
Please note, some appetizers require on-site assembly. Please inquire.
2 Dozen Minimum

Festive Holiday Appetizers

Brandied Pear, Stilton and Hazelnut Tarts

Fresh Grape and Mascarpone Crostini
Pumpkin Seed Garnish & Cherry Glaze

Dried Fig, Blue Cheese, Walnut Mousse Flatbread
With Fresh Chive Garnish

Antipasti Skewers  - Cocktail Bocconcini, Marinated 
Pickles and Olives, Pesto Drizzle 

Cranberry and Toasted Pecan Crusted 
Goat Cheese Pops 

Rosemary Shortbread with Cream Cheese
Mousse, Sauteed Pears & Toasted Almond Garnish

Legend -                Gluten Free               Dairy Free               VeganLegend -                Gluten Free               Dairy Free               Vegan

Vegetarian
$39 per dozen

Seafood
$45 per dozen

Smoked Halibut, Tuscan White Beans in Savoury Tarts
Pickled Onion and Toasted Garlic

Crab and Glass Noodle Rice Paper Rolls  
Miso Honey Dip

Thai Tuna Tartare and Asian Slaw
Mini Taco Cups and Wasabi Mayo

Garam Masala Prawns
Fresh Mint Raita and pea shoots

Fresh Dill, Black Sesame & Panko-Crusted Wild 
Salmon Skewers with Chipotle Crema



Legend -                Gluten Free               Dairy Free               Vegan

Braised Red Wine Short Ribs 
on Cheese Polenta Towers

Pecan & Tarragon Crusted Chicken Pops 
with Honey & Truffle Glaze 

Shaved Roast Lamb
Falafel Cakes and Zinfandel Pan Reduction

Five Spice Pork Belly
Rice Cakes and Hoisin Glaze

Duck Confit Quesadillas with Hoisin, 
Shiitake Mushrooms & Scallions

Roast Turkey Sliders on Brioche Buns
Cranberry Chutney and Sage Pan Gravy

$ 5.00 per slider

Meat
$43 per dozen

CONTACT INFO

ADDRESS
102 Garden Avenue
North Vancouver, BC, V7P 3H2

PHONE – 604 990 6996
EMAIL – admin@amoveablefeastcafe.com

SOCIAL MEDIA

      facebook.com/amoveablefeastcatering
      twitter.com/amfcatering
      instagram.com/a_moveable_feast_catering

HOURS OF OPERATION

Our hours of operation are based around your 

catering needs. Kitchen hours are outlined below.

KITCHEN HOURS

Monday - Friday 7 am - 5 pm

Saturday - Open Hours based on booked events
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