* Special 74/9/9

¢ Cranberry Brie bites with candied pecans V
¢ Brie, Prosciutto and Apricot Crostini (V option available)
e Tomato and Bocconcini Skewers V

e Honey Garlic Shrimp Skewer DF V

e Smoked Salmon on Rye with dill cream cheese V

e Rice Paper Vegetable Roll with 5 spices marinade DF V

¢ Boursin Stuffed Medjool Dates, wrapped in bacon

e Mini Yorkshire Pudding, shaved beef & caramelized onion
¢ Cocktail Meatball Parmesan Skewer

e Stuffed Mushrooms: Boursin or Crab & Artichoke V

e Chicken Caesar Salad in parmesan cheese basket

¢ Homemade Mini Pork & Apple Sausage Rolls

e Antipasto Skewers (V & DF option available)

¢ Figs with Bacon & Chile

e Red Wine Poached Mini Pear w/Mascarpone V

¢ Shrimp on Cracker w/Pepper Jelly & Cream Cheese V

Min 2dz of one kind is required

For orders - catering@pigout.ca opglO/sNsisI0N0V/s]|
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AAA BEEF TENDERLOIN CROSTINI CARVERY P2 ey,
Hand-carved on a fresh baguette,
horseradish aioli, caramelized onions

TACO BAR

Flank steak OR chicken with grilled vegetables, on corn and flour tortillas, with pico
de Gallo, guacamole, pickled red onion, shredded lettuce, cheddar cheese, sour cream.
Tortilla chips & salsa to accompany

SIGNATURE PORK SLIDERS CRACKLING PIG ROAST
Pork belly & apple chutney OR Pulled pork Chef carving station, slider buns, fennel |
with BBQ sauce, brioche buns, fennel slaw slaw, apple chutney & BBQ_sauce

MASHED POTATO MARTINI BAR
Creamy roasted garlic mash served in a martini glass with your choice ¢
of 4 toppings & beef jus: cheddar cheese, bacon bits, sauteed mushra
caramelized onions, green onions, sour cream

GRILLED CEDAR PLANK SALMON LETTUCE WRAPS
Maple & whole grain mustard marinated wild salmon, grilled
on cedar planks with fresh fruit salsa

Min order - 20 guests



