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C H E F  C U R A T E D  H O R S  D ’ O E U V R E S $ 3 8 . 0 0  P E R  D O Z E N *

$ 4 8 . 0 0  P E R  D O Z E N  

*Chef  Curated option a l lows Vivid Hospita l i ty  to  a l ign Hors  D’oeuvres  production across  mult iple  events ,
reducing production and labour -  trans lat ing into savings  for  our  Cl ients .

Minimum orders  of  3  dozen of  e i ther  Chef  Curated or  Cl ient ’s  Choice

Mingle 
Before Dinner

C L I E N T S  C H O I C E  H O R S  D ’ O E U V R E S

R E C E P T I O N  P L A T T E R S P R I C E S  N O T E D  B E L O W

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Menu
 Hors D’oeuvres 

Fig and Goat  Cheese  Tart

Cranberry  and Brie  Crost ini

Vegetarian
Tart  She l l ed  F i l l ed  wi th  F lavoured  Whipped  Goat  Cheese  topped  wi th  F ig  Jam.
Garni shed  wi th  Microgreen .

S l i ced  Br ie  topped  wi th  Housemade  Cranberry  Jam

Caramelized Pear  and Goat  Cheese  Bites
Flavoured  Goat  cheese  topped  wi th  Caramel i zed  Pears
Served  in  Barquet te  Cracker

Fresh Rice  Paper  Spring Rolls
Del i cate  Rice  Paper,  Bundled  wi th  Ju l i enne  Pick l ed  Sweet  Heir loom Carrot s ,  Baby Arugula ,
Sesame Marinated  Vermice l l i  Noodle s ,  Avocado  & Mango  Served  wi th  a  Toasted  Sesame Thai  Glaze

Meat

Braised Beef  in  a  Mini  Yorkshire  Pudding
Tender  bra i sed  meat  wi th  r i ch  pan gravy in  a  mini  yorksh ire  pudding

Steak & Sti l ton

Smoked Duck with Melon Salsa

Prosciutto Wrapped Fig  & Double  Cream Brie  

AAA NY Str ip lo in ,  on  a  Roasted  Gar l i c  Cros t in i ,  Topped  with  Eng l i sh  St i l ton  Blue  Cheese  & Roasted
Tomato  Gar l i c  Jam

Smoked duck  pa ired  wi th  f re sh  melon  sa l sa  and herb  garni sh

Drizz l ed  wi th  a  Honey & Cracked  Pepper  Glaze

Sage & Peppercorn Whipped Chicken Liver  Pate
Served  in  a  l i ght  Phyl lo  Cup

Smoked Salmon Cones
Mini  Savoury  Cone  f i l l ed  wi th  caperberry  cream cheese  & smoked  sa lmon .
Garni shed  wi th  f re sh  d i l l .

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Menu
Reception Platters

Vegetable  Crudité  
Served  with  Roasted  Gar l i c  and Herb  Dip

Domestic  and Internat ional  Cheese  Platter
Served  with  an  Assor tment  o f  Crackers  

Sliced Fresh Fruit  Platter  
Disp lay  o f  f re sh  f ru i t

Oven Baked Brie
Serves  50  peop le .  Topped  with  F ie ld  Berry  Coul i s  and Served  wi th  Fresh  Cros t in i .

Bruschetta  Display  
Tradi t ional  Roma Tomato  and Bocconc in i  P lat ter s .  Topped  with  Garden Fresh  Bai l ,
Aged  Bal samic  and Ol ive  Oi l  

Class ic  Charcuterie  Board 
Varie ty  o f  Cured  Meats ,  Terr ine ,  P ick l ed  Vegetab le s ,  Chutneys ,  Gourmet  Cheese s  and
Cros t in i .

$4 .00  per  per son

$10 .00  per  per son

$6 .00  per  per son

$350 .00  

$7.00  per  per son

$15 .00  per  per son

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Assorted Dessert  Squares
A fe s t ive  assor tment  o f  che f - s e l ec ted  desser t s  and seasonal  sweet s

Classic 
Buffet

Fest ive  Turkey with Gravy
Herb-marinated  turkey  served  wi th  t radi t ional  savoury  pan gravy

Delic ious  Sides

Assorted Rolls  with Butter

M E A L  I N C L U D E S :

$ 2 9 . 9 9  P E R  P E R S O N

Starter

Main

Dessert

ChristmasChristmasChristmas
Please  prov ide  Die tary  Requirements  in  your  order,  inc luding  Vegetar ian/Vegan,  Gluten  and Diary
Free ,  and Hala l

House-made  Stuf f ing,  Herb  Roasted  Potatoes  and Root  Vegetab le  Medley

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Premium
Buffet

Fest ive  Turkey with Gravy

Assorted Rolls  with Butter

Assorted Dessert  Squares

$ 3 5 . 9 9  P E R  P E R S O N

Mixed Green Salad with Cranberries  and Feta
Tender  greens  wi th  dr i ed  cranberr i e s ,  fe ta ,  and onion .  Served  wi th  a  house  v inaigre t t e

