
 
 

Canapé options 
Priced per Piece 

 
 

Shrimp & Clam Gazpacho Shot 
Fresh Poached shrimp, bay clams 

Served with 
A chilled tomato broth & summer vegetable salad 

In a “one shot” glass 
 
 

Smoked salmon Blini 
House Smoked salmon 

On a corn & Chive mini pancake 
And garnished with a tarragon crème freche 

 
 

Five spice pork & Golden Mango Spring Rolls 
Spiced pulled pork, Golden Mango and Asian salad 

Wrapped in rice paper 
Sriracha aioli 

 
 

Warm Brie & port Poached Pear Crostini 
Thinly sliced Baguette, toasted with triple cream Brie 

Topped with pear poached in port wine 
 
 

Smoked Beef Brisket Sliders 
Beef Brisket Smoked for 12 Hours, 
Smothered in Molasses BBQ Sauce 

& Stacked on bite sized buttermilk biscuits 
Preserved Bermuda onion & micro greens for garnish 

 

 
Pimento Shrimp wrapped 

A Portuguese Classic! 
 

Bacon Chili Hushpuppies 
With Smoked Paprika Aioli 

 
Crispy Black Pepper Catfish tacos 

With Smoked Corn Salsa & Avocado Queso Fresco 
On Crispy Corn Tortillas 

 
House cured Charcuterie & Artisanal Cheeses 

A mix of Classic French & Canadian Mennonite cured meats  
Hand crafted by Fato catering 

Locally crafted Artisanal cheeses 
With house preserves 

 
 

China, silverware and linens are an additional charge. 
Prices vary. 

 
A 25% deposit is required to secure your date 

Please be advised: a 2 week cancelation is required for deposit refunds. 


