
Brunch & lunch

info@curedcreations.ca
(902) 393-3039

www.curedcreations.ca
202 Kent St, Charlottetown



 



S E L F  S E R V E  O N  C O M P O S T A B L E  

P A L M  L E A F  T R A Y S

( P E R  1 0  P E O P L E )

CROISSANT SANDWICH WITH EGG,  ARUGULA,
PROSCIUTTO,  &  GARLIC AIOLI
WESTERN OMELETTE SANDWICH WITH SALSA ON
BAKERY BREAD (VEG)
HAMMY SAMMY WITH EGG,  BACON JAM,  GENOA &
SMOKED CHEDDAR ON MINI  BAGUETTE

BRUNCH BUFFET
CURED MEAT &  CHEESE ,  CROISSANTS WITH JAM,
DANISHES ,  YOGURT PARFAITS  WITH BERRIES  &
HOUSE GRANOLA

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

BAGEL BOARD (VEG)
MINI  BAGELS  WITH A SELECTION OF FOUR HOUSE
MADE CREAM CHEESES  

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

WAFFLE BOARD
WAFFLES  WITH WHIPPED CREAM,  BERRIES  &  SYRUP

BREAKFAST SANDWICH COMBO BOXES
INDIVIDUALLY PORTIONED,  ALL  SERVED WITH
FRUIT SALAD
CHOOSE FROM:

1 5 0

2 0 0

Brunch

6 0

7 0

6 5

1 6



 



S E L F  S E R V E  O N  C O M P O S T A B L E  

P A L M  L E A F  T R A Y S

( P E R  1 0  P E O P L E )

Lunch

1 0 5

9 5





3 5

PULLED CHICKEN SANDWICH WITH ROASTED RED
PEPPER AIOLI ,  ARUGULA &  CHEESE  ON BAKERY
BREAD
CAPRESE  SANDWICH WITH PESTO,  MOZZA &
TOMATO ON MINI  BAGUETTE (VEG)
CHARCUTERIE  SANDWICH WITH CURED MEATS ,
CHEESE ,  P ICKLES ,  CHUTNEY &  MUSTARD ON MINI
BAGUETTE

CHARCUTERIE TRAY
CURED MEATS ,  CHEESES ,  P ICKLE SELECTION,
MARINATED OLIVES ,  CHUTNEY,  MUSTARD,  NUTS ,
FRUIT ,  CROSTINI ' S  &  ARTISANAL CRACKERS

SANDWICHES & WRAPS
TRAY WITH A SELECTION OF VEGETARIAN &  MEATS
OPTIONS

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

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

SWEET TRAY
COOKIES ,  SQUARES ,  TARTS  &  OTHER ASSORTED
DESSERTS

SOUP & SANDWICH COMBO  
INDIVIDUALLY PORTIONED-  CHOOSE FROM:

SOUPS  TO BE  DETERMINED DEPENDING ON PREFERENCE

8 0

7 5

1 6



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 


