
C R U D I T É  P L A T T E R
$ 1 1  P E R  P E R S O N

A Medley of The Season’s Best Vegetables 
with Roasted Red Pepper Hummus and Buttermilk Dip

F R E S H  F R U I T  D I S P L A Y
$ 1 0  P E R  P E R S O N

A Medley of the Season’s Best Offerings
(Melons, Pineapple and Fresh Berries)

RECEPTION LANDSCAPES

L O C A L  C H E E S E  P L A T T E R
$ 1 7  P E R  P E R S O N

Locally Sourced Niagara Cheeses
Served with Fresh Berries, Nuts, Dried and Fresh Fruit

Crackers and Crisps

A N T I P A S T I  P L A T T E R
$ 1 7  P E R  P E R S O N

Prosciutto Ribbons, Salami, Bocconcini Tomato Salad
Marinated Artichokes, Pickled Vegetables, Cracked Olives,

Melon and Crostini



F I S H  A N D  S E A F O O D
$ 2 6  P E R  P E R S O N

Lemon Garlic Shrimp, Marinated Mussels,       
Poached and Smoked Salmon Ribbons, Thinly Sliced Onions,

Crispy Capers, Cream Cheese, Chili Cocktail Sauce, 
Sliced Baguette, Traditional Garnish

(20 person Minimum)

D R Y  B U F F E T
 $ 1 0  P E R  P E R S O N

Pretzels, Cajun Bar Mix, Potato Chips, Popcorn

Minimum Order of 30 Guests.
All Prices are Subject to Taxes and Gratuities.
Price in effect May 1, 2024 until April 30, 2025.

C H A R C U T E R I E  P L A T T E R
$ 1 9  P E R  P E R S O N

Local and Imported Sliced Meats Including:
Shaved Smoked Turkey, Spiced Calabrese, Genoa Salami, 

Hot Capicola, Shards of Asiago Cheese, 
Focaccia Crostini and A Medley of Condiments

RECEPTION LANDSCAPES CONT.


