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Appetizer Course Options:

Smoked Salmon
 Smoked Salmon with toast points, lemon, red onion, capers and Marie Rose... 
Traditional Greek Salad
 Diced bell peppers, red onion, cucumber, Kalamata olives, tomatoes & feta...
Garlic Shrimp in Garlic Cream
 Black tiger shrimp sauteed with garlic and finished in heavy cream...
Portabello Mushroom
 Portabello mushroom cap topped with roasted red pepper & goat cheese...

Main Course Options:

Chicken Supreme
 A custom creation based on your tastes.  A bone-in chicken breast...
Salmon Wellington
 Atlantic salmon wrapped in puff pastry & topped with white wine cream...
Linguine Pescatore
 Linguine tossed with shrimp, scallop, mussels & calamari in a spiced tomato 
 sauce with garlic & crushed chillies...
Penne with Italian Sausage
 Another custom creation.  Penne noodles with local Italian sausage in a sauce 
 with ingredients suited to your tastes...
Lemon Veal
 Nova Scotia veal, cut scaloppine, in a light sauce of lemon, mushroom & wine...

We look forward to serving you!

Dessert Course Options:

Carrot Cake
 A traditional favourite...
Cheese Cake
 Design a cake to impress your guests.  Discuss possible options with Tracey...
Chocolate Cake
 Sure to please.  Everyone loves chocolate!

Please choose one option from each course for your 
evenings menu.

mailto:info@ediblemorsels.ca
mailto:info@ediblemorsels.ca

