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The All American

CHEESE AND FRUIT
Cheddar, havarti, gouda and brie combined with
seasonal fresh fruit

SAUSAGES AND THEN SOME
Hunter, ham, garlic, and farmer sausages

VEGETABLES
Assorted veggieswith a home-style ranch dip

COCKTAIL SANDWICHES
Bite size tortilla sandwicheswith a variety of
meat and vegetarian fillings

PICKLESAND M ORE
An ideal accomplishment of pickles& olives

Price per person $9
Price based on service to 100 plus guests
Price excludes staffing and service charges

Tastes of the World

Cocktall Menus

The Caribbean

MAMBO MANGO PORK
Pork roast carved with cocktail buns served with
a pungent pineapple mango chutney

MINI MEATBALLS
In a spicy jalapeno marinade

JERK CHICKEN BREAST
Sliced chicken in a Jamaican marinade
served in wonton cups

TORTILLA CHIPS
Blue and yellow corn tortilla chips served
with sour cream, guacamole, bean dip, and
assorted salsas

VEGETABLE BASKET

Assorted fresh vegetables artistically arranged,
served with a curried ranch dip

FRESH FRUIT
Assorted fresh fruit spears presented in baskets

Price per Person $12
Price based on service to 100 plus guests
Price excludes staffing and service charges
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The Inter national

HONEY GLAZED HAM
Hamroast carved with cocktail bunson the side
served with a pungent pineapple mango chutney

CILANTRO LIME
CHICKEN FAJITA CUPS
Fresh cilantro, lime juice and other spices
combined with chicken in a tortilla cup

AVOCADO RICE ROLLS
Served with soy sauce and a wasabi mayo

PIZZA WHEELS

Puff pastry filled with salami, green onionsand
anice ltalian spread

VEGETABLE BASKET

Assorted fresh vegetables artfully arranged
Served with a buttermilk ranch dip

CHEESE AND FRESH FRUIT
Domestic and imported cheeses and seasonal
fresh fruit served with a variety of crackers

BRUSCHETTA
Diced tomatoes, onions, and herbs served with
crostini

Price per person $14
Price based on service to 100 plus guests
Price excludes staffing and service charges

Tastes of the World

Cocktall Menus

The Californian

SMOKED SALM ON RIBBONS
Skewers smoked salmon with the zest of lemon
and a dash of fresh ground bladk pepper

ASPARAGUS SPEARS
Wrapped in thin slices of tender roast beef

TORTILLA ROLLUPS
Colourful flour tortillaswith assorted fillings
dliced into pinwheels

THAI CHICKEN AND PEANUT CAKES
Presented on a banana leaf and dashed with a
sweet chili sauce

MUSHROOM PALMIERS
Puff pastry rolled and filled with mushroom
duxelle

VEGETABLE BASKET

Assorted fresh vegetables artfully arranged
Served with a buttermilk ranch dip

CHEESE AND FRESH FRUIT
Domestic and imported cheeses and seasonal
fresh fruit served with a variety of crackers

ROASTED VEGETABLE PATE
With toasted bagel chips

Price per person $16
Price based on service to 100 plus guests

Price excludes staffing and service charges
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Erom the South

COOL LIME S1ZZLE PRAWNS

Jumbo shrimp drizzed with lime and
sizzled on site

BLACKENED CHICKEN SKEWERS
Blackened chidken and spicy sausage kewers

SOUTHERN STL YE CRAB CAKES
Served with a basil mayonnaise

MINI CRAWFISH QUICHE
Served bite sized

CHILI CON QUESO
Spicy cheese and chili sauce
served with pita chips

MINI CORN MUFFINS
Accompanied with an onion marmalade

VEGETABLE BASKET
Assorted fresh vegetables artistically arranged
served with a ranch dip

CHOCOLATE FONDUE
Assorted fresh fruit spears presented in baskets
served with a decadent chocolate fondue

Price per person $18
Based on service to 100 plusguests
Price excludes staffing and service charges

Tastes of the World

Cocktall Menus

The Mediterranean M edley

LAMB SOUVLAKI
Marinated lamb skewered with tomatoes,
mushrooms, and peppers

KEFTEDAKIA
Meatballsflavored with mint and cinnamon
accompanied with Tzatzki

CHICKENIN VINE LEAVES
Chicken, feta cheese, and black olives
wrapped in vine leaves

SUNDRIED TOMATO CREPES

Filled with roasted garlic and sun dried
tomatoes

SPINACH AND FETA PALMIERS
Puff pastry filled with spinach and feta

DOLMEDES

White rice combined with pine nutsand mint,
wrapped in grape leaves

TZATZIKI AND HUMMUS DIPS
Served with assorted chips

DATE EXPLOSI ON
Datesfilled with peppered goat cheese.

