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Platters

PEPPERCORN CRUSTED BEEF TENDERLOIN PLATTER (Serves 10-12 ppl.)
• Dijon Mustard and Peppercorn Crusted Thinly Sliced Beef  Tenderloin served with Gourmet Mustards,
 Horseradish, Caramelized Onion and Thyme Chutney and Assorted Rolls

OVEN ROASTED TURKEY BREAST PLATTER (Serves 20-25 ppl.)
• Sliced Roasted Turkey Breast served with Cranberry Chutney, Grainy Mustard, Chipotle Mayo and Breads 

SMOKED HAM PLATTER (Serves 20-25 ppl.)
• Sliced Smoked Ham Platter with Red Current & Chipotle Jelly, Gourmet Mustards and Breads

COLD POACHED SALMON
• One side of  Salmon poached with White Wine and Fresh Lemon. Served with Dijon Honey Dill Sauce

IN HOUSE SMOKED SALMON PLATTER
• Side Of  Salmon Smoked and Cured in house. Served with Capers, Red Onion, Cream Cheese, Dijon Honey
 Dill Sauce and Rye Bread. Please Allow 48 Hours for this item

MEDITERRANEAN DIP PLATTER
• Hummus, Tzatziki and Olive Tapenade served with Grilled Pita Bread, Foccacia Spears, Flat Bread
 and Lalagides

CRUDITÉS AND DIP
• Market Fresh Vegetables to include Carrot, Celery, Broccoli, Cauliflower, Cucumber, Sweet Peppers, Cherry
 Tomatoes and Homemade Dip

Small   10-12   Medium   16-18   Large   24-30   

9

* Event Rentals, Event Staff, Bar & Beverage Service also available
* Plus taxes, delivery and service (where applicable)

For more info please call Tabletalk at 905.326.6000 or email tabletalk@bypeterandpauls.com

Modified March 22, 2010
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Platters (continued)

CHEESE AND CRACKER PLATTER
• Assorted Cheese Garnished with Strawberries, Seedless Grapes, Dried Fruit, Nuts & Fig Compote
• Platter of  Crackers & French Baguette 

CHIP AND DIP PLATTER
• Tortilla Chips served with Salsa, Guacamole and Sour Cream

ANTIPASTO PLATTER
• Grilled Vegetables, Marinated Olives, Roasted Peppers, Marinated Mushrooms, Dried Italian Hot & Mild   
Sausages, Caprese Salad, Parmaggiano Chunks, & Marinated Artichokes
 * Upgrade your station with: Cold Seafood Salad, House Smoked Salmon, Shrimp Cocktail 

GOURMET PIZZA & FOCCACIA PLATTER (SERVED AT ROOM TEMPERATURE)
• Miniature Gourmet Vegetarian & Pepperoni Pizza Squares, Freshly Baked Sun Dried Tomato OR Rosemary
 & Olive Foccacia

FRESH FRUIT PLATTER
• Seasonal Fresh Fruit and Berries

GOURMET DESSERT PLATTER
• Selection to include Mini Pastries, Gourmet Cookies, Assorted Dessert Squares & Chocolate
 Dipped Strawberries

TRADITIONAL TEA SANDWICH (PER DOZEN, MINIMUM 3 DOZEN)
• Served on White, Whole Wheat & Rye Bread
• Fillings to include a variety of  the following: Egg Salad; Tuna Salad; Smoked Salmon; Ham & Swiss;
 Chicken Salad; and Cucumber & Cream Cheese

Small   10-12   Medium   16-18   Large   24-30  

* Event Rentals, Event Staff, Bar & Beverage Service also available
* Plus taxes, delivery and service (where applicable)

For more info please call Tabletalk at 905.326.6000 or email tabletalk@bypeterandpauls.com

Modified March 22, 2010
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