
 
 
 
 
 
 
 
 
 
 
 
 
 

Appetizers:	
Carrot lox blinis with balsamic caviar and soy cream 	

Sweet potato crostini with hummus, sprouts, olives and mushrooms	

Roasted sweet potato crostini with cheese, nuts, pear and pomegranate	
	
Tortilla pinwheels with variety of fillings (cranberry, dried tomato, vegan cheese, white 
bean dip, eggplant dip, spinach, veggies) 	

Smoky mushroom, lentil & walnut pate crostini with balsamic caviar and tuile	

Polenta bites with caramelized onion and chanterelle mushrooms 	

Zucchini roll ups with julienne carrot, bell pepper and house made herb tofu	

Lentil & Black beans BBQ-balls with pastry puff	

Thai fusion slaw wonton cups with red cabbage and peanuts	

Cashew mozzarella and grape tomatoes caprese with basil 	

Strawberry basil almond ricotta bruschetta and balsamic reduction	

 



 

 

 

Seitan sausage in filo with BBQ sauce 

Pomegranate guacamole chips cups	

Mini falafel bites with tahini sauce	

Cucumber lollipops with cheese and black sesame	

Crunchy mini pies with parsley and dill	

Fried mini pies with cabbage and mushrooms 	

Zucchini tomato bites with garlic mayo 

Garden veggie chickpea salad sandwich	

Carrot lox bagel with soft cheese, red onion and capers 

Tofu scramble sandwich with alfalfa, lettuce and tomato	

Crispy seitan, avocado and smoky mushroom sandwich 	

Smashed potatoes with cheddar cheese	

Beet hummus charcuterie board with veggies and tortilla chips	

Kale pesto stuffed mushroom cups	

Burrito samosas with guacamole	



	
	
	
	
	
	
	
	

Sit down appetizers: 
 

	
King Oyster scallops with peas/avocado cream, asparagus, avocado sesame balls, radish slices, 
zucchini rolls and tofu bacon	
	
Beet ravioli with smoky lentil feeling, soy cream, pine nuts, brussels sprouts and sage bouquet 	
	
Butternut squash and cheese ravioli with figs, rosemary butter and mushroom slices	
	
Beetroot and smoked carrot terrine with light cream cheese, hazelnuts, microgreens and chips 	

Pomelo wreath watercress salad with chickpea croquettes, blackberries and berry dressing 	

Arugula fig salad with almond slices, pear and seitan roast	
	
Pesto panna cotta, squash yolk, kale sponge, pistachios 	
	
Maple roasted fig salad with almond ricotta, arugula, sweet potato cubes, pear cubes and 
lemon vinaigrette	
	
Kale salad with cherries, hemp seeds, almond ricotta and cherry vinaigrette 
 
 
 
 
 
 


