Hors D’oeuyres
& Canapes

Place Your Order

info@sovourychefcom
604-357-7118 SﬂUOuTychef

sAavou I’VCI’]@]C‘COI’T]



https://www.savourychef.com/

The Menu

We offer a number of delivery-friendly canapés, boards, and
platters for events of all styles and sizes. Once you have made your
selection from our menu, contact us to p|oce your order and our chefs

will get to work using the finest Fresh, |oc0|, and sustainable ingredienfs.

Not sure what or how much to order? Use our guide below or contact usl!

We'd be happy to guide you through the selection process.

Prices exclude s’roffing, rentals, beveroges, opp|icob|e taxes, and service chorges.

PRE-DINNER AFTERNOON PARTY COCKTAIL DINNER
30 min to 1.5 hours 1.5 to 3 hours 2 to 4 hours

3-5 pieces per guest 5-10 pieces per guest 12-18 pieces per guest

Gluten Free Dairy Free Contains Nuts Vegetarian
Vegan OceanWise I3
IMPORTANT - Please Note: To Place Your Order

Though we always do our best, we are not a nut Email; mfo@sovourychefcom

free kitchen. As such, we cannot guarantee that Call: 604-357-7118

items won't contain traces of nuts. Or visit: sovourychef.com



Large Bile
canapes

Designed for a more substantial reception
menu, all of our large bite canapés
provide 2-4 bites each.

DELIVERY CANAPES



Large Bite Canapés

Priced per item. Minimum 24 of each item per order.

Roasted Lamb Popsicle
New Zealand rack of lamb topped

with chermoula and scallions

*Market price

Korean Red Pepper Fried Pork Bao
Crispy pork tossed with a gochujang

sauce served with accoutrements

Oﬂd our house-mode bOO

8.00

Marie Rose Cocktail Crab Cakes X3

Crab cakes with peppers, scallion, and
cilantro dressed with a horseradish cocktail

sauce and tfangy marie rose

Two-Bite: 6.50
Four-Bite: 12.00

604.357.7118 / info@savourychef.com

Request A Quote


https://www.savourychef.com/request-a-catering-quote/

Light
canapes

Designed for |igh’r s’rcmding receptions
or to be combined with other menus, our
light canapés are 1-2 bites each.

DELIVERY CANAPES




Light Canapes

Priced per item. Minimum 24 of each item per order.

Smoked Pork Belly

Smoked pork be”y skewer with miso mop|e

glaze and chives

4.50

Char Siew Tart

House-roasted pork shoulder with a hoisin

g|oze stuffed in a puff pastry tart
6.50

Marie Rose Cocktail Crab Cakes 3

Crab cakes with peppers, scallion, and
cilantro dressed with a horseradish cocktail

sauce and tfangy marie rose

6.50

Chimichurri Chicken Skewer

Chicken breast skewer smothered in an

Argenﬂnion—s’ry|e chimichurri marinade

4.75

Fried Cauliflower

Soy-marinated cauliflower topped with a

bulgogi glaze, sesame seeds, and scallions

475

Lamb Sausage Roll

New Zealand lamb, house-made puff pastry,
and spiced yogurt

4.50

Chicago Steak Cubes

Striploin skewer with horseradish cream

and chives

5.50

Truffle Arancini

Crispy risotto balls Jropped with truffle cream,

Clﬂd Qged parmesan

3.50

Mushroom Rockefellers

Button mushroom skewer with cream,

SpiI’]OCh, Ol’]d breod crumbs

4.75

604.357.7118 / info@savourychef.com

Request A Quote


https://www.savourychef.com/request-a-catering-quote/

Light Canapes

Priced per item. Minimum 24 of each item per order.

