
Banquet Reception Menus 
ALL INCLUSIVE CANAPÉS  
minimum 40 people 

 

Prices subject to applicable taxes and gratuities. Prices subject to change without notice. 
January, 2007 

B R O O K S T R E E T  C A N A P É S  
Includes the following 

 

C O L D  
 

Brookstreet mar inated 
vegetable rol l ,  namm pr ik sauce 

Cream cheese laced with sun-dr ied tomatoes 
Sa lmon tartare in fused with pick led g inger tart let  

Vietnamese beef tartare 

 

 

H O T  
 

Mini  onion crêpes 
Chèvre & smoked sa lmon in f i lo 
Curr ied shr imp in pastry shel l s  

Mini  p izza with pancetta & sun-dr ied tomatoes 
 
 

$14.95 per person 
(Based on 5 p ieces per person) 

 
 
 
 
 
 

 
 

S I G N A T U R E  C A N A P É S  
Includes the following 

 

C O L D  
  

Mar inated Portobel lo mushrooms 
Black Angus tartare with sweet potato chip 

Tradit ional  sushi  served with wasabi  
soya & pick led g inger 

Smoked duck breast with b lack ol ive 
Chicken l iver pate & apr icot 

 
 

H O T  
 

Curr ied shr imp in pastry shel l s  
Mushroom strudel  with br ie 

Vegetable spr ing rol l s   
Goat cheese and duck conf i t  purse  

 
 

$17.95 per person  
(Based on 5 p ieces per person )  



Banquet Reception Menus 
Á la carte selections  
BROOKSTREET CANAPÉS  
minimum order 12 dozen canapés, 4 dozen of one type 

 

Prices subject to applicable taxes and gratuities. Prices subject to change without notice. 
January, 2007 

 
 
 
 

C O L D  
 

Art ichoke & eggplant ratatoui l le 
Prosc iutto with crayovacked watermelon & feta  

Cream cheese laced with sundr ied tomatoes 
Cherry tomato & soft ,  r ipened mozzarel la 

Br ie cheese & toasted walnuts with cranberry 
Goat cheese & sun-dr ied tomato t imbale 

Thai  ch i l led mussels  
Brookstreet mar inated vegetable rol l  

V ietnamese beef tartare 
Char Sui BBQ pork 

 
 
 
 
 
 
 
 
 
 

 
 

 

H O T  
 

Apricot & fennel  gruyère f i lo rol l s  
Min i  onion crêpes 

Vegetable spr ing rol l s  
Three cheese & chi l i  c i lantro tarts 

Ratatoui l le in pastry shel l s  
Baked wi ld mushroom crescents 

Thai  crab cakes 
Mini  p izza ,  eggplant & art ichoke 

Mini  p izza ,  parmesan & pepperoni 
Min i  p izza ,  pancetta & sun-dr ied tomatoes 

Ricotta & pesto crescents 
Chicken minka in a pappadum cup 

Virg in ia ham & parmesan cheese croissants 
Beggar ’s  purse f i l led with goat cheese 

Spanakopita 
Chicken t ikka rol l ,  Pers ian yoghurt 

P iggy ’s  in a b lanket 

 
 

$27.25 per dozen,  per type 
 
 



Banquet Reception Menus 
Á la carte selections 
SIGNATURE COLLECTION 
minimum order 12 dozen canapés, 4 dozen of one type 

 

Prices subject to applicable taxes and gratuities. Prices subject to change without notice. 
January, 2007 

 

C O L D  
 

Black Angus tartare with sweet potato chip 
Sun dr ied tomato & soft ,  r ipened chevre 
Sa lmon tartare ,  p ick led g inger tarte lette 

Smoked sa lmon, fennel  & snow pea sprout wrap 
Ahi tuna rol led in Thai r ice paper 

Vietnamese shredded crab rol l  
Chicken l iver pate & apr icot 

Lobster & diakon rol lups 
Teardrop tomatoes with f laked white snow crab 

Mar inated Portobel lo mushrooms 
Foie gras mi l le feui l le with cranberry 
Smoked duck breast with b lack ol ive 

 

S U S H I  
 

Maki & nig ir i  served with wasabi 
soya & pick led g inger 

 
 

H O T  
 

Chèvre & smoked sa lmon in f i lo 
Tempura sesame-coated prawns 

Tempura oyster with wakame sa lad 
Crab & br ie in f i lo 

Vegetable samosa ,  mango chutney 
Beggar ’s  purse of art ichoke & sundr ied tomato  

Lobster f i lo rol l s  
Lamb satays ,  peanut sauce 

Shr imp satays ,  peanut sauce 
Fr ied tempura & g inger shr imp 

Mushroom strudel  with br ie 

 

S W E E T  
 

Candied prof i teroles 
Wild blueberr ies with champagne je l ly  

Shanghai  chocolate berry tart  
Mar inated pineapple coconut tart  

P istachio éc la i r  
Hazelnut boats

 
 
 

$32.00 per dozen,  per type 


