
 

The following are some examples of  the many types of  events we can cater! Each 
is accompanied by sample menu and sample budget. None of  the numbers 
referenced here are meant to be taken as exact estimates. We have no set menus 
and no set costs. Working to create the plates you desire, while sticking to a cost 
you can afford, is our priority. Please contact us with any questions or comments, 
we’d love to hear from you! 

Cheers, 

Christiane and Lizz 



 
Sample Menu: Finger Food and Appetizers  

Fresh Salsa, Mango Guacamole and Tortilla Chips 
Bacon Wrapped Dates with Balsamic Glaze 

Roasted Garlic, Melted Brie and Crackers  
Vegetable Crudite and Dips 

Bread Bowl with Spinach and Artichoke Dip  
Chocolate and Vanilla Cupcakes with Buttercream 

Frosting  

Cost: $8.25/person+labour = Approximately $245 for a 
party of  15 

House-Warming Party 

	 Moving house is enough of  a challenge. Hosting in your new 
place will be a breeze with some tantalizing appetizers, fresh and 
enticing dips and delectable desserts! We are happy to stay and serve or 
you can try our preparation option. Instead of  staying we will deliver 
all of  the food ready-to-cook and with simple instructions. You can give 
us credit or pass it off  as your own, we won’t tell!  



Sample Menu: Buffet 

	 	 Spring Salad with Fresh Veg and Balsamic Vinaigrette 
	 Caesar Salad with Parmesan and Croutons 
	 Baby Potatoes tossed in Garlic and Rosemary  

Steamed Vegetables 

	 Grilled Chicken Breast with Mushroom Demi Glace 
	   

Family Gathering 

	 There are so many reasons for families to gather together and 
they almost always involve food. Yet somehow, in our families at least, 
the same people always seem to do the cooking. Whether you desire 
some fancy finger food, an open buffet or full table service, we can 
craft a menu with something for everyone.

Dessert : 
	 Baked Apple Pie and Whipped Cream 

	 Chocolate Mousse Cake 
	 Cheese Platter and Fresh Fruit  

Cost: $21.50/person+labour = Approximately $340 for a 
party of  10 



Sample Menu: A La Carte  

Antipasto Platter: Olives, Sliced Meats, Gherkins, Cheeses, Dips and Crackers 
Tomato and Basil Bruschetta on Crustinis 

Chicken Satay Skewers and Spicy Peanut Sauce 

Dinner (pre-ordered for numbers) 
Baked Salmon with Coconut Rice, fresh Seasonal Veg and Lemon-Garlic aioli  

Chicken and Mushroom Risotto with a Garlic Baguette 
Grilled Vegetable Stack with Halloumi Cheese and Balsamic Glaze 

Holiday Party 

	 Whether it is a work party, a family event or something else 
entirely, save time and money at the most busy and expensive times of  
the year by hiring us to cater for any festive occasion.  

Dessert: 
Apple Pie Tartlets with Fresh Whipped Cream  
Chocolate Lava Cake with Vanilla Ice Cream 

Key Lime Pie with Fresh Whipped Cream and Graham Cracker Chunks 

Cost: $24.75/person+labour= Approximately $730 for a group of  26 