Confit Turkey Tourtiere
Confit turkey with cranberry jam

and crispy sage

4.25

Pancetta Tomato & Basil Crostini

Crispy pancetta, ricotta, roasted tomato,

basil, and balsamic topped on a crostini

425

Artichoke Tigre de Leche

Braised artichoke in a light and zesty
figre de leche broth

4.50

Opera de Foie Gras

Foie gras with hazelnut, coffee,

and chocolate

5.50

Fig & Goat Cheese Tart

Red wine stewed figs, caramelized onion

purée, and goaft cheese served in a tart cup

3.50

rychef

Beetroot & Goat Cheese Mousse

Beetroot and goat cheese mousse served in a

waffle cone with candied chestnut

375

Honey Roasted Berry Ricotta Crostini

Ho|io|oy berries, honey, and ricotta ‘ropped

on a crostini

4.00

Scallop BLT

Pan seared sco||ops, prosciutto, tomatoes,

and sprouts

4.50

Pickled Shiitake Salad Roll

Marinated shiitake and tofu, hoisin sauce,

vermice||i, and fresh herbs

4.00

604.357.7118 / info@savourychef.com

Request A Quote


https://www.savourychef.com/request-a-catering-quote/

nght Canapés urychef

Priced per item. Minimum 24 of each item per order.

Garlic Prawn Beurre Noisette " i Honey Siracha Glazed Prawns 0

Prawn skewer with parsley, garlic, and butter Prawn skewer brushed with a sweet and spicy

475 honey siracha g|oze

4.50

604.357.7118 / info@savourychef.com Request A Quote


https://www.savourychef.com/request-a-catering-quote/

Boards
& Platters

DELIVERY CANAPES

Request A Quote
info@savourychef.com
604-357-7118

savourychef.com



Boards & Platters

Our boards & platters are available in three sizes: small (approx 10

servings), medium (approx 20 servings) and large (approx 30 servings).

Winter Grazing Board

Bowl of burrata, wedges of brie, Wedges of
blue cheese, sliced prosciutto, sliced fennel
so|omi, sliced copico”o, artichoke heorfs,
berries, grapes, mixed nuts, mixed olives,
honey, grainy dijon mustard, crackers, and

artisanal bread

Small: 150.00
Medium: 300.00

Large: 450.00

Cheese Board

A selection inc|uo|ing a soft cheese, hard
cheese, goat cheese and blue cheese. Served
with lavender-infused honey, fresh Frui’r, dried
fruit and preserves with an assortment of

breod GHCI crockers

Small: 140.00
Medium: 280.00
Large: 420.00

Fruit Platter

A selection of con+o|oupe, honeydew,

pineapple, watermelon, grapes, and berries

Small: 60.00
Medium: 120.00
Large: 180.00

Antipasto Board

Spiced green beans, balsamic roasted
mushrooms, marinated artichoke heor’rs,
marinated bocconcini, mixed o|ives, gri||eo|
zucchini, gri||eo| peppers, toasted bread,

Oﬂd CI’OCL(QI’S

Small: 170.00
Medium: 340.00

Large: 510.00

Charcuterie Board

A mixture of artisan and house-made
charcuterie meats inc|uo|ing sausages,
so|omis, and terrine. Served with o|ives,
grainy musford, pick|es, toasted breod,

Ol’ld CI’OCL(@I’S

Small: 130.00
Medium: 260.00
Large: 390.00

604.357.7118 / info@savourychef.com

Request A Quote


https://www.savourychef.com/request-a-catering-quote/

Boards & Platters

SAVOUTY c h € r

Our boards & platters are available in three sizes: small (approx 10

servings), medium (approx 20 servings) and large (approx 30 servings).

Salmon Board i3

Cold smoked salmon, hot smoked salmon,
double smoked salmon and candied nuggets.
Served with herbed cream cheese, red onion,

capers and toasted bread and crackers

Small: 160.00
Medium: 320.00
Large: 480.00

Vegetable Crudite

A selection of carrots, cucumbers, cou|if|ower,
mixed peppers, radish and cherry tomatoes.
Served with roasted gor|ic hummus and

house-made tzatziki

Small: 75.00
Medium: 150.00
Large: 220.00

Vegan Platter

Roast garlic hummus, vegan French onion
o|ip, vegan cheese selection, grapes, berries,
cucumber, rodish, tomato, candied wo|nufs,

and an assortment of bread and crackers

Small: 160.00
Medium: 320.00
Large: 480.00

604.357.7118 / info@savourychef.com

Request A Quote


https://www.savourychef.com/request-a-catering-quote/

[U’s our pleasure
[0 serve you.

Place Your Order

info@sovourychefcom
604-357-7118 SﬂWﬂV)’Chef

savou rvchefcom
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