
 

sample deluxe proposal 
 

a cocktail reception 

for 50 guests 

for two hours 
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     menu 
 

 butlered as guests arrive 
  

 sparkling wine 

 sparkling mineral water 

 if you wish a specialty cocktail 

 

 

                                                                   

 
on the bar 
please select one or two of the following… 
  

spiced mixed nuts our own parmesan cheese straws 

herbed savory shortbreads truffled potato gaufrettes 

wonton crisps with green tea salt cheddar cheese coins 

vegetable fries herbed parchment sticks 

herbed flatbread crisps yogurt bread sticks 
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 butlered hors d’ oeuvres 
please select seven to ten of the following… 

 

spicy smoked salmon tartare 
in a wonton cone with siracha, crème fraiche and 

micro arugula 

smoked salmon 
with crème frâiche and caviar on buckwheat 

waffles 

salmon pastis in a cucumber box, with lemon zest 

sushi petits fours 

duo of smoked salmon tower with cream cheese 

and ahi tuna with seaweed salad and japanese 

aioli 

brie ‘french toast’ with fig jam, honey and slivered almonds 

parmesan pudding 
parmesan pudding with roasted tomato on 

brioche  

crab and artichoke 
wonton crisps with lump crabmeat, artichoke and 

a touch of crème frâiche 
miniature 

turkey burgers 

with meuax mustard and micro greens on mini 

brioche buns 

large gulf shrimp 
flash cooked and marinated in mustard dill 

marinade 

mini tuna burgers 
with radish sprouts, ginger and wasabi aioli on 

mini brioche buns 

caesar salad 
sushi-styled caesar salad with miniature crouton 

and caesar dressing, wrapped with jicama and 

topped with parmesan foam 

firecracker shrimp  with toasted garlic and red chili oil 

little fish tacos 
grilled cilantro-lime red snapper, jalepeno-

avocado mousse, fresh ginger and micro cilantro 

steak frites 
medallions of filet on gaufrette potato with 

béarnaise aioli 
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rare sirloin with horseradish cream, enoki and micro greens 

on brioche toast 

fava bean crostini with meyer lemon oil and shaved pecorino 

barquettes of apple, brie and sage 
wonton ‘boats’ with green apple, brie, sage and 

port glaze 

chicken ‘wings’ 
chicken bits with buffalo sauce and roquefort dip 

on a celery stick skewer 

white truffle arancini 
crispy risotto puffs with white truffle pate and 

parmesan 

roasted vegetable ragout in a blue corn cup with herbed chèvre 

greek salad 
bite sized cucumber cube with kalamata olive, feta, 

tomato, romaine, and a dot of lemon vinaigrette 

hamachi 
lightly seared, with wasabi gelée and yuzu on pop 

chip 

julienne of seasonal vegetables 
with radish sprouts, ginger tofu and spicy plum 

sauce in aromatic rice paper 

sautéed hudson valley foie gras 
with fig and red onion confit on peppered biscotti 

short rib sliders 
braised short ribs with brie on brioche rolls 

tandoori lamb 
curried pita chips and tandoori lamb, crowned 

with spicy mango chutney and mint 

croque-monsieur 
mini french grilled ham and gruyere sandwiches, 

served warm 

crab and melon salad wonton tuille and a minted elderflower gelée 

grilled ‘lemon’ chicken 
grilled chicken cube with meyer lemon gelée, 

sweet thai sauce and micro herbs 

miniature lambburgers 
bite-sized lambburger with feta and cucumber on 

poppyseed brioche bun 
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beef tartare charred beef tartar with capers, dijon and 

