
A S C A R I  E V E N T S + C A T E R I N G

CANAPÉS 

# E S S E R E A S C A R I



VEGETARIAN (Minimum order one dozen per type)

(4+ hours event, heavy hors d’oeuvres)

COOL 

CAPONATA SICILIANA 
sweet + sour stewed eggplant with tomato / polenta /
oregano (VG/GF)

MUSHROOM TOAST 
house made focaccia / wild mushrooms / Le 
Sauvagine cheese

RICOTTA CROSTINI 
roasted grape / honey / thyme

MANGO SALAD ROLL 
rice noodles / cucumber / carrot / bell pepper / mint /
cilantro / cilantro emulsion (GF) 

LEEK & GRUYÈRE TARTLET 
royale custard / fine herbs

4 PIECES PER PERSON 

$20 PER PERSON 

6 PIECES PER PERSON 

$30 PER PERSON 

12 PIECES PER PERSON
$60 PER PERSON 

CANAPÉS 

(60 minutes cocktail hour) (2-3 hour event, preceding dinner time)



4 PIECES PER PERSON 

$20 PER PERSON 

6 PIECES PER PERSON 

$30 PER PERSON 
12 PIECES PER PERSON

$60 PER PERSON 
(60 minutes cocktail hour)

(Minimum order one dozen per type)

(2-3 hour event, preceding dinner time) (4+ hours event, heavy hors d’oeuvres)

CANAPÉS 
VEGETARIAN

WARM

HERBED FALAFEL 
hummus / tahini sauce / pickled turnip / parsley / sumac (VG/GF)

SAMOSA 
potato + pea filling / mango chutney / pickled chili / cilantro (VG)

ARANCINI CACIO E PEPE 
crispy risotto ball / pecorino + black pepper / parsley crema

VEGETABLE PAKORA 
potato, onion + chickpea pakora / curry leaves / 
mint + cilantro chutney / tamarind sauce (VG/GF)

JERK JACKFRUIT BAO 
pulled jackfruit / jerk seasoning / grilled pineapple / cabbage slaw
/ steam bun (DF)



C
AN

AP
ÉS

 

COOL

TWICE BAKED MINI POTATO 
herbed cream cheese / gravlax / chives / pickled onion (GF)

TUNA POKE 
mango / cucumber / avocado / chive / sesame / togarashi /
rice crisp (GF/DF)

SALMON TARTARE 
beets / candied orange / horseradish sauce / chive / beet chip
(GF)

HARISSA SHRIMP 
green harissa / roasted corn / cilantro crema / sweet potato
crisp (GF/DF)

TANDOORI SHRIMP 
tandoori marinade / cream / spicy mint + cilantro yogurt /
naan / mint / puffed rice

SPANISH SHRIMP 
smoked paprika / aioli / baby gem lettuce (GF/DF)

MUSSELS IN SALSA VERDE 
Salt Spring Island mussels / white wine / caper + herb salsa
verde (GF/DF)

MINI LOBSTER ROLL 
brioche / shredded lettuce / old bay dressing + $2/person

LOBSTER TOSTADA 
cajun dressing / crispy corn tortilla / corn crema (GF/DF) 
+ $2/person

FOGO ISLAND CRAB
marinated apple / fine herbs / brown butter vinaigrette /
tarragon (GF) + $2 / person

(30-60 minutes cocktail hour) (2-3 hour event, preceding dinner time)

(Minimum order one dozen per type)FISH / SEAFOOD 



WARM

BRANDADE CROQUETTE 
Mediterranean style cod cake / romesco 

PO BOY BITES 
fried oysters / buttermilk / corn meal / Louisianan remoulade
 / shaved pickles

CAJUN CRAB CAKE
lump crab / cajun spice / fine herbs / lime crema 

4 PIECES PER PERSON 

$20 PER PERSON 

6 PIECES PER PERSON 

$30 PER PERSON 
12 PIECES PER PERSON

$60 PER PERSON 
(60 minutes cocktail hour)

(Minimum order one dozen per type)

(2-3 hour event, preceding dinner time) (4+ hours event, heavy hors d’oeuvres)

CANAPÉS 

FISH / SEAFOOD

Chefs are required on site for assembly. 

