Reception Menus
2010

Whether you need traditional crudités or a vertical buffet our reception menus
can be customized to your specific needs. With a selection of quick and easy
reception packages to a wide variety of a la carte hors d’oeuvres we can provide

for any event or any budget.

It’s all part of going beyond your expectations.

www.peakeofcatering.com



PEAKE CATERING

priced per guest (minimum 20 guests)

Our reception menus make it easy to create a cocktail reception in mere minutes. Many menus are
suitable for drop off. Service staff and rentals are not included.

12 The Duchess
Sun-dried tomato paté with sliced baguettes
Barbecue duck crepes with enoki mushrooms
Grilled wild BC salmon crostini with dill remoulade
Vol au vents of herbed cream cheese
Baby shrimp tortilla pinwheels
Corn, pepper and cilantro muffins

12 The Princess
Baked brie in phyllo pastry filled with roasted garlic
Fresh garden vegetables with our house dip
Roasted vegetable crepes with enoki mushrooms
Mini pita pockets filled with Greek salsa
Mushroom caps filled with toasted pecans, cilantro, garlic, cream cheese and scallions
Asiago and spinach tartlets

14 The Countess
“Pacific Northwest” poached salmon cheesecake with capers and lemons
Kappa maki
Ahi tuna salad on artichoke quarters
Charred prawn skewers with a wasabi cocktail sauce
Cherry tomatoes filled with Dungeness crab salad
Miso glazed chicken crostini

15 The Baroness
Chef carved roast baron of beef with mini dollar buns, horseradish cream, grainy and Dijon mustards
Mini stilton, pork and apple sauce, and chicken mushroom Yorkshire puddings
Fresh garden vegetables with peppercorn ranch dip
Domestic cheese platters with assorted crackers
Baby shrimp cocktail shooters on endive leaves
(Chef required)

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
Iz,

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431



PEAKE CATERING

priced per guest (minimum 20 guests)

17 The Rani
Spicy onion bharjis
Butter chicken tartlets
Cheese tikki cakes with yogurt harissa
Prawn pakoras
Lamb madras kebabs
Fresh garden vegetables with curry dip
Grilled naan bread with mint raita
Vegetable samosas with tamarind chutney
(Service staff recommended)
18 The Queen
Wheel of brie filled with caramelized apples and toasted pecans baked in phyllo pastry
Artichoke and spinach dip
Fresh garden vegetables with peppercorn ranch dip
Pork and fig meatballs
Wasabi breaded chicken tenders with sun-dried apricot coulis
Wild Pacific smoked salmon wrapped asparagus
Wild mushroom duxelle profiteroles
Vegetarian salad rolls with sweet Thai chili sauce
Baby shrimp and cilantro cakes with creme fraiche
(Service staff recommended)

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
Iz,

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431
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PEAKE CATERING

priced per dozen (minimum 3 dozen of each)

When planning your cocktail reception, we recommend the following guidelines:
Afternoon cocktail reception (1-2 hours): 2-4 pieces per guest
Pre-dinner cocktail reception (1-2 hours): 4-8 pieces per guest
Cocktail reception in lieu of dinner (2-4 hours): 16-20 pieces per guest

ltems noted with the waiter icon & indicate setup is required onsite.

Seafood

Seedless grapes rolled in cream cheese and smoked salmon with lemon zest and dill
Avocado and Dungeness crab Mexican style sushi bites with cumin scented sour cream
Cherry tomatoes filled with wild Pacific smoked salmon mousse and toasted walnuts
Wild BC salmon with a wild mushroom crust served on an Asian spoon

Ahi tuna seared with sesame seeds, peppercorns and wasabi with a cilantro soy splash
Asparagus spears wrapped in wild Pacific smoked salmon with lime chipotle cream cheese
Baby shrimp cocktail shooter served in a shooter glass or on an endive leaf

Charred prawns with lemon and grapes on vertical forks

Parmesan cups filled with halibut cheek salad %e

Roasted yellow pepper gazpacho shooter topped with a smoked oyster skewer 2% @
Qualicum Bay scallop nori roll

Tiger prawn sautéed with scotch bonnet seasoning and served with maple mayo

Grilled chorizo and jumbo prawn skewer

Meat

Thai beef salad with lemon grass, cilantro and sambal served on Asian spoons p 3

Herb crostini topped with beef tenderloin rosette, grainy Dijon mustard and creamy horseradish
Mini cheese scone filled with black forest ham, cucumber and baby spinach with dijonnaisse
Baby corn wrapped in prosciutto with sun-dried tomato basil paté

Seared veniso

e
-

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
Iz,

Prices subject to change (July 2010) WWw.pea keofcateri ng.com Call us @ 604.872.8431



