Every Ingredient for Exceptional Entertaining

SPRING SUMMER MENU
Some items may require a chef to finish them on site. If you would like to order from this menu
but do not wish to have staff please call and speak with an event planner to discuss which
choices would work best.

FEATURED HORS D’OEUVRE
All hors d’oeuvre are handcrafted by our chefs and presented on a variety of designer trays
that suit the occasion and setting. This is a small selection from our extensive hors d’oeuvre list.
Please call us to assist you in creating the perfect menu for your event.

Ordering Guide
		
		
		

Afternoon cocktail party: 2-4 hours
Hors d’oeuvre per guest: 7-14
Cost per guest: $19.00 - $44.00

		
		
		

Pre-dinner hors d’oeuvre: 1-2 hours
Hors d’oeuvre per guest: 4-8
Cost per guest: $13.00 - $25.00

		Hors d’oeuvre in lieu of dinner: 4-6 hours
		
Hors d’oeuvre per guest: 15-20
		
Cost per guest: $42.00 - $70.00

Minimum order of a dozen or more may be required depending on hors d’oeuvre
~require assembly and are not recommended for drop off orders.
~Apple Cup with Parmesan, Microgreens and Pecans
crisp green apple cup finished with d’Anjou pear essence
Butter Chicken Cup
made with fragrant Indian spices served in a pastry cup with coconut garnish
Champagne Poached Pear
on a Parmesan crisp with peppered Boursin cheese and mint
~Chickpea Tartlet
roasted vegetables, saffron and yogurt
Crêpe Purse with Lobster and Tarragon
tender crêpe stuffed and tied with a chive
Culinary Capers Catering is proud
to partner with the Vancouver
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Every Ingredient for Exceptional Entertaining

SPRING SUMMER MENU
FEATURED HORS D’OEUVRE (continued)

~Crispy Wonton with Fresh Dungeness Crab
flavoured with lemon grass and ginger with a touch of cilantro mayonnaise
Grilled Tiger Prawn and Papaya Kebab
with cucumber and papaya mango chili glaze
~Honey Roasted Lamb
on a potato crisp with lemon mayonnaise and fresh fennel salad
~Manchego Crisp with Beef Tenderloin
spiced rubbed and grilled beef with smoked red pepper mayonnaise and
Manchego gremolata
~Miniature Sockeye Salmon Burger
wild salmon flavoured with lemon, dill and shallot topped with lemon pepper
mayonnaise
~Tostada with Mole Chicken
corn crisp topped with lime guacamole, grilled chicken, cilantro, feta and
watermelon radish
~White Soy Caramel Sablefish with Miso Aïoli
crisp cucumber and Asian pear salad, yuzu mirin vinaigrette on a ceramic spoon

FEATURED HORS D’OEUVRE PLATTERS
For a full selection of Hors d’oeuvre Platters visit Hors d’oeuvre To Go
Mediterranean Platter
herb and olive oil marinated feta, lemon and oregano chicken kebabs, tzatziki,
roasted pepper- scented artichokes, Greek-style grilled vegetables and grilled
pita bread
Niçoise Salad Platter
herbed rare ahi tuna, new potato salad, green beans, assorted marinated
olives, cherry tomatoes, hard-boiled eggs, seasonal greens, garlic basil aiöli and
sun-dried tomato dusted crostini

Culinary Capers Catering is proud
to partner with the Vancouver
Aquarium’s Ocean Wise program
in providing ocean-friendly
seafood choices.

Call us at 604.875.0123
culinarycapers.com

Wild Pacific British Columbia Tasting Platter
smoked sockeye salmon, maple-cured salmon, herbed albacore tuna,
smoked albacore tuna and white soy caramel sablefish
served with watercress caper aïoli and slices of Terra bread
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