
 
CANAPE MENU 

Select a minimum selection of (4) varieties from the below Canapé Menu 
***We typically recommend a selection of 3-5 varieties and 3-4 pieces per person. A minimum of 15 pieces of each is required*** 

 

 
CHILLED SELECTIONS 
 
‘Brasserie Catch’ Ceviche, mango aguachile, local plantain tostones (GF, DF, NF)  $6.75 
‘Brasserie Catch’ Spicy Tuna, crispy rice, avocado, green onion (GF, NF)   $6.75 
‘Brasserie Catch’ Smoked Fish, green apple, fennel, country baguette (NF)  $6.25 
Herbed Roast Beef, arugula crème fraiche, cayenne cheddar biscuits   $6.50 
Seasonal Vegetable Summer Roll, pickled ‘coco bluff’ coconut, local citrus ponzu (V,NF)  $4.75 
 
HOT SELECTIONS 
Tandoori Shrimp Skewers, marinated cucumber, garden mint yogurt (GF, NF)   $6.50  
Pimento Marinated Chicken & Plantain Skewers, pickled seasoning pepper (DF, NF) $6.00  
Fermented Chili Chicken Skewers, green onions, sesame seeds (DF, NF)   $6.00 
Caboose Smoked Beef Brisket, mozzarella cheese, seasonal chimichurri (NF)  $6.50 
Grilled Beef Steak, horseradish & avocado crème fraiche (GF, NF)    $6.75 
Brasserie Grilled Cheese, soft brie, white truffle, seasonal jam (V, NF)   $4.75 
Lemon Feta Borek, garden mint and brasserie honey (VG, NF)    $5.00 
Garden Eggplant & Harissa Fritters, cilantro & ‘coco bluff’ coconut chutney  (VG, GF, NF) $5.00   
 
SWEET SELECTIONS 
‘Chateau Chooks’ Mini Pavlova, seasonal fruit, ‘coco bluff’ coconut (V, GF, NF)  $4.50 
Key Lime Pie, ‘chateau chooks’ meringue (V, NF)      $4.50 
Sour Cream Doughnuts, Barrington espresso & chocolate ganache (V, NF)  $4.50 

 
 

SHARE PLATTERS  
serves 8 - 10  

 
Charcuterie Platter          $185 
artisan cheeses, cured meats, Brasserie honey, mixed nuts, olives, seasonal chutney, grilled sourdough  

 
Garden Vegetable Mezze Platter (VE, DF, NF)     $125 
Brasserie hummus, smoked beet baba ghanoush, crudites, grilled flat bread, house made whole wheat 
lavash 
 
Brasserie Sushi Roll Platter (GF, NF)       $85 
Spicy Brasserie Catch, avocado, green onions, poached shrimp, local cucumber,  
cream cheese, roasted sweet potato, ‘Coco Bluff’ coconut, avocado, sesame seed 


