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FESTIVE RECEPTION MENU 2024 

 

Reception – Platters 
 

Pomegranate Avocado Guacamole and Feta Cheese – $95 

Serves up to 20 guests 

Served with cranberry, rosemary raisin, fig, vanilla and black pepper crisp   

  

Fennel Pink Salt Cured Gravlax Sliced – $195 (required at least 72 hours notice)   

Serves up to 20 guests  

 

Pate Platter – $95  

Serves up to 15 guests  

Served with Cumberland sauce, pickles, toasts  
  

Cranberry and Toasted Almond Baked Brie – $99 

Serves up to 15 guests  

Served with baguette, orange marmalade  

 

Bacon Swiss Cheese Dip – $95 

Serves up to 15 guests 

Cranberry, rosemary, raisin, fig, vanilla and black pepper crisp   
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FESTIVE RECEPTION MENU 2024 

 

 

Hors d’ Oeuvres (By The Dozen) 

Minimum 2 dozen per order 

 

Festive Party Pinwheels – $41 

Studded with pimentos, celery and onion  

 

Antipasto Skewers – $43 

Thinly sliced salami, mini mozzarella balls, olives and tomatoes 

 

Cranberry Sauce Meat Ball – $38 

 

 

Prosciutto Wrapped Asparagus – $38 

Honey mustard aioli  

 

Apricot Maple Bacon Bites – $38 

Sweet BBQ sauce 

 

Crab Cake Stuffed Mushrooms – $41 

Parmesan and breadcrumbs 
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FESTIVE RECEPTION MENU 2024 

 

 

Holiday Festive Sweets 
 

Holiday Dessert Tray  

| Small (40 pieces) – $84 | Medium (70 pieces) – $140 | (Large (100 pieces) – $197 | 

Stollen slices, marzipan tarts, mince meat tart, truffles, coconut macaroon,  
gingerbread, red, white & peppermint meringues, Florentines, holiday shortbread 

and chocolate crackle cookies 

   

Croquembouche Profiterole Tower (75 to 85 pieces) – $225 

Refundable Deposit for wooden tower and stand – $65 

 

Traditional Christmas Stollen – $36 (per loaf) 

Fruit bread with nuts, spices and dried fruits coated with icing sugar  
  

Yule logs – $59 each  

Dark chocolate peppermint or Orange mulled Cranberry  

  

Eggnog and Rum Cheesecake – $95 each 

16 slices ginger spiced crust topped with creamy eggnog and cheese enhanced by 

splash of rum covered with cream  

  

Assorted Truffles – $26 (per dozen)  

  

Festive Cookies – $32 (per dozen)  

Shortbread, flooded sugars, Florentine, chocolate crackle, white chocolate  
Blondies and gingerbread  

  

Florentines – $33 (per dozen)  

  

Holiday Themed Mini Cupcakes – $42 (per dozen)  

  

Browned Butter White Chocolate Blondies – $38 (per dozen)  

 


