFFLE PARMESAN CHICKEN TARTLETS WITH ARUGULA | 180

CHICKEN PASTELLE CROQUETTES | 125
ﬁq




Canapes
(Sealood)

PRICES PERDOZ,
MINIMUM ORDER IS 2 DOZ

SEAFOOD

COCONUT SHRIMP WITH TAMARIND CHUTNEY | 200
SALTFISH AND CASSAVA CROQUETTE WITH SMOKED
PAPRIKA AIOLI | 180

CREAMY CRAB, SHRIMP & PIMENTO TOASTS | 235
SMOKED SALMON BLINIS | 150

SHRIMP COCKTAIL | 190

CRISPY NORTH COAST FISH CAKES | 260




Canapes
(Vegetarian) *

PRICES PERDOZ,
MINIMUM ORDER IS 2 DOZ

VEGETARIAN

GEERA MUSHROOMS BOUCHEES | 205

BEETROOT HUMMUS IN CUCUMBER

CANAPES WITH TOASTED PINENUTS | 185

WHIPPED FETA, BALSAMIC ROASTED GRAPES &

WALNUTS ON CROSTINI | 185

GOAT CHEESE AND CARAMELIZED ONION PHYLLO TARTLETS | 185
ROASTED BUTTERNUT SQUASH BARLEY

ARANCINI WITH PESTO AIOLI | 185

CHEESE STUFFED MUSHROOMS | 195
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