Every Ingredient for Exceptional Entertaining

Call us at 604.875.0123

culinarycapers.com

SPRING SUMMER MENU

Visit Hors d'oeuvre Menu for full selection

Hot Hors d'oeuvre

Cedar Baked Salmon
honey and juniper berry glazed wild sockeye salmon baked on cedar paper,
tarragon mayonnaise, radish sprout garnish

Crispy Mac and Cheese Croquette with Spicy Tomato
with a creamy sauce made with BC Farmhouse aged cheddar served with a
spicy tomato dip

Flatbread topped with Fresh Basil Pesto
fresh tomato and fontina

Miniature Fennel Lamb Burger with Almonds
spiced lamb, piri piri Romanesco sauce, shaved fennel

Miniature Scallop Burger
with spiced breadcrumbs, ravigote sauce and watercress

Miniature Vegetarian Walnut Burger
house-made burger with Parmesan, tomato jam and jalapefio pickled
cipollini onions

Tortellini with Roasted Squash
basil and arugula pesto and ricotta salata served on a ceramic spoon
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