
Appetizers - Vegetarian
C O LD  V E G E TAR I A N

FRUIT SKEWERS s l iced f resh seasonal f ru i t .

CAPRESE SALAD KABOBS grape tomatoes,  

mozzare l la  pear ls ,  cucumber and bas i l  on a  

skewer dr izzled in  o l i ve  o i l  & ba lsamic.

TAPENADE ON CROSTINI ol ive  provença le  topped 

on a  toasted crost in i .

DEVILED EGGS hard bo i led eggs  f i l led wi th a 

creamy gar l i c  yo lk .

CUCUMBER CUPS wi th  a  d i l l  c ream cheese 

center .

HUMMUS CROSTINI f resh hummus wi th roas ted 

gar l ic  on a focacc ia  cros t in i .

H O T  V E G E TARI A N

CAULIFLOWER WINGS panko breaded golden 

f r ied served wi th  a  creamy ranch.

VEGETARIAN QUICHE tomato,  onion and g ruyere 

cheese in  a  puf f  pas t ry

GRILLED CHEESE mozza,  cheddar,  &  Swiss on 

GRANNY GRILLED CHEESE aged white  cheddar  & 

s l iced granny smith  app le wi th an onion jam 

PEROGIE SKEWERS f r ied potato  &  cheese 

Perogies on a  skewer served wi th  sour cream.

TOFU SKEWERS f r ied tofu skewered wi th  peppers 

and Greek seasoning .

CRISPY TOFU TACO f r ied tofu wi th  s t icky r ice &  

sr i racha a io l i  in  a  cr ispy wonton taco she l l .

MAC & CHEESE BALLS cr ispy f r ied panko 

breaded mac & cheese bal ls  served wi th sr i racha  

ketchup.

ARANCINI creamy I ta l ian r ice  wi th  parmesan 

cheese,  panko breaded & cr ispy f r ied served  wi th  

mar inara sauce.

AVOCADO TOAST toasted baguette  wi th  avocado 

spread,  p ick led radish,  a l fa l fa  sprouts ,  pumpkin  

seeds ,  & c i t rus zest .

FIG & GOAT CHEESE TART red wine s tewed f igs ,  

caramel ized on ion  puree ,  & goat  chee se in  a  

savoury pas t ry .


