
Classic Christmas Cocktail Receptions

An elegant cocktail reception will impress anyone if done right. Opt to spend a little
more to create an event that will be memorable and beautiful. Consider real china and
glassware as well as upgraded linens. Typical cocktail receptions run food for 1 hour, if

you require a longer service time one of our event coordinators will be more than
happy to be of assistance. 

 
Chef’s Choice of Festive Bites

Imported and Domestic Cheese Board with Fresh and Dried Fruit Garnishes as well
as Crackers

Chef’s Choice of 2 In-House Created Dips with Fresh Pita Chips and Tortilla Chips
Chef’s Choice of Cold Canapés (2.5/person)

May include a delicate smoked salmon on baguette, endive with cranberry salsa,
caprese satays…

Chef’s Choice of Hot Canapés (2.5/person)
May include a classic all beef mini slider, herb crusted chicken satay, crispy rice paper

roll..
Chocolate Extravaganza Cookie Display (2/person)

$19.95 per guest
 

Santa’s Light Fare
Imported and Domestic Cheese Board with Fresh and Dried Fruit Garnishes as well as

Crackers
Chef’s Choice of 2 In-House Created Dips with Fresh Pita Chips and Tortilla Chips

Classic Sweet Chilli Meatballs
Chicken Satays with Lemon Basil Aioli

Crispy Rice Paper Rolls with Sweet Chili Dip
Christmas Sugar Cookies

$21.95 per guest 

905-846-1982
www.tkscatering.com



Winter Quick Bites
Tk’s Classic Spinach and Artichoke Dip with Pita Chips

In House Festive Red Pepper Spread with Garlic Crostini
Festive Wraps; red pepper and spinach wraps filled with assorted vegetarian and

non-vegetarian ingredients
Assorted Cookies and Square (2/person)

$16.95/p

Santa’s Elves Passed Hors D’oeuvres
(6 Items Per Guest, Hand Passed)

Smoked Salmon with Mango Salsa, served on a baguette with lemon zest cream
cheese 

Parmesan and Ricotta Spread on French Baguette with Thinly Sliced Prosciutto,
Topped with Arugula and Diced Pears 

Classic Mini Burgers with Mozzarella and Oven Roasted Tomato Ketchup
Vegetarian Arancini with Spicy Tomato Compote for Dipping 

Brie and Raspberry Puff Pastry Pockets
Herb Chicken Satay with Lemon Basil Aioli

$24.95 per guest

905-846-1982
www.tkscatering.com



Christmas Cheer Passed Hors D’oeuvres and Stationed Goodies
Imported and Domestic Cheese Boards with Fresh and Dried Fruit Garnishes,

variety of crackers 
(4 Items Per Guest)

Vegetarian Arancini with Spicy Tomato Compote for Dipping 
Mini Beef Wellingtons

Brie and Raspberry Puff Pastry Pockets
Fresh Cranberry and Pecan Salad Served on top of a crisp Belgium endive spear

Moroccan Spice Lamb Lollipops with a Pomegranate Glaze 
Dessert

Decadent In House Truffles (1/person)
Whipped Limoncello and Mascarpone Mousse Shooters (1/person)

$27.95 per guest

Pricing is subject to an administrative fee (15%) and a landmark fee (15%)
(where applicable)

Rentals such as linens, tableware and glassware are in addition to pricing

Staffing fees are subject to guest count and event length

Minimum guest count is 50 guests for prices as listed

Plus HST and Gratuities 

**menus can be added onto our buffet/sit-down options
 at a discounted price**

905-846-1982
www.tkscatering.com
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