Sassaras

THE HEART OF YORKWVILLE

Canape Selections

Cold

Beef tartare and a Yukon chip with truffle aioli

Spicy tuna maki with soya

Smoked salmon and cucumber maki

Roasted cherry tomato with basil, goat cheese mousse on crostini
Shots of chilled roasted potato apple and parsnip soup

Potato blini with pommery mustard mousse and fig compote

Hot

Pepper crusted beef on crostini with sweet pepper jam and crisp onions
Vegetable gyoza with soya

Sweet potato and short rib hash

Mini crab cakes with lemon saffron aioli

Truffle mac and cheese with smoked bacon

Smoked duck on toasted brioche with cherry apple chutney

Spicy shrimp on a crisp wonton chip with ginger scented soya

$35 per dozen

More than a bite...

Spiced rubbed lamb chops with olive jus

Merguez lamb tacos with shredded lettuce and lime creme fraiche
Beef sliders with caramelized onion and 5 year cheddar

Tetsuyu poached shrimp with soba noodles

Roasted pear and brie grilled cheese with thyme honey

$42 per dozen

Guidelines
- orders are placed by the dozen (as opposed to individual pieces)
- orders of 10 dozen and under up to 3 different varieties
- orders of 11-30 dozen up to 5 different varieties
- orders of 31-75 dozen up to 7 different varieties
- orders of 76 dozen + up to 10 different varieties

Prices subject to applicable taxes and 18% gratuity.




Sassaras

THE HEART OF YORKWVILLE

Beverage List
Standard Rail (1 0z) $8

Premium Rail (1 0z) $10

Specialty Cocktails 2ozy $14 Specialty Martinis 30z $16

mojito
muddled mint and lime, fresh lime juice, Havana
Club Afiejo Reserva rum, soda water

bellair Collins the s cosmo

beefeater gin, muddled raspberries and absolut ‘Mandarin’ vodka, Grand Marnier, fresh
blueberries, soda water & fresh lemonade cranberry and lime juices

raspberry margarita french martini

olmeca gold tequila, raspberry liqueur, muddled Wyborowa ‘Exquisite’ vodka, Chambord liqueur,
raspberries, fresh lime juice & rim of Hawaiian fresh pineapple juice, raspberries

red sea salt

mighty caesar chocolate orange

polar ice vodka, Clamato juice, traditional polar ice vodka, Cointreau, white creme de
seasonings, horseradish finished with cracked cacao

pepper, pickled green bean garnish

bellini ($18) Single Malt Scotch $13
Champagne, fresh peach juice, Chambord Blended Scotch $9+
raspberry liqueur Cognac $19+

Grand Marnier $12+

Tequila $8+

(1 02)

Beer $9.25

(Corona, Stella, Heineken, Mill Street Coffee
Porter, Mill Street Organic Lager, Steam
Whistle)

Prices subject to applicable taxes and 18% gratuity.