Fresh Fruit  Salad

Starter

Main

Dessert

ChristmsChristmsChristms

M E A L  I N C L U D E S :

Please  prov ide  Die tary  Requirements  in  your  order,  inc luding  Vegetar ian/Vegan,  Gluten  and Diary
Free ,  and Hala l

Herb-marinated  turkey  served  wi th  t radi t ional  savoury  pan gravy

A fe s t ive  assor tment  o f  che f - s e l ec ted  desser t s  and seasonal  sweet s

Delic ious  Sides
House-made  Stuf f ing,  Herb  Roasted  Potatoes  and Root  Vegetab le  Medley

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Assorted Dessert  Squares

ChristmasChristmasChristmas
Gourmet

Buffet

Roast  Beef  with Fig  Peppercorn Demi Sauce

Atlantic  Salmon with Dil l  Cream Sauce 
Seared  At lant i c  Sa lmon with  l emon-di l l  sauce

Delic ious  Sides
House-made  Stuf f ing,  Herb  Roasted  Potatoes  and Root  Vegetab le  Medley

Focaccia  with Butter

$ 3 9 . 9 9  P E R  P E R S O N

Baby Spinach Salad with Cranberries  and Feta
Baby sp inach  with  dr i ed  cranberr i e s ,  fe ta ,  on ion .  Served  wi th  a  house  ba l samic  v inaigre t t e .

Fresh Fruit  Salad

Starter

Main

Dessert

Mixed Green Salad with Shaved Fennel ,  Beets  and Mandarin Oranges
Tender  greens  wi th  shaved  fenne l ,  bee t s ,  mandar in  oranges .  Served  wi th  a  c i t rus  v inaigre t t e

Apple  Butter  Pork Tenderloin
Roasted  pork  t ender lo in  g lazed  wi th  app le  but ter  and pan jus

 Fest ive  Turkey with Gravy +  1  other  protein

M E A L  I N C L U D E S :

Please  prov ide  Die tary  Requirements  in  your  order,  inc luding  Vegetar ian/Vegan,  Gluten  and Diary
Free ,  and Hala l

Slow roas ted  bee f  wi th  a  r i ch  f i g  and cracked  peppercorn  demi-g lace

A fe s t ive  assor tment  o f  che f - s e l ec ted  desser t s  and seasonal  sweet s

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



Choice  o f  up  to  2  opt ions :  Roasted  Turkey  S l ider s  |  Pu l l ed  Pork  & Cole s law |  Br i ske t  S l ider s  |  Gr i l l ed
Mushroom Sl ider s  |  Tomato-Bacon-Gar l i c  Cream Cheese  S l ider s

Mini  Sandwich Bar
Cold  Assor tment  o f  shaved  Br i ske t ,  Ham,  Smoked  Turkey ,  and I ta l ian  Sa lamis  on  Grain
Harves t  Mini  Buns ,  wi th  house-made  sauces  and topp ings

Served  wi th  Choco late  Dip,  Caramel  Dip,  Cinnamon and Sugar

Pretzel  Bar  
Varie ty  o f  Pre tze l s  s e rved  wi th  a  Se l ec t ion  o f  Mustard ,  Sp inach  Dip,  Hummus and Cheese
Tapenade .

Mini  Donut Bar
3  Var ie t i e s  o f  Be ignet s  -  Nute l la ,  Rasberry ,  and Dolce  Leche

Sliders  Stat ion -  Served with Kett le  Chips

Churro Bar -  Served Warm

Gril led Cheese  and Tomato Soup
3  Cheese  -  Mel ty  Smoked  Gouda,  Aged  Cheddar  and As iago  gr i l l ed  to  per f ec t ion .  Served  wi th
Tomato  shooter s  

$ 1 0 . 0 0  P E R  P E R S O N M I N I M U M  4 0
P E R S O N  O R D E R

 Late Night Santa’s

Breads  and Spreads
A var ie ty  o f  fe s t ive  d ips ,  s e rved  wi th  a  compl iment  o f  Breads  and Crackers

Snack

Prices  do not  include :  dr inks ,  cut lery,  other  add-ons ,  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)



H O S T  B A R  O P T I O N S

Menu

D E C O R  O P T I O N S

Merry Additions

Standard Host  Bar  (Open Bar)
5  Hour  Package  -  Bar  Closed  Dur ing  Dinner.
Includes :  Bartender |  Alcohol* |  Soft  Drinks |  Glassware  for  Cocktai l  Hour
and Disposables  for  After  Dinner  

Beer & Wine Only  Bar

5  Hour  Package  -  Bar  Closed  Dur ing  Dinner.
Includes :  Bartender |  Alcohol* |  Soft  Drinks |  Glassware  for  Cocktai l  Hour
and Disposables  for  After  Dinner  

add-ons
Premium Alcohols  -  pr ice  based on type of  a lcohol
Premium or  Craft  Beer  -  pr ice  based on type of  beer
Add extra  Hours  to  the  Bar  -  $9  (wine & beer)  -  1 1  (open bar)  per  person
per  hour 