béarnaise ice cream, on brioche 

barquettes of duck chiffonade 

duo of prosciutto, arugula, mozzarella and crispy 

wonton boats with duck, papaya, chives and 

pommery mustard mousse 

mini chimis 
crisp rolled tortilla with grilled chicken, mole 

poblano, crema and micro cilantro 

carpaccio 
filet of beef carpaccio wrapped around julienne of 

local seasonal vegetables and truffle vinaigrette 

rustic quesadillas 
grilled chicken and monterey jack quesadillas 

with tomato and black bean salsa 

lobster roll 
house-made brioche buns with seasoned lobster, 

celery, corn and a bit of rèmoulade 

crab cakes 
lump crabmeat and herbs, with a spicy orange 

rèmoulade  

peking duck 
bite-sized pancakes with chinese duck, cucumber, 

scallion and hoisin sauce 

truffled mac & cheese mac & cheese with truffle oil in mini squares 

wild mushroom crostini 
duxelle of porcini, morel and cremini mushrooms, 

shallots and pinenuts, on toasted garlic crisp 

spinach soufflé fluffy spinach bites with crispy chip fonduta 

black bass crudo 
sake infused cucumber cube with black bass, 

lemon, lemon zest & micro cress garnish 

 tuna tartar 

fresh tuna with pickled ginger, scallions, wasabi 

soy, sesame oil and radish sprout in a sesame miso 

tuille 

 
 

above menu served at $32- per person 
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 optional stationary hors d’oeuvres 
 

 
crudités, cheeses and fruits       

 
selection of crudités of the season red and yellow peppers, asparagus, endive, plum 

tomatoes and stemmed baby carrots 

 with fresh herb and spicy peanut dips or orange-

caper dip 

sliced salamis, sopresattas 

& proscuitto 

with mustards, pickled vegetable condiments and 

olives 

manchego, parmesan reggiano and 

vermont farmhouse cheddar 

served in pieces, with sliced baguettes & crackers 

hummus and baba ganoush with fresh pita, crispy flatbreads and foccacia 

fruits red & green seedless grapes and driscoll 

strawberries 

 
additional $10- per guest 

 
 

salmon three ways       
 

 each on choice of grilled crostini, pumpernickel or 
gaufrette potato chips & served with lemon wedges 

citrus smoked salmon  

gravlax  

pastrami salmon  

with steamed asparagus, lemon aioli 
additional $17- per guest 
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cocktail hors d’oeuvre sandwiches 
please select three of the following tea sandwiches…  

 
barbecued chicken with mango relish on red pepper and scallion 

muffins 

fresh mozzarella, tomato and basil with olive and fig relish on foccacia 

fresh mozzarella, tomato and basil with lemon aioli on foccacia 

roasted breast of free-range turkey with dried cherry chutney on scallion muffins 

smoked scottish salmon with dilled crème frâiche, lemons and capers 

on pumpernickel 

homemade meat loaf with house made catsup on white sourdough 

grilled pear and gorgonzola with micro arugula on multigrain 

 
additional $10- per guest 

 
 
 
 
 

carolina bbq   
 

pulled chicken 

pulled pork 

pulled shortribs of beef 

on small brioche rolls 

with cool pepper slaw and bread and butter 

pickles 

   
additional $11- per guest 
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dumplings       
 

vegetable pot stickers  

chicken dumplings  

shrump shumai  

beef dumplings  

with sesame ginger, soy and chinese mustard 
additional $13- per guest 

 

  

                                                   
 

indonesian rice table      
 

jasmin rice & saffron basmati rice 

 served with… 

sambal goreng kering tofu  

crispy fried tofu in spicy sauce 
  

skewered lamb with kaffer lime 

served with lime wedges 
  

chicken in coconut milk 
  

green papaya salad 
  

pickled vegetables 
  

with peanut sauce, sambal & crispy shallots 
 

additional $12- per guest 
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asian noodles    
 

small chinese take-out containers 

with rice noodles & chopsticks 
   

to be garnished with … 

 

bean sprouts  

marinated baked tofu  

julienne of cucumber & carrot  

chopped cashews  

shredded grilled chicken  

cilantro & mint  

fried shallots  

with ponzu, spicy peanut & sweet & sour sauces 
 

additional $12- per guest 

                                                     
 

