
 
All prices are subject to taxes and gratuities. Prices in effect from  February 1, 2023 

 

 

CANAPÉS 
 

For a 1 hour Cocktail Reception, we recommend 4 - 6 pieces per person 
Minimum 3 dozen order per selection.  Maximum of 6 selections recommended.  

 

 

COLD CANAPÉS 

Fresh burrata crostini with baby basil & marinated pepper     48.00/dz  
 
Niagara prosciutto, grilled asparagus & Thunder Oak gouda wrap   48.00/dz 
 
Basil watermelon confit with ricotta salata &mint seedling     48.00/dz 
 

Duck confit rillettes with fig jam on a sweet potato blini      54.00/dz 
 
Thai chicken salad with baby cilantro, black sesame seed in a curry cone   54.00/dz 
 
Duck liver parfait, iced apple cider jelly, green apple & savoury biscotti      54.00/dz 
 
Blackened tuna tataki with wasabi aioli, pickled daikon radish     56.00/dz 
 
Smoked salmon pinwheel with crab, crème fraîche & salmon caviar    56.00/dz 
 
Smoked scallop, green apple & bacon vinaigrette, red shiso salt, baby cilantro  56.00/dz 
 
Classic tiger shrimp cocktail, avocado with lemon confit     60.00/dz 
 
 
 

HOT CANAPÉS 

Mini pulled pork & Monterey Jack cheese quesadilla with pickled slaw   48.00/dz 
 
Grilled cheese sandwich with house ham & Ontario aged cheddar   48.00/dz 
 
Deep fried mac and cheese square, smoked jalapeno ketchup    48.00/dz 
 
Brie quiche, cranberry relish. chervil      54.00/dz 
 
Warm parmesan-basil & sea salt Madeleines, tomato-fennel marmalade  54.00/dz 
 
Warm smoked maple salmon,  
sweet corn griddle cakes, horseradish sour cream, chopped chives   56.00/dz 
 
Thai chicken and water chestnut lollipop      56.00/dz 
 
Tempura Spicy tuna rolls with wasabi aioli and red shiso salt    60.00/dz 

 
 
 