$ 5 5 . 0 0  P E R  P E R S O N  

$ 4 5 . 0 0  P E R  P E R S O N  

Cash Bar  Options  Avai lable  Upon Request

Chargers  (pp)  -  Glass  $2 .50 |  P last ic  $1 .95
Linen Napkins  (pp)  -   Standard $1 .00  |  Velvet  $1 .50
Standard Linens  (per  table)  -  $22 .00
Tableware  (Glassware |  Dishware |  Cutlery)  -  each $6 .50 -  $9 .00/dozen
Tables  & Chairs  -  Pric ing & Styles  avai lable  upon request

Prices  do not  include :  taxes  ( 13%) ,  fuel  fee ,  or  service  fees  ( 18%)
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	MENUS
	Mingle Before Dinner
	Hors D’oeuvres
	Reception Platters
	Classic Buffet
	Premium Buffet
	Gourmet Buffet
	Late Night Snacks
	Additional Services

	Mingle
	Before Dinner
	$38.00 PER DOZEN*
	CHEF CURATED HORS D’OEUVRES
	CLIENTS CHOICE HORS D’OEUVRES
	$48.00 PER DOZEN

	RECEPTION PLATTERS
	PRICES NOTED BELOW

	Hors D’oeuvres

	Menu
	Vegetarian
	Fig and Goat Cheese Tart
	Tart Shelled Filled with Flavoured Whipped Goat Cheese topped with Fig Jam.
	Garnished with Microgreen.

	Fresh Rice Paper Spring Rolls
	Delicate Rice Paper, Bundled with Julienne Pickled Sweet Heirloom Carrots, Baby Arugula,
	Sesame Marinated Vermicelli Noodles, Avocado & Mango Served with a Toasted Sesame Thai Glaze

	Cranberry and Brie Crostini
	Sliced Brie topped with Housemade Cranberry Jam

	Caramelized Pear and Goat Cheese Bites
	Flavoured Goat cheese topped with Caramelized Pears
	Served in Barquette Cracker


	Meat
	Steak & Stilton
	Braised Beef in a Mini Yorkshire Pudding
	Smoked Duck with Melon Salsa
	Sage & Peppercorn Whipped Chicken Liver Pate
	Prosciutto Wrapped Fig & Double Cream Brie
	Smoked Salmon Cones
	Prices do not include: drinks, cutlery, other add-ons, taxes (13%), fuel fee, or service fees (18%)


	Reception Platters

	Menu
	$4.00 per person
	Vegetable Crudité
	Served with Roasted Garlic and Herb Dip

	Domestic and International Cheese Platter
	$10.00 per person
	Served with an Assortment of Crackers


	Sliced Fresh Fruit Platter
	$6.00 per person
	Display of fresh fruit


	$350.00
	Oven Baked Brie
	Serves 50 people. Topped with Field Berry Coulis and Served with Fresh Crostini.

	Bruschetta Display
	$7.00 per person
	Traditional Roma Tomato and Bocconcini Platters. Topped with Garden Fresh Bail, Aged Balsamic and Olive Oil


	Classic Charcuterie Board
	$15.00 per person
	Variety of Cured Meats, Terrine, Pickled Vegetables, Chutneys, Gourmet Cheeses and Crostini.


	Classic

	Christmas
	Buffet
	$29.99 PER PERSON
	MEAL INCLUDES:
	Starter
	Main
	Dessert

	Premium


	Christms
	Buffet
	$35.99 PER PERSON
	MEAL INCLUDES:
	Starter
	Main
	Dessert

	Gourmet


	Christmas
	Buffet
	$39.99 PER PERSON
	MEAL INCLUDES:
	Starter
	Main
	Dessert



	Santa’s
	Late Night
	Snack
	$10.00 PER PERSON
	Grilled Cheese and Tomato Soup
	Sliders Station
	Mini Sandwich Bar
	Pretzel Bar
	Breads and Spreads
	Mini Donut Bar

	Churro Bar



	Merry Additions

	Menu
	HOST BAR OPTIONS
	$55.00 PER PERSON
	Standard Host Bar (Open Bar)
	5 Hour Package - Bar Closed During Dinner.
	Includes: Bartender| Alcohol*| Soft Drinks| Glassware for Cocktail Hour and Disposables for After Dinner


	$45.00 PER PERSON
	Beer & Wine Only Bar
	5 Hour Package - Bar Closed During Dinner.
	Includes: Bartender| Alcohol*| Soft Drinks| Glassware for Cocktail Hour and Disposables for After Dinner

	add-ons
	Premium Alcohols - price based on type of alcohol
	Premium or Craft Beer - price based on type of beer
	Add extra Hours to the Bar - $9 (wine & beer) - 11 (open bar) per person per hour

	Cash Bar Options Available Upon Request

	DECOR OPTIONS
	Chargers (pp) - Glass $2.50| Plastic $1.95
	Linen Napkins (pp) -  Standard $1.00 | Velvet $1.50
	Standard Linens (per table) - $22.00
	Tableware (Glassware| Dishware| Cutlery) - each $6.50 - $9.00/dozen
	Tables & Chairs - Pricing & Styles available upon request



