Caster /Viena

Appetizers & Starters

Asparagus soup with julienne spring vegetables & pistachios
Roasted squash & apple puree with caramelized apple garnish
Stuffed eggs with baby shrimp

Mini tartlets - mushroom, leek & stilton, tomato & olive

Smoked salmon cheesecake

Canapé selection - smoked salmon, egg & shrimp, brie & asparagus
Crispy shrimps

Brunch / Lunch
Party sandwiches - regular or deluxe
Open face sandwiches
Quiches - on our special whole wheat crust or butter pastry
- Shrimp, leek & chevre
- Mushroom, asparagus, peppers, zucchini & mixed cheeses
- Broccoli, spinach, bacon & cheddar
Spinach, artichoke & feta phyllo pie
Seafood pasta casserole - shrimps, scallops, and crab in a seafood wine sauce & swiss cheese

Entrées

Baked ham with maple apple compote or pineapple mustard topping

Angus beef tenderloin bourguignon - cubes of rare beef, pearl onions & mushrooms in a red wine sauce
Chicken roulade - boneless breast rolled & stuffed with sun dried tomatoes, chevre & pepitas

Salmon coulibiac - salmon fillet on a bed of wild rice & egg encased in flaky pastry

Stuffed leg of lamb - whole boned leg of lamb marinated in lemon and rosemary, stuffed with spinach &
mushrooms

Roasted turkey breast with orange chipotle glaze

Steak & kidney pie

Sides

Scalloped yukon gold potatoes & yams

Buttermilk & chive mashed potatoes

Broccoli & cauliflower gratin in cream sauce topped with cheddar cheese

White & green asparagus spears with roasted red peppers

French green beans with sautéed cherry tomatoes & oyster mushrooms

Polenta cakes topped with grilled vegetables & stilton

Orange glazed organic carrots

Sauteed kale & shredded rutabaga

Four pea medley - sugar peas, snow peas, pea shoots & fresh peas, with mint & lime flavored olive ail

Desserts

Selection of our retro pies — lemon meringue, old fashioned chocolate cream, banana cream, coconut
cream, butterscotch, apple crumble, berry, and Boston cream

Blueberry or strawberry cheesecake

Fresh fruit crisp

Creme Brulee - vanilla or chocolate - can be prepared in your dish

(Please allow 3 days notice - Dietary requests welcome)