mediterranean fusion    
 

grilled skewers 
new potatoes with rosemary and olive oil 

moroccan lamb   

preserved lemon marinated chicken  

vegetable antipasto  

asparagus with hazelnuts and parmesan 

roasted red and yellow peppers 

fresh mozzarella with local tomatoes & fresh basil 

grilled portobello mushrooms 

   with balsamic reduction 

a selection of olives 

tapas 

grilled serrano ham and pears 

manchego wedges with quince 

cumin mushrooms 

spanish potato omelet 

 with cilantro-walnut-pesto, romesco & tsitsiki sauces 

         
additional $16- per guest 
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mac & cheese   
 

 select two of the following creamy 

macaroni and cheese options 

made to order … 

 

chicken 
cheddar and american cheese with crispy chicken 

pieces, optional buffalo wing sauce and crumbled 

blue cheese 

napolitano 
fresh mozzarella, chopped tomatoes & fresh basil  

with focaccia crumbs 

provençal 
truffle oil, chèvre, peas, optional crispy onion 

crust 

 
with additional toppings 

smoked bacon bits, grated parmesan, scallions, 

diced tomatoes and steamed broccoli 

additional $12- per guest 
 
 
 

raw bar    
 

chilled gulf shrimp with couscous, green curry and pickled kumquats 

long island little neck clams on the half shell 

blue point and wellfleet oysters on the half shell 

ceviche in cucumber cups 

with mignonette slush, cocktail sauce, 
mustard-dill sauce and freshly sliced lemons                                                

market price 
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cocktail meatballs  
  

stationary or on a cart that moves 

throughout the room 

turkey with thai sweet chili sauce  

beef with  bourbon barbecue sauce 

lamb with sherry and manchego cream 

quinoa and black bean, fire roasted tomato sauce 

 
additional $11- per guest 

 
spanish tapas  

  

gazpacho served in shot glasses 

spanish salt cod croquetta with spicy tomato sauce 

asparagus wrapped with dry spanish ham 

assorted savory biscotti with herbs, olives, and pistachios 

spanish cheeses tetilla, manchego, and cabrales with quince paste 

coca mallorquina 
re pizzas with olives, onion, peppers and 

tomatoes, and topped with pinenuts 

marinated olives and caper berries  

chicken empanadas with apple, escarole, and tetilla cheese 

savory beef and vegetable 

empanadas 
with apple, escarole, and tetilla cheese 

 
additional $16- per guest 
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chicken & waffles  

  

your choice of mini herbed waffles & mini waffle cones 

buttermilk-fried chicken 

with accompaniments of 

almond butter 

maple syrup 

spiced-honey syrup 

whiskey gravy 

cabbage slaw 

corn pudding 

powdered sugar 

 
additional $16- per guest 

 
marrakesh  
  

fire-grilled chicken salad 
with couscous, green curry, and pickled figs, 

served in stemless martini glasses 

with…kabobs 

morrocan spiced vegetables 

cherry tomato, green pepper and purple potato 

lamb sausage 

drizzled with harissa sauce 

…and warm bites 

falafel 

bite-sized fried rounds of chickpea and fava beans  

briouats 

fried moroccan pastries with carrots, zucchini, 

onion, ginger and cinnamon 

bisteeya 

classic moroccan dish of poached chicken, eggs, 

saffron, and rice wrapped in small phyllo package 
 

additional $16- per guest 
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miniature desserts     

fresh berry tartlets  

banana strudels  

hazelnut dacquoise  

your favorite ice cream in mini waffle cones 

banana cheese cake with salted caramel glaze 

s’more truffles  

maple and brown sugar cake with bacon bits 

your favorite cookie  

your favorite cupcake with buttercream icing 

coconut cream puff  

toffee pecan brownies with ganache icing 

chocolate and peanut butter  
squares of chocolate & peanut butter 

mousse 

whoopie pie with cocoa krispies 

ginger cake with lemon glaze 

strawberry shortcake 
lemon scone biscuit with whipped cream 

and strawberries 

milk and cookie brownie round with milk panna cotta center 

miniature berry trifle  

meringue pavlova kisses with passionfruit cream and micro basil 
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panna cotta squares graham cracker crust, blood orange glaze & 

