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platter dinners that invite your friends & family to share platters of delicious dishes that are plated & served 
to each table in your party. Sharing a meal together - a festive way of celebrating good friends & good food!

Fresh Focaccia bread with aged balsamic vinegar & extra virgin olive oil
Antipasto Platter:
Marinated olives, thinly sliced prosciutto, Italian provolone cheese, melon wedges, oregano & garlic roasted 
vegetables & spicy black tiger prawns sautéed in white wine, garlic & basil

mixed field greens, candied walnuts, fresh berries, goat cheese, raspberry balsamic vinaigrette

Feature Entreé Platters 
Please choose one of the following entrées or a combination of two, with smaller portions of each choice: 
Herb crusted New York strip loin with flambéed brandy peppercorn sauce
Herb grilled salmon with creamy lemon beurre blanc
Maple, Dijon & sage glazed pork tenderloin
Mediterranean style chicken breast with onions, peppers, olives, sundried tomatoes & artichoke hearts

Served with a potato & vegetable platter to compliment your entree:
A colourful medley of fresh seasonal vegetables tossed in extra virgin olive oil, fresh herbs & seasonings
Rosemary & garlic roasted nugget potatoess

Fresh seasonal fruit platters
Coffee & tea

we make it delicious   .   flambécatering.com   .   250 486 8939   




