hot & cold displays

cheese platter $135
(1kg of 4 different cheeses)

charcuterie board $149

(1kg varied charcuterie with pickles and preserves)

deviled eggs $48
(30 pieces)

banquet sandwich tray $96
(40 banquet style sandwich triangles)

fruittray $75
(5 different fruits and berries with vanilla yogurt dip)

mexi dip and organic tostadas $46

(salsa, cream cheese, sour cream, cheddar cheese)
hummus and french bread platter $55

dessert tray starting at $79

{(cocktail style mini desserts and pastries)

vegetable tray with dip $59

(seasonal variety of 5 different vegetables plus dip)

smoked salmon platter $115
(approximately 2.5 pounds of smoked salmon,
caper cream cheese bread or crackers)

hors d'oeuvres

bacon wrapped scallops $139
(50 pieces)

panko breaded shrimp $75
(45 pieces)

cod cakes with dill tarter $69
(24 pieces)

seared beef tenderloin & marinated
mushroom skewers $99
(12 pieces)

pork tenderloin medallions with
mango ginger chutney $48
(16 pieces)

chicken souvlaki skewers $89
(22 pieces)

grazing table $259
(charcuterie and cheese, pickles, preserves,fruit, nuts,
crackers and variety of breads)

looking for menu choices that are off the grid?
we can help you design a personal menu

meatballs $59

(chaffer, 70 pieces, marinara and parmesan cheese, bbq
or sweet and sour)

spinach & artichoke baked bread bow! $45
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Leaside Manor
For more information, contact: Nicole Bailote - nbailote@theleasidegroup.com
p: 709 754 5800







