
AVANTIAVANTI
Enjoy Passed Bites, Inviting Grazing Displays & Satisfying
Small Plates With Seamless Full-Service Catering.

www.getavanti.ca

COCKTAIL COLLECTIONCOCKTAIL COLLECTION
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EVENTS LTD.EVENTS LTD.



Professional Service Staff For Passing Food, Replenishing Displays & Clearing
Culinary Staff As Required By The Selected Menu
Catering Delivery, Setup & Tear-Down
Serving Platters, Display Pieces, Serving Utensils & Standard Hot-Holding
Equipment
Standard Linens For Catering Food & Beverage Tables
China Cocktail Plates, Required Small Bowls, Cutlery & Napkins
Coffee & Tea Service
Cleanup Of Catering Service Areas
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Bring People Together With A Selection Of Passed Bites, Beautiful
Grazing Displays & Satisfying Small Plates. Our Full-Service Cocktail

Packages Include Professional Staff, Thoughtful Presentation &
Catering Setup And Cleanup.

GATHER, MINGLEGATHER, MINGLE
SAVOUR!SAVOUR!

FULL-SERVICE INCLUSIONS — ALL TIERS:

PLANNING YOUR RECEPTION:
Suggested Prices Are Based On A Minimum Of 50 Guests, Standard Venue
Access & The Food-Service
Duration Listed In Each Package. Setup & Tear-Down Are Included Outside
That Service Period.
Smaller Events, Extended Service, Travel Outside The Standard Service Area
& Additional Venue Equipment Are Quoted Individually.
Menu Selections & Staffing Are Confirmed After Reviewing Guest Count,
Dietary Needs & Venue Facilities. 
Hot Selections Depend On Suitable Kitchen Access Or An Agreed
Equipment Plan.
Vegetarian, Vegan & Other Dietary Substitutions Can Be Arranged During
Planning.

+Prices subject to 13% HST
+Prices subject to 15% Service Charge (for staffed events only)

*Delivery is subject to applicable order minimums and delivery zones.
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THE GATHERINGTHE GATHERING
Full-Service Receptions | Proposed Starting Prices | Minimum 50 Guests

• Choose 4 Classic Hors D’Oeuvres 
• Choose 2 Classic Grazing Displays
• Assorted Dessert Squares & Fruit Platters
• Coffee & Tea
• Up To 2 Hours Of Food Service

(8 Passed Pieces Per Guest)

A Welcoming Se lect i on Of Savoury B ites ,  Fresh Graz ing D isp lays & Someth ing

Sweet.  Idea l  For Open Houses ,  Network ing Events & Afternoon Ce lebrat i ons .
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$59.95 per person

SIGNATURE RECEPTIONSIGNATURE RECEPTION
Full-Service Receptions | Proposed Starting Prices | Minimum 50 Guests

• Choose 5 Hors D’Oeuvres (Up To 2 Signature Selections) 
• Choose 2 Grazing Displays (Up To 1 Signature Display)
• Choose 1 Substantial Selection (2 Mini Sliders Or 1 Small Plate Per Guest)
• Assorted Dessert Squares & Fruit Platters
• Coffee & Tea
• Up To 3 Hours Of Food Service

(10 Passed Pieces Per Guest)

A Generous Comb inat i on Of Passed Favour i tes ,  Graz ing D isp lays & A Sat i sfy ing S l i der Or Sma l l

P late Se lect i on .  Des igned For Ce lebrat i ons Where Food Is  A Centra l  Part Of The Gather ing .

