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Mini Caprese
Bononcini, cherry tomato and fresh basil served on a 
mini pipette filled with extra virgin olive oil and aged 
balsamic

Qualicum Brie and Roasted Garlic
Whipped Qualicum brie with roasted garlic purée and 
cranberry port compote on organic crackers

Flank Steak
Roasted flank steak on house made cornbread with 
charred salsa verde, cilantro

Seared Albacore Tuna
Seared Albacore Loin with caramelized onion salsa and 
miso aioli with pea shoots on a tasting spoon

Ginger Sesame Chicken
Braised ginger sesame marinated chicken on sticky rice 
cakes with 5 spice orange compote and black sesame

Wild BC Smoked Salmon 
With charred chive creme fraiche, salmon roe, dill and 
lemon on a potato pavé round

Compressed Cucumber
With charred pepper sauce, Sicilian olive, lemon and 
micro herb

Lemon Curry Prawns
Poached lemon & curry prawns with basil, grilled red 
onion jam and charred pepper confit served on a mini 
pipette filled with coconut curry broth

Spring +Crab Salad *
With roasted pepper, spring pea puree and watercress 
served on a tasting spoon

Prawns with Salsa Verde
Served on house made cornbread rounds with roasted 
poblano aiolo

SERVED COLD

Shaved Salt Spring Island Lamb Loin
Served on asiago polenta with spiced mustard, pistachio 
dust, fennel fronds

Dungeness Crab and Citrus
With citrus salsa and crispy pancetta, served on a tasting 
spoon

Beet Cured Arctic Char
With sage and fennel infused cherry tomato, house basil 
pesto, micro greens

Roasted Duck Breast
Sliced Polderside Farms duck breast with lavender 
scented orange, balsamic shallots and baby arugula on 
toasted crostini

Sous Vide Ginger Shinko Pear
With Roquefort mousse, candied smoked walnut, pickled 
endive

Oysters on the Half Shell *
The best market oysters with orange and shallot mignon-
ette and fleur de sel
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GST not included. Our corporate drop off menus have a minimum order of $125 before tax and delivery charges, and our packages have a minimum order of 10 servings. 
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SPRING CRAB SALAD

* Not suitable for drop-off events



CANAPÉ & PLATTER MENU

Cardamom Braised Pork Belly *
With pickled daikon, miso beech mushroom, served on a 
won ton spoon

Curried Lamb Sliders *
Mini lamb burgers with mango chutney and curried 
mayo on a toasted naan rounds

Mac ‘N Cheese Croquettes 
3 Cheese orzo croquettes with smoked tomato confit

Warm Smoked Black Cod *
With arugula pesto, fennel and sage infused tomatoes, 
crispy shallot

SERVED HOT  MIN. ORDER 36 PER TYPE

Mini Gratin Dauphinois *
Layered baked potato rounds with house made bacon 
and roasted garlic cream, balsamic shallots, micro 
arugula

Espresso Rubbed Braised Pork Belly
Served in savoury cones with pickled enoki mushrooms 
and hoisin BBQ sauce

Jerk Chicken Tarts
Braised jerk chicken baked in a tart shell and topped 
with mango salsa

Mini Pulled Pork Sandwiches *
Applewood smoked pork  our house-made BBQ sauce 
with pickled cabbage on toasted brioche slider buns

Grilled Satay
Choice of beef, chicken or Fraser Valley pork satay, 
marinated and grilled. Served with house-made peanut 
sauce.

Seared Scallop *
Pan seared scallops with roasted piquillo pepper sauce 
and white wine poached beech mushroom. Served on a 
tasting spoon.

Shiitake Springrolls
Hand-rolled spring rolls with sautéed shiitake mush-
rooms, ginger and assorted vegetables. Served with chili 
plum aioli.
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Our house made petit fours are small, beautiful and inspired 
desserts that add elegance to any event. We suggest ordering 

2-3 pieces per guest. Contact our event specialists for their 
recommendations on your event.

