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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.



Food Stations

Pulled Lamb Tajine                                                        
Moroccan Braised Lamb, Rainbow Root Vegetable Hash, 
Chickpea Crouton (GF/NF/DF)

Vegan Alternate

Pulled Jackfruit Tajine                                                          
Moroccan Braised Jackfruit, Rainbow Root Vegetable Hash, 
Chickpea Crouton (GF/NF/VE)
  
Aguachile Verde                                                       
Grilled Tomato, Avocado, Orange, Chili Lime Tortilla Chips
(GF/NF/VE)

Char Siu Beef Striploin                                                        
5 Spice Potato Roulade, Maple Soy Glazed Brussels Sprouts
(GF/NF)| Contains Soy

Vegan Alternate

Char Siu Carrot and Coriander Sausage                                                          
5 Spice Potato Roulade, Maple Soy Glazed Brussels Sprouts
(GF/NF/VE)| Contains Soy
                                                         
Cajun Blackened Salmon                                                       
Millet Jambalaya, Cajun Shrimp Skewer, Jalapeno Lime Crema 
(GF/NF)| Contains Dairy, Shellfish

Vegan Alternate

Cajun Beet Cured Tofu                                                      
Millet Jambalaya, Jalapeno Lime Crema
(GF/NF/VE)| Contains Soy

Cavatappi                                                      
Wild and Tame Mushrooms, Leek Confit, 
White Wine Cream Sauce (NF/V) | Contains Wheat, Dairy

Vegan / Gluten-Free Alternate

Pasta Primavera                                                    
Shaved Spring Vegetables, Grilled Artichoke, 
Spiced Olive Oil (GF/NF/VE)


