PASSED
SNACKS

groups and any occasion.

TRUFFLED MAC'N CHEESE (VEGETARIAN)
white truffle, aged cheddar, brie, cavatappi,
crispy shallots, fresh chives

KALE & ROMAINE CAESAR
kale & romaine, crispy bacon, traditional dressing,
brioche croutons, parm, panko-fried soft egg

FRIED CHICKEN SANDO
Kentucky style fried chicken, brioche bun, Buffalo sauce,
roasted garlic aioli, bread & butter pickle, southern slaw

CRISPY TRUFFLE FRITES (GF, VEGETARIAN)
crispy Yukon Gold frites with Reggiano, chives, truffle oil
served with smoked tomato ketchup & truffle Dijonnaise
propane fryer rental required

CLASSIC QUEBEC POUTINE (GF, VEGETARIAN)
crispy fries, poutine gravy, Quebec cheese curds

add braised beef

propane fryer rental required

SOUP & GRILLED CHEESE (VEGETARIAN)
roasted garlic & tomato soup
smoked cheddar & pesto grilled cheese

HANDMADE DUCK CAPPELLACCI
brown butter, Ontario morels, ramps, nettle pesto,
parmigiana foam, ramp nettle oil

KUNG PAO CAULIFLOWER (VEGAN)
crispy fried cauliflower, kung pao sauce, peanut
crumble, Thai chili, scallions

POKE BOWL (SALMON, AHI TUNA OR TOFU) (GF)
sushi rice, wakame, cucumber, carrot, edamame,
avocado, furikake, salmon or tuna poke

Passed snacks are designed to be easy to eat while standing while providing a more substantial
portion for guests to enjoy with cocktail in hand. Passed throughout the room, snacks are 3-5
bites and items are casual and approachable. This style of eating is perfect for super social

BIG MAC SMASH BURGER
smash burger with American cheese, dill pickles,
shredded iceberg, big mac sauce, sesame bun

BEYOND MEAT SMASH BURGER (VEGAN)
Beyond Meat patty, vegan big mac sauce,
vegan American cheddar, dill pickles, shredded lettuce

BRAISED BEEF SANDWICH
24-hour braised beef, caramelized onions,
roasted garlic aioli, home made brioche bun

FISH & CHIPS
beer-battered cod, crispy frites, tartar sauce
propane fryer rental required

STEAMED BAO BUNS (FRIED CHICKEN,
BRAISED BEEF, TOFU OR PORK BELLY)
daikon carrot slaw, kimchi, Sriracha aioli,
hoisin special sauce, cilantro, steamed bao bun
tofu bao is vegan

KOREAN FRIED CHICKEN
Gochujang glaze, toasted sesame, kimchi,
house made cucumber pickles

LOBSTER GRILLED CHEESE
Canadian lobster, brie, aged cheddar, garlic butter,
garnished with tarragon tartare & chives

HOUSE MADE JAMAICAN PATTY
scotch bonnet aioli, pineapple jalapefo salsa

ASIAN SLAW (+ SALMON, AHI TUNA OR TOFU)
10-ingredient slaw, soy ginger glaze, taro root

crisps, zesty micro sprouts.

served with tuna or salmon tataki

647 430 3553