PETIT FOURS
F A L L  /  W I N T E R

Macaron de Paris 
French almond  cookies with assorted seasonal fillings

Brown Butter and Almond Cake
Almond tea cakes with lemon curd and toasted meringue

Hazelnut Financiers
Mini hazelnut cakes with chocolate ganache, cocoa nib

Mini Cream Puffs
Cookie crusted choux pastries, with choice of filling:
   • Espressoz
   • Vanilla Diplomat
   • Praline

Vietnamese Coffee L’Opera Cake
Classic French layered cake with almond sponge, 
Vietnamese coffee buttercream, dark chocolate glaze

DC Signature Cake 
Our signature petit four. Chocolate devil’s food cake with 
burnt orange and hazelnut buttercream, crunchy hazelnut 
crust, dark chocolate glaze, brandy snaps

S’more Mini Tart
Chocolate crust with chocolate ganache, graham & almond 
crumble, toasted housemade marshmallow

Banana Cream Tart
Sweet tart crust with banana custard, graham crumble, 
Chantilly cream

Milk Chocolate and Passionfruit Verrine
Milk chocolate and passionfruit cremeux with devil’s food 
cake, chocolate ganache and crunchy walnut crumble. Served 
in a 2oz glass

Caramelized White Chocolate Panna Cotta
Valrhona Dulcey Panna Cotta with Concord Grape Gelee, 
Crystallized Chocolate, Caramel Popcorn
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Macaron de Paris 
French almond  cookies with assorted seasonal fillings

Brown Butter and Almond Cake
Almond tea cakes with lemon curd and toasted meringue

Hazelnut Financiers
Mini hazelnut cakes with chocolate ganache, cocoa nib

Mini Cream Puffs
Cookie crusted choux pastries, with choice of filling:
   • Espresso
   • Vanilla Diplomat with Summer Berries
   • Praline

Matcha Opera Cake 
With matcha and strawberry buttercream, matcha sponge 
cake, dark chocolate glaze, sesame sugar glass

DC Signature Cake 
Our signature petit four. Chocolate devil’s food cake with 
burnt orange and hazelnut buttercream, crunchy hazelnut 
crust, dark chocolate glaze, brandy snaps

White Chocolate Cheesecake Mini Tart
White chocolate cheesecake mousse scented with lime and 
honey, passion fruit glaze, toasted coconut and pistachios

Mini Lemon Meringue Tarts
Sweet tart crust with lemon curd, toasted meringue

Banana Cream Tart
Sweet tart crust with banana custard, graham crumble, 
Chantilly cream

Lemon Trifle Verrine
Lemon chiffon cake, lemon curd, seasonal berries, Chantilly 
cream, toasted coconut, served in a 2oz glass

Buttermilk Panna Cotta
With raspberry gelee, seasonal berries, toasted pistachios. 
Served in a 2oz glass

PETIT FOURS
S P R I N G  /  S U M M E R
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DC Signature Charcuterie Display
Our most popular party platter. Featuring a selection of 
our house made charcuterie selections. Served with 
house made mustard, cornichons, smoked Castelvetrano 
olives and sliced baguette. 

Artisan Cheese Display
A seasonal and carefully crafted selection of artisan 
cheeses with spiced pecans, house made confitures, 
dried fruits and sliced baguette. Current seasonal cheese 
selections:

• Ile-Aux-Grues 4 Year Aged Raw Milk Cheddar (Quebec)
• Little Qualicum Brie (Parksville, BC)
• Cave Aged Gruyére AOC – (Switzerland)
• Bleu D’Auvergne – (France)
• Grey Owl Ashed Goat’s Cheese – (Salt Spring Island, BC)

PARTY PLATTERS

Wild BC Smoked Salmon Display
Wild BC smoked salmon, maple salmon candy and salmon 
rillettes presented with dill and lemon cream cheese, 
capers, cured red onion, lemon, freshly baked baguette

Vegetable Antipasto Display
Smoked castelvetrano olives, grilled peppers, artichokes, 
balsamic mushrooms, grilled eggplant, seasonal house 
made pickles, marinated feta and peperonata spread, 
served with sliced baguette

Artisan Bread Selection
A selection of seasonal artisan breads, served with a 
seasonal infused butter, extra virgin olive oil and aged 
balsamic vinegar

Fresh Fruit Display
An assortment of fresh seasonal fruits

Our unique and elegant platters are a great way to add supplementary 
food to your event that your guests will love. Platters are all available in 
Small, Medium and Large sizes depending on your requirements. 


