
The Complete Gourmet Catering  
Event Menus 

 
Thank you for considering us for your catering needs! 

Below you will find our event menus that will not only get you excited about 
food but about hosting an event experience!  

We are a full-service catering company with over 20 years of experience.  
We understand that every event is unique and we want you to get exactly 

what you are looking for.  
Included in all of our packages is a sit down with the chef to customize every 

aspect to create a personalized event.  
 From start to finish we can assist you not only with your menu choices but 

event set up and rentals, live music and DJ’s, gourmet food stations and 
elegant bar displays are just some of the services we offer.   

We guarantee to leave you and your guests with wonderful culinary and 
event experience.  

 
  
 

Browse through our menus with an open mind knowing that we can change, 
adjust or add just about anything you had in mind.   

Do you have a limited budget? Our events team will work with you to find a 
menu that fits and will satisfy all.  

 
Are you in need of a location to host your event? Join us at our exclusive 

facility, Wyldewood Golf and Country Club.   
 

Get in touch with us  
thecompletegourmetcatering@gmail.com  or  905-510-0166  

to set up an appointment.   
We look forward to planning your next event!  
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Crudités & Dip Tray  
Assortment of fresh seasonal vegetables  
Small Tray serves 25-30 guests $ 75 
Medium tray serves 35-40 guests $ 95 
Large tray serves 45-50 guests $ 115 
 

International & Domestic Cheese Tray  
All cheese trays come with crackers grapes &, strawberries  
Small Tray serves 20-30 guests $135 
Medium Tray 40-50 guests $170 
Large Tray 60-70 guests $225 
 

Fresh Sliced Fruit Tray  
Fresh Fruit in season  
Small Tray serves 15-20 guests $80 
Medium Tray serves 25-30 guests $100 
Large Tray serves 35-40 guests $130 
Add Chocolate fountain to your fruit tray $75 
 

Antipasto Board  
Served on a live edge wood platter, with cured meats, cheeses, marinated olives, artichokes, sundried 
tomatoes, fresh grilled vegetables, fresh baked focaccia, oils and spreads.  
Small Board serves 20-30 guests $195  
Medium Board serves 40-50 guests $335 
Large Board serves 60-70 guest $465 
  

Charcutier Board  
Served on a live edge wood platter, with an assortment of cured meats, international and domestic 
cheeses, pates, olives, figs, fresh fruits, chutney, spreads, bread sticks and fresh baked ciabatta.     
Small Board serves 20-30 guests $220 
Medium Board serves 40-50 guests $375 
Large Board serves 60-70 guests $520 
 

Grazing Boards  
One of the news trends in catering, grazing tables/boards offer the best of Charcutier, Antipasto, cheese, 
fruits and vegetable crudités all together.  Accompanied with dips, spreads, crackers and fresh sliced 
bread it’s a snack lovers dream!  
Small Board serves 20-30 guests $275 
Medium Board serves 40-50 guests $480 
Large Board serves 60-70 guests $685 
 

 
 



Baked wheel of Brie (servers 10-15pp)  
Served with olive oil crostini, roasted garlic buds and blackberry coulis  
$75 
 
 
HORS D’OEUVRES  

 
Hot Selection  
Mini Beef wellingtons 
Antojitos   
Fried spring rolls (chicken, shrimp or vegetable) 
Cauliflower Fritters  
Coconut Shrimp 
Mini Meatballs  
Curried Chicken Satays  
Soy Glazed Beef Satays  
Spanakopita 
Mini brie and apple grilled cheese 
Assorted Mini Quiche  
Vegetable Samosas  
Artichoke and Olive Tart  
Truffle Mac & Cheese Croquettes 
Pulled Pork Pot Stickers  
  

Cold Selection  
Shrimp and Cucumber Canapes  
Heirloom Tomato Bruschetta  
Smoked Salmon Pinwheels with Dill and Ginger Cream Cheese 
Mushroom Ragout on Olive Oil Crostini  
Prosciutto Wrapped Cantaloupe  
$ 28 per Dozen  

 
Premium Selection  
Lobster BLT  
Mini Stone Crab Cakes with Smoked Jalapeno Aioli on a tasting spoon.  
Grilled Marinated Lamb Chops  
Pan Seared 5 Spiced Rubbed Sea Scallops with Maple Bacon Onion Confit on a tasting spoon 
Grilled Prawns – choice of flavor (Garlic butter, Mango Chipotle, Chili Lime, Lemon Dill, Curry 
Cilantro and Coconut)served on a tasting spoon 
Hand rolled rice paper spring rolls – chicken, beef, shrimp or vegetable  
Beef Tenderloin bites – grilled Angus tenderloin, smashed red skins, cilantro chimichurri, tasting 
spoon 
 
$36 per Dozen  

 
 



Sliders    
Beef sliders with aged cheddar, smoked jalapeno aioli and beer braised onions 
$36 per dozen  
Turkey Sliders with cranberry apple chutney and herbed Havarti cheese.  
$36 per dozen 
 


