FEAST YOUR EYES!
Late Night Station Suggestions:
AFTER DINNER PASTRIES

Deluxe assortment of fancy finger pastries, mini cookies, tartlets,
French macarons, mini cupcakes, chocolate dipped strawberries,
coffee and tea

FRENCH CREPE STATION

French crepe station featuring options of strawberry, cinnamon apple
or banana with choice of chocolate sauce, caramel sauce or brandied
whipped cream. For flambé Crepes Suzette

DELUXE SWEET TABLE

A beautiful assortment of fancy cakes such as chocolate mousse,
raspberry vanilla charlotte, toffee apple cheesecake, lemon flan,
pecan torte, as well as fresh sliced fruits and coffee and tea

BELGIAN CHOCOL ATE
FOUNTAIN

Choice of dark or milk chocolate, white or pastel coloured*
with a deluxe assortment of skewered fruit, cake and cookie
dippers. Includes attendant and beautiful display table, plates
and napkins. Minimum 100 guests
*Additional cost for coloured chocolate
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FEAST YOUR EYES!
LATE NIGHT NIBBLE BAR

Late night buffet including an assortment of domestic and imported
cheeses, fancy crackers, fresh fruit and dainty finger pastries

MINI PANINI STATION

Croque Monsieur (ham and cheese with pommery mustard),
Margarita (Italian provolone with roasted tomatoes and fresh basil)
Dessert panini (brie with raspberry or fig preserves)
Grilled on panini presses to order at station

PULLED PORK STATION

Slow roasted pulled pork on a choice of fresh baked mini bun or 6” corn
tortilla with choice of chipotle sauce or smokey barbecue sauce, red slaw
or creamy slaw, crispy onions and assorted toppings

LATE NIGHT COFFEE STATION

Coffee and tea station with fresh brewed coffee, decaf coffee and
assorted teas including a selection of regular, green and herbal teas

LATE NIGHT SEAFOOD TABLE

Jumbo lemon poached tiger shrimps with cocktail sauce and lime chili aioli
Steamed Alaskan crab legs with garlic chili infused butter
Grilled lime, garlic and coriander calamari
Fresh shucked oysters
Assorted sushi
Lobster and grapefruit salad with
mango salsa served in martini glass
Additional labour and equipment
charges may apply.
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