red-veined micro sorrel 

pb&j 
peanut butter mousse, grape gelée and 

slivers of chocolate 

frozen macarons pastel macarons with gelato centers 

‘caramel apple’ cake 
butter cake with ribbons of caramel and bits 

of apple 

‘pop rock’ truffles  

 

additional $3- per guest per item 
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     bar 

 consisting of: 

specialty cocktail 

select from the following or ask for more 

suggestions… 

-citrus vodka, apple liqueur & ginger beer 

-earl grey tea, fig infused vodka, and tangerine 

juice 

-tequila, pear nectar, fresh lime, cilantro  

-tequila, cinnamon, elderflower & apple juice 

-muddled mint, gin & homemade ginger beer 

-gin, muddled lemon verbena & unfiltered apple 

juice 

-rum, coconut water, fresh orange juice, carrot 

juice & baby carrot garnish 

alcohol 
ketel one, tanqueray, lexington bourbon, johnny 

walker, etc.  

white wine jean-luc colombo côtes du rhone les abeilles 2014 

rosé wine m. chapoutier côtes du rhone belleruche 2014 

beer 
brooklyn lager, mermaid coney island pilsner,  

six point ale 

sparkling charles de fere brut blanc de blancs reserve nv 

waters poland springs still, pelligrino sparkling 

mixers & juices tonic, club soda, white cranberry, oj 

sodas coke, diet coke, ginger ale, sprite 

ice with garnishes & bar fruits 

 at $25- per guest 
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   staff    

 provision of staff to consist of: 

1 chef  

2 kitchen assistants 1 scullery 

1 lead waiter  

1 bartender 2 waiters 

1 coat check  

 

black dress shirt, black slacks & long black tie 

or uniform of choice 

 

includes delivery, set-up and breakdown  

   

 

                  rentals  

 provision of necessary equipment such as: 

 

bar & buffet tables, tablecloths, 

glassware, trays, buffetware, paper 

cocktail napkins and all necessary bar, 

service and food preparation accessories 

 estimated at $35- per person 
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 estimate    

butlered menu $1,600 

stationary menu tbd 

beverages and ice 1,250 

staff of 9 2,238 

8.875% nys sales tax 452 

total (pay to canard) $5,540 

est. rentals (pay direct to party rental) $1,750 
 

             

canard inc. carries full liability insurance on product, liquor and 

injury at no additional charge a deposit is required to reserve the 

date upon agreement to this proposal 
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agreement    

 

 

 

canard, inc. agrees to cater and serve the above-described event according to the following 

provisions: 

 
a. the client agrees that menu and services will be provided as here described. 

  

b. the client agrees that all arrangements will be finalized no later than seven (7) days prior to the 

date of the event. cancellation within four (4) days of the event will hold the client subject to full 

payment of costs incurred to that date, including a staff cancellation fee of 50% of minimum 

salary estimate. cancellation within one (1) day of the event will hold the client subject to 100% 

of contracted billing. 
  

c. the client agrees to pay a deposit of three quarters (75%) of the total amount of charges for said 

event upon signing and returning a copy of this agreement, and that the balance will be paid on 

the date of said event, excluding additional charges (staff overtime, rental equipment overrun, 

etc.). 
  

d. the client agrees to hold canard, inc. harmless and to indemnify it for any misconduct or 

negligence of client’s guests or invitees or employees at this event. 

 

billing:    $tbd 

deposit:  

balance:  

     rental cost is paid separately and directly 

 

client:              ___________________________________________________ 

  for canard:   


