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Selection of Hors d’oeuvres
Artisan cheese board 

Selection of gourmet cheeses with mixed nuts and dried fruit

Roasted Eggplant Spread 

With assorted crackers
Baked brie glazed with brown sugar & brandied pecans 
Served with crackers & pear slices

Bacon wrapped dates

Stuffed with cream cheese and almond
Mini soufflés 

Arugula, chive & cheddar cheese tarts
Onion tartlets

Feta and caramelized onion in petite flaky tarts

Mediterranean platter

Spicy marinated feta cubes and white bean dip served with pita wedges
Stuffed tomatoes

With olive tapenade and shaved parmesan
Baked brie cups

Petite puff pastries filled with brie, raspberry & almond shavings
Artichoke Dip

Baked artichoke, sundried tomato and fontina cheese  dip with tortilla strips

Chili con queso

Zesty cheese dip served with tortilla chips
Salsa bar with tortilla strips (choose 3)

Corn and jalapeno relish, chunky tomato and avocado salsa, grilled tomatillo salsa verde, guacamole 
Wild mushroom truffle bruschetta

Baked with smoked fontina on a crostini

Zucchini tarts

Mini baked zucchini and goat cheese tarts

Stuffed baby bella mushrooms

With spinach, breadcrumbs & smoked mozzarella or walnut, chive & blue cheese

Crudité platter 

Assortment of vegetables with onion-dill dip
Layered sundried tomato & pesto torte 

Served with crackers

Mini Italian kebobs
Artichokes, salami, pickled mushrooms and mozzarella drizzled with olive oil and balsamic vinegar
Savory herb cheesecake

With parmesan crust and served with crackers
BEEF & POULTRY

Sage sausage bites

With balsamic apricot dipping sauce

Charcuterie plate

Assortment of cured meats, olives and soft cheese with crostinis
Meat carving station

Prime rib with horseradish chive butter sauce
Filet Mignon toasts 
With horseradish crème fraiche 

Italian cocktail meatballs

Drizzled with a rich vodka sauce and shaved parmesan

Antipasto platter with toasted crostinis
With provolone, mozzarella, olives, Italian salamis, pepperocinis & red pepper tapenade
Mini artisan chicken sandwiches

With provolone, roasted red pepper aioli, and arugula

Lamb chops

With balsamic port sauce

Barbecue skirt steak sliders

With caramelized onion jam on Hawaiian rolls

Caribbean chicken wings

Served with dipping sauce

Meatloaf sliders

Savory meatloaf on mini buns

SEAFOOD OPTIONS

Shrimp bruschetta

On a toasted crostini with deviled egg spread

Seafood bar

Selection of fresh oysters, prawns, and cured salmon 
Cheesy crab stuffed mushrooms
Baked with fresh herbs

Bacon wrapped prawns

Applewood smoked bacon with orange-maple glaze

Mango curry crab salad

Served in cucumber cups
Smoked salmon spread 

Dill, lemon and cream spread on cucumber crostini topped with smoked salmon
Crab cakes

With garlic red pepper aioli dipping sauce

Baked crab, cheese and roasted pepper dip

Served warm with crackers

Mini crab melts

With gruyere cheese on a bun

Smoked tiger prawns

In a honey and smoked paprika sauce

Ahi tartare

With avocado on wonton chips
Tiger prawns platter

In a lemon, red onion and caper marinade
Whole salmon platter with crostinis
With tartar sauce, lemon, capers & red onion
For more information, please contact Chef Laura Stewart

chef@indulge-gourmet. com
916.288.5761

