HOT HORS D’OEUVRES

Price/dozen

ITEMS MARKED WITH “~” REQUIRE ONSITE

CoLD HORS D’OEUVRES

Price/dozen

ITEMS MARKED WITH “*” REQUIRE A DEPOSIT

DESSERTS AND PASTRY

Price/dozen

HALIBUT CAKES DucK RILETTE GOUGERE DESSERTS
saffron aioli $45.00 roast apple compote $45.00
MINI TARTS $27.00
KOBE BEEF SLIDERS~ WHIPPED BLUE CHEESE
aioli, pickle, fontina $51.00 walnut crisp, candied pecan, fig $36.00 SQUARES $14.00
CHICKEN PoOT PIE~ TUNA NICOISE CHOCOLATE COVERED STRAWBERRIES $17.50
roast vegetables, veloute $42.00 beans, potato, sauce gribiche $48.00
COOKIES $9.00
CARAMELIZED ONION TART HOUSE SMOKED SALMON
balsamic reduction $33.00 pumpernickle, dill mascarpone $42.00 BISCOTTI $14.00
\HL gLr CHICKPEA FRITTERS SEARED SCALLOP~ PASRTY
) “ lemon mint fraiche $30.00 bacon and apple $54.00
BISTRO CROISSANT $20.00
SQUASH RISOTTO CAKE SMOKED DUCK BREAST
asiago, aioli §33.00 aruqula, orange segment, crostini $48.00 CHOCOLATE CROISSANT $25.00
POTA-‘[O LATKE bve aiol BEET SALAD" ALMOND CROISSANT $25.00
emon and chive aioli §24.00 sherry vinegar glaze, goat cheese $36.00
BRIOCHE 22.50
2603 West 16th Avenue SUNDRIED TOATO TaRT oo ENDVESPEARS J
Vancouver BC olive tapenade » goat cheese, lemon dates $36.00 PEAR TART $30.00
V6K 3C2 PORK TERRINE ROASTED RED PEPPER FRUIT SLICE
Tel 604 739 0555  Fax 604 739 0557 caramelized pears, crostini $45.00 mottzarella, balsamic, olive oil $39.00 apple, peach, apricot, plum $33.00
catering@trafalgars.com MAC AND CHEESE~ CHICKEN SALAD DANISH
Pahko and herb crust $39,00 puffpasfry, aged cheddar $42.00 cherry, lemon $30,00
Al BAcoN CoO B
T dlipeno peppers, cucumber fraiche $36.00  ROAST SQUASH SALAD Scones
[3lapeno peppers, cacumber fra ' walnut pesto, piave §42.00 strawberry vanilla, cheese, maple pecan ~ $30.00
GRILLED LAMB CHOPS~
: STEAK SANDWICH CINNAMON DANISH 25.00
mango mint chutney $54.00 baff pastry, aioli $48.00 $
Each MUFFINS
GRILLED FLAT BREAD bgan, clarange cartot, apple pecan, $27 50
fontina, basil and tomato $13.00 chocolate 7.
smoked duck, cheddar, spicy tomato $18.00

COOKING AND/OR ASSEMBLY AND ARE NOT
RECOMMENDED FOR PICK UP OR DROP OFF
ORDERS

FOR WHOLE CAKE SIZES AND PRICES PLEASE VISIT
WWW.SWEETOBSESSION.CA



SALADS AND PLATTERS

SALADS

MIXED GREENS SALAD

dijon vinaigrette

CAESAR SALAD

piave, papadam, grainy

mustard dressing

GREEK SALAD
feta, oregano, red
wine vinaigrette

POTATO SALAD
roast red pepper,
saffron dressing

PLATTERS

CHEESE PLATTER
assorted fruit, crisps,
preserves

CHARCUTERIE PLATE
cured meats, olives,
pickled vegetables

_Serves_

12-18 18-28 28 -40

$34.00 $52.00 $78.00

$38.00 $56.00 $82.00

$36.00 $54.00 $80.00

$35.00 $53.00 $79.00

_Serves_
15-20 20 -30 30 - 40

$60.00 $80.00 $98.00

$95.00 $145.00 $180.00

ROAST VEGETABLE PLATTER

balsamic reduction

RARE TUNA PLATTER

lemon-chili crusted,

potato salad

$45.00 $60.00 $72.00

$60.00 $82.00 $99.00

DISH DEPOSIT REQUIRED FOR
ALL SALADS AND PLATTERS

BOXED LUNCHES

ALL BOXED LUNCHES COME WITH SANDWICH,

DRINK AND DESSERT SQUARE
CHICKEN PANINI
chipotle aioli, mango chutney,brie

HAM & CHEESE
fontina, dijon aioli

GRILLED VEGETABLE
artichokes, minted goat cheese spread

ROAST BEEF
horseradish mayo, aged cheddar

DucK CONFIT
aioli, apple relish, aruqula

SANDWICH PLATTER

FOR YOUR LUNCHEON OR STAFF MEETING TRY OUR

SANDWICH PLATTER.

AN ASSORTMENT OF OUR
FRESH MADE SANDWICHES
$8/PERSON

$13.00

$12.00

$12.00

$13.00

$12.00

ADDITIONAL SERVICES

RENTALS"
Dinner Plate $0.65/¢e3
Salad Plate $0.40/e3
Side Plate $0.35/e3
Soup Bowl $0.40/e3
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/e3

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.

CATERING PoLICcY

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 USTO 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.



