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Gold  C 39   M 52  Y 71  K 18

Pure tast C 0   M 22  Y 23  K 15 
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Blue   Pantone 2695C

Gold  Pantone 7505C

Pure tast Pantone 8021C 
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R a v e r s e
g o u r m e t  S t a t i o n s

When choice matters most, allow your guests to  
select from themed stations attended by a chef 

or server. Here are some of our favourites...

Beef tenderloin served 
on Ace baguette with crispy onion & 

creamed horseradish

Herb crusted rack of lamb served with a yogurt 
& cucumber relish

Pork back ribs with mesquite

Lemon & tarragon chicken breast

Salmon gravlox served with flatbreads, 
wasabi mayo, capers & red onion

Assorted vegetarian strudels

Raw bar with all the delectable trimmings, 
hosted by a skilled shucker 

Fresh penne, fusilli or farfalle tossed 
with smoked salmon, smoked chicken, 

grilled vegetables or field mushrooms & served 
with fresh tomato basil, Alfredo or pesto sauce

Sushi – a full-on assortment 
of all the seafood & vegetable favourites

prices range – please enquire

J A M E S C A T E R I N G . C A

We are happy to customize a menu to suit your tastes. 
Prices are per person unless noted and are exclusive of taxes. Prices subject to changed. Minimum orders may apply.

      