$79.95 per person

GRAND RECEPTIONGRAND RECEPTION
Full-Service Receptions | Proposed Starting Prices | Minimum 50 Guests

• Choose 6 Hors D’Oeuvres (Up To 3 Signature Selections) 
• Choose 3 Grazing Displays (Up To 2 Signature Display)
• Choose 2 Substantial Selection (Up To 1 Premium Small Plate)
• Assorted Dessert Squares & Fruit Platters
• Coffee & Tea
• Up To 4 Hours Of Food Service

(12 Passed Pieces Per Guest)

An Abundant Cockta i l  D in ing Exper ience Featur ing Premium Bites ,  Layered Graz ing D isp lays & A

Var iety Of Substant ia l  Sma l l  P lates .  A Comp lete Even ing Of Food ,  Conversat i on & Ce lebrat i on .P latters

$99.95 per person
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VEGETABLE SPRING ROLLS 
     With Sweet Chili Sauce

VEGETABLE SAMOSAS 
     With Tamarind Sauce

SPANAKOPITA

RISOTTO BALLS 
     With Marinara Sauce

MINI CHICKEN SOUVLAKI SKEWERS 
     With Tzatziki Sauce

TOMATO & BOCCONCINI SKEWERS 
     With Balsamic Glaze

MINI ITALIAN MEATBALLS IN TOMATO SAUCE
     With Polenta Crouton

ROASTED RED PEPPER CROSTINI 
     With Whipped Ricotta

SESAME-GINGER CHICKEN SKEWERS

CLASSIC HORS D’OEUVRESCLASSIC HORS D’OEUVRES

BITES & GRAZINGBITES & GRAZING
Choose Your Selections According To Your Package Allowance

CLASSIC GRAZINGCLASSIC GRAZING

CHEESE BOARD
Domestic Cheese, Fresh Grapes &
Strawberries, Crackers
& Fruit Preserves

ITALIAN DELI BITES
Mini Sandwiches With Turkey &
Provolone, Salami & Mozzarella, Or
Roasted Vegetables & Goat Cheese

FOCACCIA & DIPS
Focaccia Squares, Parmesan
Breadsticks & Marinara

GARDEN DIP
Hummus, Creamy Onion Dip &
Parmesan Ranch With Fresh Vegetables,
Pita Chips & Crackers

SIGNATURE HORS D’OEUVRESSIGNATURE HORS D’OEUVRES SIGNATURE GRAZINGSIGNATURE GRAZING

MINI BEEF WELLINGTONS

BRIE BITES 

SHRIMP SRIRACHA
     With Chipotle Aioli

PORTUGUESE CHICKEN SATAY
     With Piri-Piri Sauce

GARLIC STEAK BITES
     With Chimichurri Aioli

ITALIAN ANTIPASTO
Italian Cured Meats, Cheese, Marinated
Vegetables, Olives & Artisan Bread
CHARCUTERIE BOARD
Cured Meats, Pickles, Mustard & Crackers
PREMIUM CHEESE BOARD
Specialty Cheese, Dried Fruit, Grapes &
Crackers
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SUBSTANTIAL SELECTIONSSUBSTANTIAL SELECTIONS
Choose Your Selections According To Your Package Allowance

MINI SLIDERSMINI SLIDERS

SLOW-ROASTED BEEF
Tender Beef, Swiss Cheese, Caramelized
Onions & Horseradish Aioli

CHICKEN PARMIGIANA
Breaded Chicken, Marinara & Mozzarella

BEEF BARBACOA
Slow-Cooked Beef, Grilled Red Onions &
Cheddar

TOSCANA PESTO CHICKEN
Grilled Chicken, Roasted Peppers,
Provolone & Smoky Tomato Jam

MEDITERRANEAN VEGETABLE
Grilled Vegetables, Goat Cheese &
Balsamic Glaze

SMALL PLATESSMALL PLATES

• PENNE ROSÉ WITH SMOKED PANCETTA
• GARLIC MAC & CHEESE
• BUTTER CHICKEN & BASMATI RICE
• KOREAN BBQ CHICKEN & COCONUT RICE
• MEDITERRANEAN CHICKEN & LEMON-HERB
ORZO
• CHICKPEA CURRY & BASMATI RICE

PREMIUM SMALL PLATESPREMIUM SMALL PLATES
GRAND RECEPTION MAY INCLUDE ONE OF THE
FOLLOWING:

BEEF BOURGUIGNON 
     Garlic Mashed Potatoes
GARLIC STEAK BITES 
     With Parmesan Orzo
TUSCAN GARLIC SHRIMP 
     With Soft Polenta
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