s o u t h v i e w i n n & b i s t r o

b e y o n d t h e o r d i n a r y 


h o r s d ‘ o u r v e s

 w a r m a p p e t i z e r s

jamaican jerk shrimp with tangerine marmalade aioli 

mini crab cakes with signature chili garlic aioli 

thai beef served in cucumber cups with maple hoisen 

baked brie blueberry phyllo bundles 

pepper encrusted beef with sesame-soy dipping sauce 

pancetta, leek and goat cheese tartlet 

roasted artichoke spread on fresh rosemary foccacia

coconut encrusted shrimp served with pineapple mango chutney 

puff pastry canapés 

chicken satay with spicy peanut sauce 

orangine with parmigiano reggiano and roasted tomato

jerk chicken wings with sour pineapple dipping glaze

apple jack BbQ pulled pork in toasted corn cups with pickled onion

grilled garlic tequila lime prawns with chili aioli

mushroom and grilled onion quesadilla with asiago and chipotle chili

empanada with spicy pork, olive and caramelized onion

c o o l a p p e t i z e r s
roast beef on sour dough baguette with garlic-horseradish aioli 

smoked salmon on pumpernickel crustini with capers

sicilian caponata on toasted country bread

garlic and sambuca shrimp with arugala

pancetta with fresh balsamic figs and gorgonzola

antipasto with spiced olives, grilled artichokes and aged cheeses

consultation with catering coordinator required prior to ordering

minimum orders do apply to certain hors d’ouvres 

t o o r d e r :
call 807.547.2471  email: catering@southviewinn.ca

fax 807.547.2551

