Absolutely edibles catering & cafe
9567 — 118 avenue. Edmonton, Alberta. T5G OP1. Phone 780- 424 — 6823 / Direct line 477-2971
Fax 780 — 479 — 6823 email — info@absolutelyedibles.com

Price Fix Hors D’ Oeuvres Menu Selection
**minimum order for 30 guests

Maki-sushi roll
Vegetarian & crab with cucumber

Belgian Endive
Filled with herb cream, topped with honeyed pecans and dries cranberries

Domathakia
Vine leaves filled with rice, fresh dill, lemon, and chives, served chilled

Chicken Skewers
Marinated chicken breast in a citrus herb, tandoori or Thai grilled to perfection

Cheese and Pate’
A Variety of imported cheese including Danish bleu, Camembert, Brie, Gouda, Spiced Havarti,
Pepper pate’, Cognac Pate’ & Herb Pate’ accompanied by a selection of crackers and cocktail bread

Italian Puffs
Grilled Italian sausage encased in light puff pastry

Mini Bagels
Topped with dill cream cheese, smoked salmon, red onions, and capers

Flautas
Flour tortilla”s filled with choizo sausage, chicken & spices. Pan fried to perfection

Veggies & Dip
A vegetarian delight, cucumber, carrots, cauliflower, broccoli,, zucchini, celery, tomatoes,
red & green peppers, and mushrooms, served with humus or ranch dip

Cucumber Canapes
Cucumber rounds topped with baby shrimp and herb cream cheese

Tiger Prawns
Jumbo tiger prawns marinated in a sake herb reduction, wrapped in cured Italian ham

Quiche
Assortment of mini quiche

Rice Rolls

Thin rice paper filled with vermicelli, vegetables & shrimp

Sweet & Sour Pork or Honey Garlic Pork
Boneless pieces of pork in our special sweet and sour sauce

Fruit & Dessert
A fresh and exciting assortment of tropical and exotic fruit in season .
Accompanied by French pastries, & squares.



Spicy Black Bean Cakes
Topped with a chipotle cream

Proscuitto Melon
Fresh honeydew melon wrapped in cured Italian ham

Spring Rolls

Spicy pork or Oriental vegetables encased in a thin pastry wrapper, served with sweet chilli sauce

Frikadeller
Small Danish meatballs made with our secret recipe

Phyllo Triangles
Phyllo pastry with a variety of fillings

Spinach & Herb Dip
Hollowed out sourdough bread filled with fresh spinach, herbs and cream, served with pita chips
and veggie sticks

Jamaican Beef Patties
Beef, Jamaican spices, and vegetables in pastry

Salmon & Shrimp Cakes
Fresh Atlantic salmon and baby shrimp blended together. Served with a chilli-lime aioli sauce

Stuffed Sicilian Pockets
Veal, spinach, mozzarella, and Italian herbs. Served with a spicy tomato sauce

Wings
Choose your favourite, Smokey BBQ, teriyaki, spicy hot, salt & pepper, honey garlic or Cajun

Shrimp & Artichoke Dip

Baby shrimp, artichokes, fresh herbs and cream, served with carrot sticks & pita chips

You have the option of choosing up to ten (10) items from the above menu

Price per person is $23.95

This menu is based on 10 hors d’oeuvres per person. Buffet style. Platters and dips are adjusted to
the of guests. This menu is suggested for a light reception. If you were considering this menu for a
lighter dinner, we would suggest increasing the quantities per person

Price includes buffet linens, on site staff, disposable dish ware
Price does not include GST. Table linens or any caterer commission charges that may apply,
If silverware and china are required, please add $2.00 per person
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