Phone us at the number below or
FAX in your oy Vegetable Tray

Serves 8 - 10

Market fresh and colourful
seasonal vegetables with our

special dip

S

Deli Meat Platter

Serves 8 - 10

. Deli sliced black forest ham,
gd urkey breast, roast beef,
feorned beef and assorted salami.

Garnished with cubed Canadian cheddar

and Danish havarti, Strub's® pickles and olives

Deli Sandwich Platter

Minimum 7 sandwiches

Deli sliced black forest ham,
turkey breast, roast beef,

corned beef (runa, egg salad,
assorted salami, and vegetarian
LIP(')TI req Llest) served On assorteg
buns and breads topped with
Canadian cheddar, Danish
Swiss cheese, lettuce, toma
assorted condiments and
Strub's”™ dill pickles

Nibbler Plattergs

Serves 8 - 10

Cubed deli meats and cheesét., 5
Garnished with Strub's® pickles, olites..
and marker fresh seasonal vegetables

Cheese Platter
serves 8 - 10

Assorted Canadian and imported cheeses
centered around a herbed cheese ball
Garnished with market fresh

seasonal fruits and assorted crackers

®

Fruit and Sweet Platter
Serves 8 - 10

Marker fresh seasonal fruits centred
around an assortment of Nanaimo bars,
brownies, butter tart squares and
chocolate marshmallow bars







Frisee with Roasted Pears & Walnuts

Zpears 1 Thap. Brown Sugar

3 cups 2 Belgian Endive ripped
3 cup crumbled Blue Cheese Caramelized Walnuts (24)
Tarragon Mustard Dressing

2 Thap sherry vinegar 1 tsp Dijom mustard

| minced garlic clove L5 tsp. Salt

L4 tsp. pepper 1 Thsp. Chopped tarragon
Y2 cup olive oil

Arrange pears on baking sheet lined with parchment paper. Sprinkle with brown sugar and
roast in 425F oven for 20-30 minutes{until nicely brownad)

For dressing, add all ingredients in small bowl, adding oil last, whisking in.

Arrange greens on plate and top with cheese, pears and walnuts.

Serves 4-6

To caramelize walnuts: In small pan mix 1 cup sugar & 3 thsp Water, Place on medium
heat and cook without stirring until sugar dissolves and s caramel colour. Remove
from heat and pour into heatproof bowl. Let cool until thick enough to coat walnuts Lising
a skewer dip each walnut into caramel and place on buttered wax paper to cool and set

PORK TENDERLOIN WITH APRICOT MUSTARD

Y4 cup grainy mustard ¥4 cup aprcot jam
| crushed garlic clove 2 pork tenderioins (about 2 1b.rotal)
Ya tsp sah ¥ 1sp black pepper

| Ib. fresh apricots quartered and pitted

Pre-heat brodler

Whisk mustard and jam together. Take 173 of mixture and mix w with garlic. Rub pork
with salt and % tsp pepper and 2 Thsp mustard garlic mixture. Toss aprcots with
remaining mustard garfic mixture. Armrange tenderloins and apricots on broiler sheet and
broil 5 from flame, turning once. Cook until pork reaches 145F(about 15 min ) and
apnicots are soft. Let meat sit for 5 minthen carve into '4" thick slices. Arrangé on platter
with cooked apricots and serve remaining mustard jam on side.

Serves 6
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