
2603 West 16th Avenue   
Vancouver  BC   

V6K 3C2 
Tel 604 739 0555     Fax 604 739 0557 

catering@trafalgars.com 

 
Hot Hors D’oeuvres 

 

 Price/dozen 

 
Halibut Cakes 

 saffron aioli $45.00 

 
Kobe Beef Sliders~ 

 aioli, pickle, fontina $51.00 

 
Chicken Pot Pie~ 

 roast vegetables, veloute $42.00 

 
Caramelized Onion Tart 

 balsamic reduction $33.00 

 
Chickpea Fritters 

 lemon mint fraiche $30.00 

 
Squash Risotto Cake 

 asiago, aioli $33.00 

 
Potato Latke 

 lemon and chive aioli $24.00 

 
Sundried Tomato Tart 

 olive tapenade $33.00 

 
Pork Terrine 

 caramelized pears, crostini $45.00 

 
Mac and Cheese~ 

 panko and herb crust $39.00 

 
Apple and Bacon Corn Bread 

 jalapeno peppers, cucumber fraiche $36.00 

 
Grilled Lamb Chops~ 

 mango mint chutney $54.00 

 

  Each 
Grilled Flat Bread 

 fontina, basil and tomato $13.00 
 smoked duck, cheddar, spicy tomato $18.00 
 

Items marked with “~” require onsite  

cooking and/or assembly and are not  

recommended for pick up or drop off  

orders 

 

 
Cold Hors D’oeuvres 

 

 Price/dozen 

 
Duck Rilette Gougere 

 roast apple compote $45.00 

 
Whipped Blue Cheese 

 walnut crisp, candied pecan, fig $36.00 

 
Tuna Nicoise 

 beans, potato, sauce gribiche $48.00 

 

House Smoked Salmon 

 pumpernickle, dill mascarpone $42.00 

 
Seared Scallop~ 

 bacon and apple $54.00 

 
Smoked Duck Breast 

 arugula, orange segment, crostini $48.00 

 
Beet Salad* 

 sherry vinegar glaze, goat cheese $36.00 

 

Endive Spears 

 goat cheese, lemon dates $36.00 

 
Roasted Red Pepper 

 mottzarella, balsamic, olive oil $39.00 

 
Chicken Salad 

 puff pastry, aged cheddar $42.00 

 
Roast Squash Salad 

 walnut pesto, piave $42.00 

 

Steak Sandwich 

 puff pastry, aioli $48.00 

 
 
 
 
 

Items marked with “*” require a deposit 

 

 

 

 

 
Desserts and Pastry 

 

 Price/dozen 

 
Desserts 

 

Mini Tarts $27.00 

 

Squares $14.00 

 

Chocolate Covered Strawberries $17.50 

 

Cookies $9.00 

 

Biscotti $14.00 

 
Pasrty 

 

Croissant $20.00 
 

Chocolate Croissant $25.00 

 

Almond Croissant $25.00 

 

Brioche $22.50 

 

Pear Tart $30.00 

 

Fruit Slice 

 apple, peach, apricot, plum $33.00 

 

Danish 

 cherry, lemon $30.00 
 

Scones 

 strawberry vanilla, cheese, maple pecan $30.00 

 

Cinnamon Danish $25.00 

 

Muffins 

 bran, orange carrot, apple pecan, 
 chocolate $27.50 
   

 

 
For whole cake sizes and prices please visit  

www.sweetobsession.ca 



All boxed lunches come with sandwich, 

drink and dessert square 

 

 

Chicken Panini 

 chipotle aioli, mango chutney,brie  $13.00 
 

Ham & Cheese 

 fontina, dijon aioli   $12.00 
 

Grilled Vegetable 

 artichokes, minted goat cheese spread $12.00 
 

Roast Beef 

 horseradish mayo, aged cheddar  $13.00 
 

Duck Confit 

 aioli, apple relish, arugula   $12.00 
 
 
 
 
 
 
 

Sandwich Platter 

 

For your luncheon or staff meeting try our 

sandwich platter.   

 

An assortment of our 

fresh made sandwiches 

$8/person 

 

   Serves_   
Salads 12 -18 18 - 28 28 - 40 

 
Mixed Greens Salad 

 dijon vinaigrette $34.00 $52.00 $78.00 

 
Caesar Salad 

 piave, papadam, grainy 
 mustard dressing $38.00 $56.00 $82.00 
 
Greek Salad 

 feta, oregano, red 
 wine vinaigrette $36.00 $54.00 $80.00 
 
Potato Salad 

 roast red pepper, 
 saffron dressing $35.00 $53.00 $79.00 
 

 

 

   Serves_   
Platters 15 - 20 20 - 30 30 - 40 

 
Cheese Platter 

 assorted fruit, crisps, 
 preserves $60.00 $80.00 $98.00 

 
Charcuterie Plate 
 cured meats, olives, 
 pickled vegetables $95.00 $145.00 $180.00 
 
Roast Vegetable Platter 

 balsamic reduction $45.00 $60.00 $72.00 
 
Rare Tuna Platter 
 lemon-chili crusted, 
 potato salad $60.00 $82.00 $99.00 

Rentals* 

 

Dinner Plate $0.65/ea 
Salad Plate $0.40/ea 
Side Plate $0.35/ea 
Soup Bowl $0.40/ea 
Coffee Mug $0.40/ea 
Fork $0.25/ea 
Knife $0.25/ea 
Spoon $0.25/ea 
Wine Glass $0.45/ea 
Champange Flute $0.45/ea 
Water Glass $0.38/ea 

 
Liquor 

For staffed functions Trafalgars Bistro can take care 
of your liquor requirements.  Our fee is the liquor 
cost + 20%, based on consumption. 

 
Staff 

Staff can be provided for your party at a rate of 
$30/hour +GST for each staff member.  The num-
ber of staff required for a party will vary.  Please 
speak with our catering manager to determine the 
staff requirements for your party. 
 

Delivery/Pick up 

Delivery and pick up available within Vancouver and 
surrounding areas.   
 
Vancouver (West side) $25.00 
Vancouver (East side/Downtown) $35.00 
Richmond $50.00 
Burnaby $80.00 
New West/Coquitlam $150.00 
Surrey $160.00 
White Rock $170.00 

*Rental availability is limited.  In the event 

that we cannot meet your needs directly we 

will arrange your rentals through a third 

party rental company at no additional cost. 

 

Salads and Platters 

 
Boxed Lunches 

 
Additional Services 

 

Dish deposit required for  

all salads and platters 

 

Catering Policy 

 
Lead time: 

Catering orders from the hors d’oeuvres 

and platters menu must be received at 

least 48 hours in advanced.  Sandwich, 

salad, dessert and pastry orders must be 

received by 2:00pm the previous business 

day. 

 

Gratuity: 

For staffed functions there is a 17% gra-

tuity on the pre tax food and beverage 

amount.  Gratuities for pick up or drop off 

functions are at the discretion of the cli-

ent. 

 

Custom Orders: 

Custom orders can be made with sufficient 

lead time.  Trafalgars Bistro will create a 

custom menu for your sit down/buffet 

functions.  Please contact us to set up a 

meeting to discuss your order.  Please 

note we require at least one week lead 

time for custom orders. 

 

Order Pick Up: 

Your order can be arranged for pick up 

during our regular business hours of 

11:00am to 10:00pm.  If you need your or-

der earlier it can be picked up at our sister 

bakery Sweet Obsession as early as 

8:00am. 

 

Deposits: 

Deposits on platters and bowls range 

from $25 - $100 and are refunded when 

item is  returned. 


