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Ahi Tuna Tartare with Lime & Wasabi on Belgium Endive Leaf 

Grilled Scallop, Yuzu Lemon Syrup H
Spinach, Cream Cheese Roulade with Smoked Salmon 

Lamb Popsicles, Tomato Conserve H
Rosemary Skewered Prawns, Garlic, Jalapeno Glaze H

Salmon Rillettes on an Onion Tartlet 

Beef Tenderloin Brochette, Horseradish Dressing 

Oven Dried Tomato & Pearl Bocconcini Pizzette with Olives 

Roasted Red Pepper Crostini, Goat Cheese Drizzle 

Seared Togarashi Albacore Tuna, Wakame Salad 

Duo of Crabs, Rock and Dungeness Crab Salad 

Chicken Skewers with Blueberry Balsamic Reduction H

Tarts of Smoked Salmon and Tarragon Mousse

Wild Mushroom Popovers with Dijon Dressing H

Oysters in the ½ Shell, Red Onion Mignonette

Wild Salmon Gravlax

H
Denotes Hot Hors D’oeuvre
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Pacific Institute of Culinary Arts


Contact: Giulia Vendramin (Director, Catering & Events)


Tel: 604.734.4488 or Fax: 604.734.4408 


Email: � HYPERLINK mailto:giulia@picachef.com ��giulia@picachef.com�

















Hors D’oeuvres by the Dozen
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