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BRUNCH BUFFET (GF) 120
MINIT QUICHE, FRESH PASTRIES, YOGURT PARFAITS
WITH BERRIES & HOUSE GRANOLA

SMOKED SALMON BOARD 110
SMOKED SALMON, CAPERS, PICKLED RED ONION,
DILL CREAM CHEESE & MINI BAGELS

CHARCUTERIE TRAY 165
CURED MEATS, CHEESES, PICKLE SELECTION,
MARINATED OLIVES, CHUTNEY, MUSTARD, NUTS,

FRUIT, CROSTINI'S & ARTISANAL CRACKERS

SANDIWCHES & WRAPS 95
TRAY WITH A SELECTION OF VEGETARIAN & MEATS
OPTIONS

SOUPS 75
TWO SOUPS OF YOUR CHOICE

GARDEN SALAD (GE/V) 50
MIXED GREENS, CHUNKY VEGGIES, PICKLED RED
ONION & HOUSE VINAIGRETTE

PASTA SALAD 55
GREEK PASTA SALAD WITH VEGGIES, OLIVES, FETA

& GREEK DRESSING

DIP TRIO (GF/VG) 110
THREE SEASONAL DIPS WITH CRUDITE & PITA

*COFFEE, TEA & JUICE ALSO AVAILABLE



THE FINE PRINT

- SUBSTITUTIONS CAN BE MADE DEPENDING
ON THE ITEM AND REQUEST

- OTHER OPTIONS SUCH AS VEGAN , KETO,
GLUTEN FREE OR VEGETARIAN CAN BE
ADDED

- HST AND A 10% SERVICE FEE WILL BE /!
ADDED TO THE FINAL TOTAL. |
“SERVERS CAN BE ADDED FOR A FEE

- A 25% NON REFUNDABLE RETAINER WILL
BE REQUESTED TO HOLD YOUR DATE, THE
REMINDER IS DUE 30 DAYS BEFORE. THE
RETAINER IS TRANSFERABLE IF EVENT IS
CANCELLED OR POSTPONED.

i TO RECEIVE A QUOTE YOU WILL NEED TO
FILL OUT THE CATERING REQUEST FORM TO
' THE BEST OF YOUR ABILITY. R - -

THANK YOU,

THE CURED TEAM
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