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C A N I P E  T A B L E  ( 1 0  P P )

C R I S P Y  G A R L I C  T W I S T S ,  C H E E S E  T R U F F L E S  ( G F ) ,

B R U S C H E T T A  B O A T S  &  C R O S T I N I ,  B R I E  B I T E S  W I T H

C H U T N E Y ,  I T A L I A N  A N T I P A S T O  B I T E S  ( G F )

C H A R C U T E R I E
C O N E S  ( 1 2 )
P A P E R  C O N E S  F I L L E D  W I T H  C U R E D  M E A T ,  C H E E S E  W E D G E S ,

O L I V E S ,  B E R R I E S  &  D R I E D  F R U I T ,  H E R B S  &  C H O C O L A T E  ( G F )

B O A T S  ( 1 2 )
B A M B O O  B O A T S  W I T H  C U R E D  M E A T ,  C H E E S E  W E D G E S ,  B E R R I E S ,

D R I E D  F R U I T ,  N U T S ,  A  S W E E T  B I T E ,  A R T I S A N A L  C R A C K E R ,

D E H Y D R A T E D  C I T R U S  &  H E R B S

I S L A N D  ( 1 0 P P )
C U R E D  M E A T S ,  C H E E S E S ,  P I C K L E  S E L E C T I O N ,  M A R I N A T E D

O L I V E S ,  C H U T N E Y ,  M U S T A R D ,  N U T S ,  F R U I T ,  C R O S T I N I ' S ,

A R T I S A N A L  C R A C K E R S  A N D  F R E S H  H E R B S

B U F F E T  ( 2 0 + P P )
A  B U F F E T  O F  D I F F E R E N T  T Y P E S  O F  C H A R C U T E R I E  I N C L U D I N G

A  C H A R C U T E R I E  I S L A N D ,  W O O D  T I E R ,  A R T I S A N A L  C H E E S E

T R U F F L E  &  B O A T S

C H E E S E  T O W E R  ( 5 0 + P P )
T H R E E  T I E R S  W I T H  M U L T I P L E  C H E E S E  S E L E C T I O N S ,

D E C O R A T E D  W I T H  F R E S H  B E R R I E S  G R A P E S ,  H E R B S  W I T H

H O N E Y ,  C R A C K E R S  &  F R E S H  B A G U E T T E  

 C H A R C U T E R I E  &  A P P S

7 8




2 0 0




4 9 5

8 4




3 7 5

 T O  B E  S E T U P  A T  Y O U R  L O C A T I O N

1 2 0



8 0

B I T E S  &  B O A R D S

MEDITERRANEAN BOARD (V)
HUMMUS,  GRAPE LEAVES ,  MIXED OLIVES ,  BABA
GANOUSH,  P ICKLED TURNIPS ,  QUINOA TABOULI ,
CRISPY CHICKPEAS ,  CRUDITE &  PITA

SEAFOOD BOARD
MARY MANETTE 'S  SMOKED HERRING &  LEMON
HORSERADISH SAUCE,  CANDIED SALMON & SMOKED
SALMON WITH CAPERS ,  P ICKLED RED ONION,  DILL
CREAM CHEESE ,  CUCUMBER SLICES ,  LEMON WEDGES &
FRESH BAGUETTE

ITALIAN ANTIPASTO BOARD
CAPRESE  SKEWERS ,  WHIPPED LEMON HONEY RICOTTA
& ROASTED GRAPES ,  MARINATED ARTICHOKES ,
CALABRESE ,  PROSCIUTTO,  ASSORTED OLIVES  &  FRESH
GRAPES  WITH CRUSTY BAGUETTE

DIP TRAY (VG/GF)
A SEASONAL &  FLAVOURFUL DIP  WITH AN
ASSORTMENT OF CRUDITE

PASTRY BOARD
HOUSE MADE CINNAMON ROLLS ,  SQUARES ,  DANISHES ,
MINI  COOKIES  &  OTHER ASSORTED DESSERTS
 


D r o p  o f f  o r  p i c k u p



O n  a  1 5 "  c o m p o s t a b l e  p a l m  l e a f  p l a t t e r



f o r  a p p r o x .  8  p e o p l e

9 0

1 0 5

1 1 0

7 5





f o o d  S t a t i o n s

S L I D E R  &  
P O T A T O  B A R
2 0  S L I D E R  B U N S ,  B B Q

P U L L E D  P O R K  W I T H  A P P L E

C O L E S L A W  A N D  A  R O A S T E D

P O T A T O  B A R  W I T H  G R E E N

O N I O N S ,  S O U R  C R E A M ,

B A C O N  B I T S  &  S H R E D D E D

C H E E S E

T A C O  S T A T I O N
2 0  F L O U R  &  C O R N

T O R T I L L A S  W I T H  S A L S A

V E R D E  S H R E D D E D

C H I C K E N  &  S E A S O N E D  B E E F

W I T H  S I D E S  O F  L I M E

C R E M A ,  P I C O ,  P I C K L E D  R E D

O N I O N  &  S H R E D D E D

C H E E S E

S A L A D  B A R
G R E E K  P A S T A ,

T R A D I T I O N A L  B R O C C O L I  &

R O A S T E D  C O R N  &  B E A N

S A L A D

S W E E T  &  S M O K E Y  R I B S
T E N D E R  P O R K  R I B S  I N  A

B L U E B E R R Y  B B Q  S A U C E

F I R E C R A C K E R  
M E A T B A L L S
C H I C K E N  M E A T B A L L S  W I T H

A  S A V O U R Y  K I C K

1 8 0

1 6 5

D r o p  o f f  o r
p i c k u p



i n  d i s p o s a b l e
c o n t a i n e r s  t o

r e h e a t  o r  s e r v e  



a p p r o x .  p e r
1 0  p e o p l e


 5 0

1 0 0

1 1 5



The fine print 

- for pickup charcuterie options please
see the website. www.curedcreations.ca
-Bites & Boards can be made on larger
wood trays by request depending on
date & time.
-food stations can be set up with
chafing dishes depending on date &
time.
-Substitutions and dietary restrictions
can be added by request. fees will vary.
- HST and a 10% service fee will be added
to the final total.
- a 25% non refundable retainer will be
requested to hold your date, the
reminder is due 30 days before the event.
the retainer is transferable if event is
cancelled or postponed.



To receive a quote you will need to fill

out the catering request form to the
best of your ability. 



Thank you

V= Vegan       VG= Vegetarian        GF= Gluten Friendly 