Chefs, serving staff, and rentals are not included in pricing. 

Please contact our events team for a quote.



MEAT / POULTRY (Minimum order one dozen per type)

(4+ hours event, heavy hors d’oeuvres)

COOL 

PINTXO CHORIZO 
Iberico chorizo / Manchego / shishito pepper

BEEF TARTARE 
hand cut beef / sauce gribiche / potato chip / 
celeriac remoulade (GF/DF)

ABRIELLE TARTARE 
hand cut beef / juniper / fennel / shallot / mint / 
cured egg yolk / rice crisp (GF/DF)

BEEF TATAKI BITES
berbere spice / pickled beet / parsley crema (GF/DF)

LEMONGRASS BEEF 
Vietnamese style pickles / cilantro / puffed vermicelli 
/ lettuce wrap (GF/DF)

PÂTÉ DE CAMPAGNE 
Crouton country style pâté / gherkin / Dijon / house
cracker (DF)

DUCK RILLETTE 
crostini / triple crunch mustard / pickled pearl onion 
/ cornichon (DF)

FOIE GRAS MOUSSE 
caramelized orange / vanilla glaze / toasted brioche 
+ $2/person

4 PIECES PER PERSON 

$20 PER PERSON 

6 PIECES PER PERSON 

$30 PER PERSON 

12 PIECES PER PERSON
$60 PER PERSON 

CANAPÉS 

(60 minutes cocktail hour) (2-3 hour event, preceding dinner time)



C
AN

AP
ÉS

 

WARM

CHICKEN KIEV 
garlic & herb butter / pickled mustard seeds

MINI BURGER 
ground chuck / aged cheddar cheese / cornichon / marie rose
sauce / bib lettuce / brioche bun

JERK CHICKEN TOSTONES 
pulled chicken / BBQ jerk sauce / avocado crema / plantain crisp
/ cilantro (GF/DF)

BRAISED BEEF ARANCINI 
crispy risotto ball / red wine braised beef / pomodoro aioli

MOROCCAN LAMB 
braised lamb shoulder / labneh / mint / pomegranate / chickpea
cracker (GF)

JERK CHICKEN BAO 
BBQ jerk chicken / grilled pineapple / rum glaze / cabbage slaw /
steam bun (DF)

PORK BELLY SSAM 
glazed crispy pork belly / kimchi / bib lettuce / cilantro / scallion
/ puffed wild rice (GF/DF)

LAMB SPIDUCCI 
lemon juice / maldon / chimichurri + $2/person (GF/DF)

LAMB CHOP 
romesco / herbed panko / maldon + $6/person

(30-60 minutes cocktail hour) (2-3 hour event, preceding dinner time)

(Minimum order of 12 per type)MEAT / POULTRY



# E S S E R E A S C A R I

OPTIONAL ADD-ONS
• Custom bar / wine upgrades

• Complete non-alcoholic 

TERMS & CONDITIONS
• This document is for information purposes only, menus and budgets can be tailored to suit your event vision. 

• Staff hours are based on a 4-hour minimum and will be charged based on actual hours worked. 

• Rental pricing is based on basic event rentals and are subject to change based on final guest numbers and upgrades at 

bar package

• Décor

• Floral arrangements

• DJ / Entertainment

• Furniture upgrades

• Guest takeaways / favors

LEGEND 

(VG) vegan 
(GF) gluten free
(DF) dairy free
 

the client’s request.

• Prices are subject to change and do not include applicable taxes and gratuities.

• Menu items are subject to change due to seasonality of ingredients.

• A venue site visit may be required to ensure the space is suitable for your event needs.

4 PIECES PER PERSON 

$20 PER PERSON 

6 PIECES PER PERSON 

$30 PER PERSON 

12 PIECES PER PERSON
$60 PER PERSON 

(60 minutes cocktail hour) (2-3 hour event, preceding dinner time) (4+ hours event, heavy hors d’oeuvres)

Chefs are required on site for assembly. 
Chefs, serving staff, and rentals are not included in pricing. 

Please contact our events team for a quote.


