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CATERING MENU
• WE REQUEST CONFIRMATION OF THE FINAL MENU AND NUMBER OF GUESTS TO BE MADE NO LESS THAN 72 HOURS (3 DAYS) PRIOR TO THE FUNCTION DATE. THE CHARGE PER PERSON IS BASED ON THE FINAL CONFIRMATION FIGURES.

• SHOOTERS CATERING CAN PROVIDE ALL BEVERAGE SERVICES PROVIDED ARRANGEMENTS ARE MADE FOR PERMITS, ETC. AND ALL OTHER REGULATIONS UNDER THE M.L.C.C. ARE FOLLOWED.

• CHEFS AND SERVING STAFF ARE AVAILABLE AT $20.00/HOUR/CHEF AND $17.00/HOUR/SERVING & /OR BARTENDER STAFF MEMBER. STAFF IS CHARGED FROM THE TIME THEY LEAVE SHOOTERS UNTIL THEY RETURN. S TAFF IS AVAILABLE ONLY WHEN FOOD IS BEING PROVIDED BY SHOOTERS CATERING.

• A BOOKING DEPOSIT OF 50% OF THE ESTIMATE COST IS REQUIRED UPON CONFIRMATION OF THE MENU AND QUOTE. THE REMAINING COSTS ARE DUE 10 DAYS FROM THE FUNCTION DAT E. INTEREST CHARGES WILL APPLY TO ACCOUNTS THAT ARE WELL OVERDUE AT 2% PER MONTH.

• IN THE EVENT OF A CANCELLATION, SHOOTERS WILL REFUND 50% OF THE BOOKING DEPOSIT UP TO THIRTY (30) DAYS PRIOR TO THE SCHEDULED FUNCTION DATE. THIRTY (30) DAYS OR LESS PRIOR TO THE FUNCTION THE BOOKING DEPOSIT WILL NOT BE REFUNDED.

• DISHES, CUTLERY, GLASSWARE, SERVING PIECES, UTENSILS, BARWARE, ICE, ETC. ARE AVAILABLE AT A $3.00 PER PERSON RENTAL CHARGE. SHOOTERS RENTALS ARE ONLY AVAILABLE WHEN CATERING OFF SITE WITH SHOOTERS CATERING STAFF AND FOOD. ALL SHOOTERS RENTALS THAT ARE USED AT A FUNCTION ARE RETURNED TO THE RESTAURANT WITH THE STAFF THAT DAY.

• LINEN TABLECLOTHS (WHITE) AND LINEN NAPKINS (WHITE AND BLACK) ARE AVAILABLE AT A RENTAL CHARGE OF $3.50/TABLECLOTH AND $0.75/NAPKIN. SHOOTERS CAN PROVIDE YOU WITH VARIOUS COLOURED TABLECLOTHS AND NAPKINS AT YOUR REQUEST. PLEASE ASK TO SEE THE SELECTIONS.

• ALL FOOD, BEVERAGE, RENTALS, LINENS, STAFF AND ANY OTHER CHARGES ARE SUBJECT TO ALL APPLICABLE TAXES. 15% GRATUITY WILL BE APPLIED TO ALL FOOD AND BEVERAGES PROVIDED AND SERVED BY SHOOTERS CATERERS.
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ASSORTED PLATTERS                                                                                           PRICE PER PERSON
ASSORTED VEGETABLES WITH CREAMY BASIL DIP                                                      

$4.00

FRESH FRUIT PLATTER                                                                                                       
$4.50

DOMESTIC AND IMPORTED CHEESES WITH ASSORTED CRACKERS                         

$7.00

SMOKED SALMON MOUSSE WITH BAGUETTE ROUNDS



 
$6.00
BEEF CARPACCIO WITH ASSORTED MINI BUNS, DIJON MUSTARD

AND HORSERADISH







$8.00
DAINTIE PLATTER








$5.00
COLD HORS D’OEVRVES






PRICE PER DOZEN

BAKED PORK TENDERLOIN CANAPE TOPPED WITH APPLE SAGE CHUTNEY

$16
PICKEREL BRUSCHETTA ON BAGUETTE ROUNDS




$18
ASSORTED MAKI/SUSHI ROLLS







$22
SEARED SCALLOPS ON CROUSTINI WITH WASABI MAYONAISE



$20
TRADITIONAL SHRIMP COCKTAIL WITH DIPPING SAUCE




$16
SMOKED SALMON ON EGG AND CUCUMBER ROUNDS




$20
ROASTED RED PEPPER CREAM CHEESE ON CUCUMBER ROUNDS


$18
PROSCUITTO WRAPPED ASPARAGUS






$19
DEVILED EGGS









$13
PICKEREL TIMBALE WITH MANGO CHUTNEY





$20

HOT HORS D’OEVRVES






PRICE PER DOZEN
MINI QUICHE









$13
MINI CHICKEN SOUVLAKI







$16
MINI PEPPERED BEEF SKEWERS






$18
BACON WRAPPED SCALLOPS







$22
LAMB KEBOBS WITH MINT YOGURT DIPPING SAUCE




$28
PANKO CRUSTED SHRIMP WITH COCKTAIL SAUCE




$18
CHICKEN FINGERS WITH HONEY DILL SAUCE





$15
TERIAKI / BBQ CHICKEN WINGS







$13
GRILLED LAMB CHOPS WITH DIJON GLACE DIPPING SAUCE



$32
MINI SPRING ROLLS WITH THAI CHILI DIPPING SAUCE




$14

