
UKRA IN IAN  BOARD . . . 7 (per  person)
( L A R D ( s a l o ) < P E P E R C H I N I < M U S T E R < H O R S E R A D I S H B E E T )

CHARCUTER IE  . . .7 (per  person)
(PROSCIUTTO<DRY PORK<SALAMI<CHESSE<OLIVES<CRECKERS<WALNUTS<HONEY)

GRAZ ING  TABLE . . . 30 (per  person)  (25  person  or  more )
(FULL TABLE OF CHESSE<MEAT<VEGGIES<FRUITS<DIPPINGS<BREAD>DECOR)

SEABOARD . . .  8 .5  (per  person)
 (SALTED SALMON<HERRING<RED CAVIAR ( 100g r )<CRECKERS<CREAM CHESSE)

SEABOARD WITH OSETRA BLACK CAVIAR...17(per person)
(SALTED SALMON<HERRING<BLACK CAVIAR (100gr)<CRECKERS<BUTTER)

FRU I T  TOWER . . . 100/60(board )
(SEASONAL FRUITS<WHIPPING CREAM)

VEG I TABLE  TOWER . . . 100/60(board )
(SEASONAL VEGGITABLES)

SOURDOUGH(KVASHENUNA) . . . 3 (per  person)
(TOMATOES<PICKLED<SAUERKRAUT)

CHESSE  CUBE  B I TE . . . 2 (per  person)
(CHESSE<RASBERRY)

ROASTED BEET WITH CHEESE. . .4
(BAKED BEETS< GOAT CHEESE<SPRING MIX<DRIED TOMATOES<SUNFLOWER SEEDS))

CAPRESE SALAD. . .3
(TOMATOES<BURRATA CHEESE<PESTO) 

GREEK SALAD...3
(CUCUMBERS<BELL PEPPER<TOMATOES<FETA<OLIVES<ONION)

*LITTLE GEM...6
( SHRIMPS<AVOCADO<LETTUCE<SALTED SALMON<CUCUMBER< CREAMY SAUCE)

* S T E A K  S A L A D . . . 5
(B E E F  LO IN < S P R ING  MI X < P E P P E R <GRE EN  B EANS <MUSHROOMS <CARROT )

CAESAR SALAD WITH CHICKEN. . .4
(CHICKEN<LETTUCE<TOMATOES<EGG<PARMESAN)

*OCTOPUS SALAD. . .7
(GRILLED  OCTOPUS<POTATO<OLIVES<FINISHED  WITH  MUSTARD  HONEY  SAUCE)

SALADS

BANOSH . . . 8 (per  person)
(CREAMY CORNMEAL<FETA < PORK CRACKLINGS) 

DERUNY ...5(per person)
(POTATO PANCAKES<MUSHROOM SAUCE)

BLACK  CHEESE  VARENUKY . . . 5
(CHARCOAL DOUGH<FARMER CHESSE< SOUR CREAM)

POTATO  AND  FETA  VARENUKY . . . 5
(POPTATO<FETA<SOUR CREAM) 

 CABBAGE VARENUKY...5
(STEWED SAUERKRAUT<SOUR CREAM)

MEAT DUMPLINGS...5
(DUMPLINGS < FILLED WTH SEASONED GROUND VEAL < PORK)

GOLUBCI...5(
(CABBAGE ROLLS<RISE<PORK MEAT<PORK CRACKLINGS)

PALUSHKI...4
(POTATO  ROLLS< FRIED  ONION<SOUR  CREAM)

L IVER  PATE  PROF I TEROLES . . . 3 (per  person)
(CHICKEN LIVER<PROFITEROLES<ONION)

*PROSC IUTTO  BRUSCHETTA . . . 4 (per  person)
(BAGGETE<PROSCIUTTO<PHILADELPHIA<TOMATOES)

*SALMON  BRUSCHETTA . . . 4 ,5 (per  person)
(BAGGETE<SALTED SALMON<CUCUMBER<PHILADELPHIA)

SALO  B I TE  CANAPE . . . 3 (per  person)
(DARK BREAD>SALO<MUSTER)

HERR ING  B I TE  CANAPE . . . 2 (per  person)
(DARK BREAD<HEARRING<HORSERADISHBEET<ONION

RED  CAV IAR  CANAPE . . . 5 (per  person)
(BAGGETE<EGGS<RED CAVIAR)

BLACK  CAV IAR  CANAPE  . . . 8 (per  person)
(BAGGETE<EGGS<BLACK CAVIAR)

CRO ISANT  W ITH  CRAB  MEAT . . . 6 (per  person)
(CROISANT<CRAB MEAT FEALLING)

ELL  CREPES . . . 4  (per  person)
(SPINACH CREPES<SALMON<CREAME CHESSE<ELL ON TOP)

BR IE  PEAR . . . 3 (per  person)
(BAKED PEAR<BRIE  CHESSE<HONEY)

