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HOW TO CREATE YOUR MENU:

STEPR 1z
select youxr items from any of the 4 price -tiers
($1.75, $2.25, $5 & $35.75)
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. STEP, 3:
multiply your menu piice by your guest count
(quantity of items = guest .count)

PASSED MENUS START AT $17.50 PP FOR A MINIMUM ORDER OF 20 GUESTS.
THE QUANTITY IS BASED ON YOUR GUEST COUNT, BUT YOU CAN ALWAYS
DOUBLE UP ON AN ITEM IF YOU PREFER.

DOWNLOAD OUR MENU CALCULATOR TO CUSTOMIZE YOUR MENU.

____ MINIMUM 20 GUESTS




Passed 175 Q‘“ |

KITCHE

ITALIAN SAUSAGE & CARAMELIZED FENNEL FLATBREAD
LAMB MEATBALLS WITH TZATZIKI ()
DYNAMITE ROLL
ORANGE GINGER CHICKEN ON CURRIED CROSTINI
CRISP PORK & MANGO LETTUCE WRAPS (3,
PARMESAN RISOTTO BALLS (v,
HAZELNUT CRUSTED GOAT CHEESE & ROASTED APPLE ON CROSTINI (v,
TOMATO BOCCONCINI SKEWERS (v, (&)
MINI APPLE FRITTERS (v

(V) — VEGETARIAN
(G) — GLUTEN FREE
(VG) — VEGAN

15U e G PELCE F Lor e =44l S
minimum oxdexr of $i7.50- per guest required.

~ MINIMUM 20 GUESTS




Passed 2.o5

BBQ PORK SLIDERS ON CHEESE BUNS
SCALLOP CEVICHE IN WONTON SPOONS (3,
DRAGON ROLL
BABA GHANOUSH & ROASTED TOMATO ON CRISP PITA (v, (veg,
AGED CHEDDAR GRILLED CHEESE WITH CRANBERRY RELISH (v,
TOFU STUFFED MUSHROOMS WITH GINGER SOY GLAZE (v,
CAJUN CRAB FRITTERS
LEMONGRASS BEEF SKEWERS (3,
ALBACORE TUNA TARTAR
TROPICAL FRUIT KEBABS (v, (g, (va)

(V) — VEGETARIAN
(G) — GLUTEN FREE
(VG) — VEGAN
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minimum ordexr of $17.50 per guest required.




Passed .00

SPICY TUNA ROLL
MINI CRAB CAKES WITH CHIPOTLE AIOLI

SPICED BEEF TENDERLOIN ON CRISPY TORTILLA
WITH SALSA VERDE & TOMATO SALSA (3,

WILD MUSHROOM ENCROUTE (v,
SMOKED SALMON ON RYE WITH HORSERADISH MAYD & CAPERS
BELGIAN ENDIVE STUFFED WITH PRESERVED LEMON ARTICHOKE SALAD

(v) (g) (vg)
SEARED ALBACORE TUNA WITH PINEAPPLE SALSA ON CRISPY WONTON
MINI CHEESEBURGERS ON SESAME BUNS
SMOKED DUCK PIZZA
MINI FRUIT PAVLOVA (o) (v)

(V) — VEGETARIAN
(G) — GLUTEN FREE
(VG) — VEGAN

Smssme ce R gns C STsiro it (TC U TS e e,
minimum owxdex of $17.50 per guest required.




Passed 3.7

DUCK CONFIT SOFT TACOS

BEEF CARPACCIO WITH PARMESAN & ARUGULA ON GRISSINI

SEARED AHI TUNA WITH GREEN PAPAYA SALAD
& NUOC CHAM IN WONTON SPOONS

MINI FALAFEL WITH SEARED LAMB LOIN & SPICED YOGHURT
LOBSTER MAC & CHEESE BALLS
POACHED QUAILS EGG ON BRIOCHE CROSTINI WITH CAVIAR

*FRESH SHUCKED OYSTERS ARE AVAILABLE AT 3.25 EACH,
MINIMUM ORDER OF 5 DOZEN.

(V) — VEGETARIAN
(G) — GLUTEN FREE
(VG) — VEGAN
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minimum oxrder of $17.50 per guest regquired.

/- MINIMUM 20 GUESTS




