
Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

Appetizers - Vegetarian

C OLD  V E GE T AR I AN  

FRUIT SKEWERS  f resh seasonal  f ru i t . V  +  G F  

CAPRESE SALAD KABOBS  grape tomatoes,  

mozzare l la  pear ls ,  cucumber,  bas i l ,  ba lsamic 

dr izzled. G F  

TAPENADE ON CROSTINI  tomato & o l ive 

provençale topped on a  toasted crost in i . V  

DEVILED EGGS  hard boi led eggs f i l led wi th  a  

creamy gar l ic  yo lk . G F  

CUCUMBER CUPS  wi th  a d i l l  c ream cheese 

center .G F  

HUMMUS CROSTINI  f resh hummus wi th  roasted  

gar l ic  on a focacc ia cros t in i . V  

AVOCADO TOAST toasted baguet te  wi th  avocado 

spread,  p ick led rad ish,  a l fa l fa  sprouts ,  pumpkin 

seeds,  & c i t rus zest . V  

 

HOT  V E GE TA RI A N  

CRISPY CAULIFLOWER panko breaded golden 

f r ied served wi th  a creamy ranch & Thai  sauce. V  

VEGETARIAN QUICHE  tomato,  on ion and g ruyere 

cheese in  a tar t le t te .  

GRILLED CHEESE  mozza,  cheddar,  &  Swiss.  

PEROGIE SKEWERS  f r ied potato & cheese 

Perogie wi th  sour  c ream. 

TOFU SKEWERS  f r ied to fu wi th  peppers and 

Greek seasoning. V  +  G F  

CRISPY TOFU TACO  f r ied to fu wi th  s t icky r ice & 

sr i racha a io l i  in  a  cr ispy wonton taco shel l . V  

FIG & GOAT CHEESE TART red wine s tewed f igs ,  

caramel ized onion  puree ,  & goat  cheese in  a 

tar t le t .  

SPRING ROLLS f resh As ian veggies ro l led and 

f r ied cr ispy served  wi th  a sweet  p lum sauce.  

PULLED JACKFRUIT BAO  served wi th  an As ian 

s law on a bao bun.  
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Appetizers - Savoury 

C O L D  S A V O U R Y  

STUFFED CHICKEN WONTON SHELLS  c r i spy 

handmade wonton wi th  d iced Bombay ch icken or  ga r l i c  

pes to  ch icken.  

CHARCUTERIE SKEWERS  va r ie t y  o f  sa lam i ,  cheese,  

sa l t y  o l i ves . G F  

OPEN FACED BAGUETTES  f resh de l i  s l i ces  on a  

baguet te  wi th  f resh ga rn is hes .  

PROSCIUTTO BAGUETTE  cured smoked ham on a  

toas ted baguet te ,  ba lsam ic  g laze.  

SALMON LOX c ream cheese,  d i l l ,  r ed on ion,  &  capers  

on toas ted baguet te .  

STUFFED SEAFOOD WONTON SHELLS  c r i spy 

handmade wonton s tu f fed wi th  shr imp & c rab sa lad i n  a  

Bombay dress ing o r  gar l i c  pes to .  

POACHED PRAWNS & PEA POD  f resh cooked t iger  

prawn wrapped i n  a  f resh pea pod. G F  

SPICY TUNA SUSHI  TACO  d iced ah i  tuna m ixed wi th  a  

s r i racha a io l i  &  sush i  r i ce  i n  a  c r ispy wonton taco she l l .  

H O T  S A V O U R Y  

MINI  YORKIES  s l i ced  beef  s tu f fed in  a  f resh york i e  

f in ished wi th  dem i .  

SWEET CHILI  OR HAWAI IAN CHICKEN SATAY  ch icken 

satay ch i l i  l ime s i racha  o r  g inger  te r i yak i  w i th  f res h 

p ineapple .  

MEATBALL PUFF SKEWERS  f resh puf f  pas t ry  

t rad i t i ona l  ga r l i c  meatba l l s  served wi t h  mar ina ra  sauce.  

BBQ BEEF or  CHICKEN SLIDERS  your  cho ice o f  

shaved s i r l o in  or  d iced ch i cken s tacked on a  m in i  s l ider  

wi th  sauteed on ions .  

BACON BRUSSELS  maple  bacon se rved wi th  a  

ba lsam ic  g laze.  *seasonal * G F  

MINI  BBQ RIBS  baby back  r ibs  &  smokey Tha i  ch i l i . G F  

PRAWNS & SCALLOP SKEWERS  f resh prawns  &  

sca l lops ,  tomato,  gar l i c ,  capers ,  but ter  topped wi th  

f resh herbs  &  lemon. G F  

STUFFED SEAFOOD MUSHROOM CAPS   wi th  c rab,  

shr imp,  c ream cheese &  f resh he rbs  topped wi th  

parmesan cheese. G F  

CHILI  L IME PRAWNS  b lack t iger  p rawns  pan f r ied  i n  a  

ch i l i  l ime but ter  se rved on a  toas ted c ros t in i  w i th  

guacamole . G F  

TORPEDO PRAWNS  la rge t iger  prawns  panko breaded 

&  served wi t h  a  Tha i  ch i l i  d ip .  

PULLED PORK BAO  served wi th  an As ian s law on a  

bao bun.  

 

 


