
WEDDINGS



CoCktaIl rECEptIoN WIth fooD StatIoNS
Hors d’oeuvres | Tapas display | Chef demi-plates station | Petite desserts

hors d’oeuvres
Zucchini roulades with chèvre and tomato jam

Sesame cones of Thai squash curry with cashew, basil and lime 
Beet-cured salmon on grain crisps with honey mustard

Garlic-chili shrimp with smoked paprika and almond butter
 

Maple-cider pork belly on potato crisps with mustard aïoli and bacon dust
Tartlets of whipped chèvre, mushroom and truffle oil 

Cauliflower frittatas with smoked cheddar, Dijon and chive
Thai chicken skewers with red curry aioli and basil

 
tapas display

Artisan and domestic cheese platter of aged cheddar, Blue Castello, La Sauvagine, 
Douanier, Chevrochon and Double Cream Brie

  
Epicuria savoury dips platter of Lemon Artichoke Asiago, 

Caramelized Onion, Tuscan Cheese, Fig & Olive

Charcuterie platter
Selection of Seed to Sausage charcuterie, duck prosciutto, 

rabbit terrine, duck rillettes and prosciutto

Platters are served with seasonally inspired fruit chutney and cornichons
Complemented by a selection of sea salt-and-pepper crisps, baguette and grain crisps

Chef demi-plates station
Ancho-espresso short rib

Smashed fingerling potatoes with smoked cheddar onion vinaigrette and chimichurri
 

Selection of petite desserts



SEaSoNal harvESt buffEt DINNEr
Passed hors d’oeuvres | Buffet dinner | Plated dessert

Tartlets of chèvre artichoke purée with candied tomato and cured olive
Fish tacos with salsa verde, chipotle aioli and slaw

Mini Báhn Mì of pulled pork with pickled vegetables

Rosemary and roasted-lemon grain-fed chicken
Bourbon-molasses salmon with Kozlik’s Mustard

Le Coprin mushroom strudel

Fingerling potatoes with roasted corn with sea salt
“Trust Us” seasonal vegetables

Stonefruit salad of assorted lettuces with Pecorino Romano shavings in cider vinaigrette
Market tomatoes and roasted beets with marinated feta in a pickled radish dressing

Nat’s artisan breads
Caramelized onion spread

Peach-cardamom galette
Ginger crème fraîche



SIt-DoWN platED DINNEr
Passed hors d’oeuvres | Plated three-course dinner 

Smoked salmon rolls with daikon-papaya pickle and basil
Latin spiced beef on grilled cornbread with chimichurri 

Smoked cheddar scones with Seed-to-Sausage bacon, tomato and arugula aioli

Assorted local lettuces with beets, radishes, tomatoes, carrots and chèvre 
with a raspberry orange mint vinaigrette

Pan-roasted mariposa chicken supreme
Celeriac potato purée | Le Coprin mushrooms | Chard | Demi-glace

Nat’s artisan breads
Caramelized onion spread

Berry tart
Vanilla cream | Meringue kisses



EvEry CElEbratIoN ExtraorDINary

At Epicuria, our aim is nothing less than to create the ideal experience for you and 
your guests. We understand that everyone’s tastes are unique. That’s why we put 
you right in the middle of our meal-planning process. We listen to what you want. 
We provide expert advice. Then we design your menu and service to suit your taste, 
theme and budget.

Perhaps you’re dreaming of an intimate cocktail affair at a local gallery. A black-tie 
gala for 300 guests. Or a family-and-friends affair at the cottage to renew your 
vows. 

Whatever your celebration, we’ll help make it extraordinary.



Call oN our ExpErtISE

Epicuria has been catering events for 25 years. We’ve forged relationships with 
vendors and suppliers throughout the National Capital Region. We can help you 
find the perfect venue, choose the perfect décor, select the perfect wines and even 
create a signature cocktail for your event. 

Our final price includes: food and beverage (not including alcohol); servers and 
bartenders; all rental charges; event co-ordination fees and taxes.  

You can expect a sit-down dinner—plated, family-style or buffet—at a cost of $90 
to $130 per person. Anticipate a cocktail reception to cost between $50 an $90 
per person.  Event specific menu, rental requirements and event time-line will be 
reflected in final pricing.



CoNSIDEr thESE plauDItS

It was a pleasure working with Epicuria.  We felt completely at 
ease and confident through it all. We received so many comments 
about how great the food was—thank you, thank you, thank you! 

—Sheila P. (Mother of the bride)

Thank you for an outstanding party and breakfast. Both the 
food and the service were beyond excellent—all our guests 
commented. We were so impressed with the way you all 
turned on a dime to make it work so beautifully and elegantly. 

—Jane A. (Bride)



357 ST. LAURENT BLVD.
OTTAWA , ON K1K 2Z7 

+613 745 7356

EPICURIA.CA

 DINE IN | TAKE-HOME | CATERING | GIFTS


