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Pre-meal Hors D›oeuvres:
3/5 pc. PP   1-hours service preceding dinner time

Light-meal Hors D›oeuvres:
5/7pc. PP   2-hours service preceding dinner time

Heavy Hors D›oeuvres:
9/12 pc. PP 2/4 Hours event duration

Dinner Replacement Hors D›oeuvres:
12/15 pc. PP 4+ Hours
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ORDER  NOW

Taking Your Taste Buds On A Journey.

Elegant and dynamic, this very trendy style is perfect on its own as a meal replacement. 
Perfect as a plated meal service,

as a complement to a succulent grazing table or alternating with the buffet service.
 Perfect for monitoring food perfectly

and gives the guest a sparkling and engaging service.

How It Works?

Food is put on trays in the kitchen and passed by servers.
Guests serve themselves, using cocktail napkins provided by the Butler.

This is a typical style of service used for upscale receptions.
This style of service is only appropriate for “finger food.”

WHAT DO THE ICONS MEAN?

@parlatoscatering 2345 Wyecroft Rd, Unit 16, 
Oakville, ON, L6L6L8

905-465-2653 

parlatocateringhello@parlatoscatering@parlatoscatering
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HOT BITES
Minimum order for Type (12 pieces(

For stationary appetizers please ask our sales representative to guide you             

MINI MEATBALL BITES 
In slow cook tomato sauce on a tasting 
spoon

MINI FRIED CALZONI
With ricotta and salami 

FRIED ARANCINI BITE
With Italian ham, grana padano & 
mozzarella

FRIED POTATOES CROQUETES
With speck, mozzarella & parsley 

FRIED EGGPLANT
MEATBALLS
With smoked provolone cheese, basil & 
grana padano 

BAKED ONE BITE CHICKEN 
SKEWERS
With red pepperand red onion, in herb 
condiment

CAPRI STYLE ONE BITE SHRIMPS 
SKEWERS
With lemon, garlic and parsley.

BAKED MINI MARGHERITA
PIZZA
Mozzarella, tomato, basil, grated parmesan

LAMB MEATBALLS IN BERRIES 
SAUCE 
Served in a tasting spoon with pinot noir 
berries sauce.

FRIED CAPRI RAVIOLI BITE 
With tuma cheese and marjoram served in 
a tasting spoon in tomato sauce & grated 
cheese

NEW YORK STRIPLOIN STEAK & 
POTATOES BITE 
With bearnaise sauce bite 

COD CROQUETTES
With aioli sauce & arugula
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CAPRESE SKEWERS
Tomato cherry, mozzarella, basil, parsley.

VEGAN CAPRESE 
SKEWERS
Tomato cherry, tofu, basil, parsley

TRUFFLE CHEESE CREAM PHYLLO 
CUPS
Topped with portobello mushrooms. 

BRUSCHETTA CLASSIC
Tomatoes, red onions, basil, olive oil& 
oregano

MINI CRUDITE› CUP 
In 2 oz glass with hummus 

SAVORY MINI CANNOLI
With salmon mousse and chives 

SAVORY MINI CANNOLI
Mini cannoli with ricotta mousse and 
walnuts

COUSCOUS SALAD
in a 2 oz cup

PEAR WRAPPED IN GORGONZOLA 
& SPECK

PROSCIUTO & MELON
SKEWERS

CAPRI STYLE SHRIMP 
COCKTAIL 
In Mini square 2 oz glasses 

COLD BITES
Minimum order for Type (12 Pieces(
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SUBSTANCIAL

GRILLED CHICKEN SLIDERS
With mushrooms, smoked, provolone and 
lettuce. 

ROAST BEEF SLIDERS 
With tomato, lettuce & mayo.

MEATBALLS SLIDERS
With meatballs in sauce and malted 
mozzarella

LAMB MINI BURGERS
With lettuce, tzatziki sauce, pickled 
cucumbers, red onion, tomato and feta 
cheese.

MINI CROISSANT 
With mild salami, truffle cream, tomato & 
arugula.

MINI CROISSANT 
With tomato spread smoked turkey & 
grilled zucchini.

MICRO CIABATTA
With grilled vegetables & olive pate
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MEAT STUFED PASTA SHELL
Topped with tomato, grana padano & basil.

SPINACH & RICOTTA PASTA 
SHELLS 
With tomato, grana Padano

GNOCCHI or PENNE 
With tomato sauce, basil & parmesan.

GNOCCHI or PENNE
With signature truffle & brie cream.

GNOCCHI 
With Bolognese sauce , basil & Parmesan 

MINI CHEESECAKES
Topped with chocolate & strawberry.

MINI FRUIT TARTS
With fruit.

MINI CHOCOLATE TARTS

CANNOLI

GF CHOCOLATE MOUSSE (2 oz)

TIRAMISU (2 oz) 

GF PANNA COTTA (2 oz)
with strawberry coulis

CHOCOLATE HEARTS

PASTA BITES

SWEET BITES
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We Will Love To Let You Know That

Dietary restrictions such as vegetarian, vegan, gluten-free, dairy free and halal can
be accommodated.

Please notify us in advance in case of food allergy or intolerance
Please allow at least 72 hours’ notice when placing your order.

WE CAN NOT GUARANTEE NO CROSS CONTAMINATION 

Orders cancelled with less than 48 hours’ notice 
will be subject to a 50% cancellation fee.

@parlatoscatering 2345 Wyecroft Rd, Unit 16, 
Oakville, ON, L6L6L8

905-465-2653 

parlatocateringhello@parlatoscatering@parlatoscatering




