
Nourishing Gourmet Uses Many Seasonal, Local & Organic Ingredients.
15% Service Charge Includes Plates, Cutlery, Napkin & Buffet Linens, Servers, 
Chefs, Delivery, Set-Up & Tear-down. Minimum Order Conditions Apply.

MIDNIGHT SNACKS

Chicken Wings
Breaded Bone-in Pub Style Wings In Your 
Choice Of Flavours: Salt & Pepper, Buffalo Hot, 
Barbeque, Teriyaki, Sweet Chili, or Honey Garlic

Mini Cheeseburger Sliders 
Wrapped In Paper with Condiments On The Side

Smokie Stand- Footlong
Hand Made Local Smokies with
All The Condiments & Buns

Giant Smokie (can be cut in 1/2)

Perogies & Smokies
with Fried Onions, Green Onions, & Sour Cream
On The Side

Pulled Pork Sliders
Slow-roasted Pork Shoulder On Soft  White Sliders
with Red Onion Relish & Homemade Slaw

Grazing Table
Displayed on choice of platters, wooden boards
or large maple burl (burl rental fee applies)

Assorted Crackers, Homemade Crostinis, Dips,
Fruit, Local & European cheeses, Meats, Chocolate,
Pretzels & Garnishes.

Buns & Meat & Cheese Tray
Build Your Own Bunwich with 3 Meats, 3 Cheeses, 
& All Condiments Included

Gourmet Mini Sandwich Tray
Roast Beef, Ham, Turkey, BLT, Clubhouse, Vegan

DESSERTS
Rustic Pie Bar 
Choose From Bumbleberry, Apple, Bourbon Peach, 
or Pumpkin 

Tartlets
Mixed Berry & Lemon Filo Tartlets with Whip Cream

Homemade Carrot Cake 
Carrot Cake with Cream Cheese Icing

Triple Chocolate Torte
with Chocolate Cream Cheese Icing, 
Fresh Raspberries & Dark Chocolate Ganache

Traditional Cheesecake  
with Berry Sauce

Cupcakes
Chocolate Cupcakes with Cream Cheese Cocoa Icing
Vanilla Cupcakes with Vanilla Buttercream, Red Velvet
Cupcakes with Vanilla Frosting, Carrot Cupcakes with
Cream Cheese Icing
Order Over 65 Assorted & Get Free Cupcake 
Stand Rental with Topper Cake Spot

Red Wine Poached Pears
with Cardamom Crème (Gluten-free)

Peach & Grand Marnier Crepes 
with Crème Anglaise

Assorted Mason Jars
Ribbon Wrapped 4 Oz. Mason Jars Filled with Assortment 
Of Tiramisu, Lemon Curd or Berry Topped Cheesecake. 

Assorted Squares Tray

Hot items require on-site oven for holding. These items are left for you to put out when required.