BEET  ROLL -UPS . . . 2  (per  person)
(BAKED BEET<SALMON<GOAT CHESSE<PISTACHIOS)

JELL I ED  BEEF  TONGUE . . . 6 (per  person)
(BOILED AUSTRALIAN YOUNG BEEF TONGUE<BEEF JELLO)

STUFFED  MUSHROOMS. . .2 .5 (per  person)
(ARTICHOKE<MOZARELLA)

MIN I  D IPP  KY IV  CH IKEN . . . 4 (per  person)
(FRIED CHICKEN<YOUGURT SAUCE)

CANAPE
  CATERING MENU

^ YOU MAY NEED TO KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY,
SEAFOOD, SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDED NO LATER THAN 48 HOURS PRIOR TO EVENT
DATE
^ TAXES AND FEES NOT INCLUDE IN PRICE 

MAIN COURSE
*KY IV  CH ICKEN . . . 12
(BUTTER  SAUCE )

*FOUR  EP IC  MEAT  BOARD . . . 18
(RIBEYE  STEAK< CHICKEN<PORK  MEDALIONS<LAMB  CHOPS)

*DUCK  LEG  CONF I T  . . .  14
(BAKED  PEAR )

*R IBEYE  STEAK . . . 18
*LAMB CHOPS . . . 15
*BACON  WRAPPED  PORK  LO IN . . . 12
(MASHED  POTATO<  MUSHROOM  SAUCE )  

*CHATEAUBR IAND . . . 15
(GRILLED  VEGGIES )

MEAT

BOARDS/BITE APPETIZERS

*F ISH  PLEASE  BOARD . . . 14
(BAKED TROUT<SALMON KEBAB>SHRIMPS<OCTOPUS)

*BRANZ INO . . . 19
(GRILLED VEGGIES)

*BAKE  SALMON . . . 15
(CARIFLOWER STEAK,  ASPARAGUS)

*GR I LLED  OCTOPUS . . . 18
(ROASTED EGGPLANT,  POTATO)

*SEAFOOD  MIX . . . 20
(GRILLED OCTOPUS<SCALLOPS<SHRIMPS<MUSSELS<SALMON<

<LOBSTER<CALAMARI)

*LOBSTER  TA I L . . . 48
(GREEN BUTTER<CARROT CONFIT)

SEAFOOD & FISH

SWEET TABLE 
COFFEE  BEAN… 1 1 .99
(coffee  mousse ,  chocolate  biscuit )

VELOUR…11 .99
(  hazelnut  biscuit ,  peanut  butter ,  matcha ,  pistachio ,

raspberry )

APPLE…11 .99
(apple  puree ,  white  chocolate ,  caramel )

APR ICOT…9.99
(dolce  chocolate ,  almond  biscuit ,  apr icot  puree )

CHERRY…11 .99
(dark  chocolate ,  cherry  puree )

BLACK  CURRANT…11 .99
(cheese  mousse ,  white  chocolate  biscuit ,  black  currant
puree )

STRAWBERRY  COCONUT…11 .99
(coconut  mousse ,  coconut  biscuit ,  mascarpone ,

strawberry  puree )

RAFAELLO  …  1 1 .99  
(coconut  mousse ,  walnuts ,  coconut  biscuit )

FREEDOM…11 .99
(white  chocolate  mousse ,  hazelnut  biscuit ,  walnuts )

RASPBERRY…11 .99
(raspberry  mousse ,  cheese ,  poppy  biscuit ,  raspberr ies )

PASS ION  FRU I T…11 .99
(milk  chocolate  mousse ,  mango ,  passion  f ru i t ,  hazelnut
pral ine )

LYCHEE  …1 1 .99  
( lychee  mousse ,  f resh  lychee ,  almond  biscuit )

PEAR…11 .99
(caramel  mousse ,  pear  puree ,  c innamon ,  poppy  biscuit )

SN ICKERS… 1 1 .99
(caramel  mousse ,  chocolate  biscuit ,  nuts  mix )

CHEESECAKE . . . 1 1 .99

SIDE 
GR I LLED  POTATO . . . 3  (per  person)
(BAKKED GOLDEN POTATO<WHITE DILL  SAUCE)

GR I LLED  VEGGETABLES . . . 3 .5 (per  person)
(SEASONAL VEGGETABLES)

MUSHROOM R ISOTTO . . . 8 (per  person)
(ARBORIO RISE<WILD MUSHROOMS<PARMEZAN)

MASH  POTATO . . . 2 .5 (per  person)
(BOILED POTATO<BUTTER)

YOUNG  POTATO  W ITH  D I L L . . . 2 .5  (per  person)
(BOILED  POTATO<BUTTER )

BUTTER  PASTA  L INGU INE . . . 8
(MORELLI  SQUID PASTA< CREAMY WHITE SAUCE)


