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

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

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

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

SOUPS
TWO SOUPS  OF YOUR CHOICE 

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

PASTA SALAD
GREEK PASTA SALAD WITH VEGGIES ,  OLIVES ,  FETA
& GREEK DRESSING 

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

*COFFEE ,  TEA &  JUICE ALSO AVAILABLE 

5 5

1 1 0

1 2 0

1 1 0



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.

 
To receive a quote you will need to

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

 
Thank you, 

 
The cured team

V= Vegan       VG= Vegetarian        GF= Gluten Friendly 


