
Brunch & lunch

info@curedcreations.ca
(902) 393-3039

www.curedcreations.ca
202 Kent St, Charlottetown
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BRUNCH BUFFET
CURED MEAT &  CHEESE  PLATE WITH
GRAPES  &  STRAWBERRIES ,  BREADS &
SPREADS ,  BREAKFAST CAKES ,  YOGURT
PARFAIT  BAR WITH FRUIT  SALAD &  HOUSE
GRANOLA

SMOKED SALMON BOARD
SMOKED SALMON,  CAPERS ,  P ICKLED RED
ONION,  CUCUMBER,  DILL  CREAM CHEESE  &
MINI  BAGELS

BAGEL BOARD (VEG)
20 MINI  BAGELS  WITH A SELECTION OF
HOUSE MADE CREAM CHEESES  &  WHIPPED
BUTTERS

MINI QUICHES (VEG)
VEGGIE  &  CHEESE  QUICHE IN MINI  TARTS
SHELLS  

FRUIT PLATTER
AN ASSORTMENT OF FRESH FRUITS  &
BERRIES  WITH A YOGURT DIP

PASTRY BOARD (12)
DIFFERENT TYPES  OF FRESH DANISHES  &
MUFFINS
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Lunch
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SANDWICHES & WRAPS
TRAY WITH A SELECTION OF
VEGETARIAN &  MEATS  OPTIONS

TEA SANDWICHES
20 BITE  S IZED SANDWICHES

PINWHEELS (VEG)
SPINCH,  ARTICHOKE &  SUNDRIED
TOMATO  

GARDEN SALAD (GF/V)
MIXED GREENS ,  CHUNKY VEGGIES ,
P ICKLED RED ONION & HOUSE
VINAIGRETTE

DIP DUO (GF/VG)
A SEASONAL DIP  WITH CRUDITE

SWEET BOARD (24)
COOKIES ,  SQUARES ,  TARTS ,  DANISHES  &
MORE

SOUP & SANDWICH COMBO
MENU OF OPTIONS WILL  BE  SENT TO EMAIL
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The fine print 

-everything is designed to be dropped
off or picked up,  Items can be made on
larger wood trays by request
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 canceled 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 