FRESH FRUIT FONDUE
Assorted fresh fruit chunks presented in baskets
Served with a decadent chocol ate fondue

Price per person $22
Based on service to 100 plusguests
Price excludes staffing and service charges
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Below the 49"

COCONUT PRAWNS
Tiger prawns breaded with coconut

MINI BEEF SKEWERS

Sirloin of beef marinated in rumand black
pepper served with red be | pepper & onion
relish

CARIBBEAN SALMON
Skewered Atlantic salmon marinated in cane
sugar and rum, steamed on site

MINI FAJITAS

Chicken with colorful peppers served with a
warmflour tortilla.
Condiment choicesindude sour cream,
guacamole, cheddar cheese, and sal sa.

VEGETABLE BASKET
Assorted fresh vegetables artistically arranged
served with a ranch dip

MEXICAN DI P and BEAN DI P

Served with taco chips, sweet potato chips,
plantain chips

CARIBBEAN FRUIT
Papayas, melons, mangos, pineapples, berries
abundantly displayed and served with a decadent
chocolate fondue

SAUTEED BANANAS

Sautéed on site served with a hot rumsauce
(Staffed only)

Price per person $24
Based on service to 100 plusguests
Price excludes staffing and service charges

Tastes of the World
Cocktall Menus

The Polynesian

HONOL ULU SPARE RIBS
Marinated in a sherry ginger and chili sauce

HANALEI BAY SHRIMP
Served with a Thai chili salsa

MINI BEEF M1 GNONS
Served with a béarnaise

COCONUT CHICKENBITES
Tender chicken smothered in coconut served
with pineapple chutney

MAHI-MAHI CEVICHE
Skewers of Mahi-Mahi cooked in lime juice
served with a jalapeno coconut salsa

MUSHROOM EMPANADAS

Mushroom & butternut sguash infused with
wonderful herbs

PINEAPPLE CHUNKS AND BERRIES
With a chocol ate fondue

VEGETABLE BASKET
Assorted fresh vegetables artfully arranged
Served with a ranch dip

MEDLEY OF SPICED NUTS
Cashews, almonds, and pecans

Price per person $26
Based on service to 100 plus guests
Price excludes staffing and service charges

telephone 403 245-5774

fax 403 541-0615

cmajl sales@}ana[[air.com
www.anaffair.com

3716 - 2 St. NE Calgary, AB T2E 3H7



air to

W

Passion and Taste

e ——

The Oriental

SESAME PRAWNS
Wth a ginger dip

THAI SALM ON

Skewered Atlantic salmon marinated in black
bean, lemon grass and soya and served with an
oriental dip

LEMON LIME GINGER PORK SKEWER
Tender pork loin skewers rubbed with lemon,
lime, ginger and herbs

PEPPERED TUNA SKEWERS
Seared on site, threaded with ginger

THAI CHICKEN SAUSAGE ROLLS
Old tradition with a new flavour
Thai style with a sweat chili sauce

BEEF TATAKI
Sesame beef skewerswith a soy dip

SMOKED SALMON SUSHI BALLS
Served with a wasabi mayonnaise

HAND WRAPPED VEGETARIAN RICE ROLLS
Served with soy sauce

VEGETABLE BASKET

Assorted fresh vegetables artfully arranged
Served with a ranch dip

SPRINGROLLS
Served with a plumsauce

Price per person $30
Based on service to 100 plus guests
Price excludes staffing and service charges

Tastes of the World

Cocktall Menus

The Atlantic

PETIT MIGNONS
Sautéed on site, served with a horseradish sauce

PRAWNS PROVENCAL

Prawns sautéed to perfection with garlic, fresh
herbs and tomatoes

ATLANTIC PEPPERED SALMON
Skewered salmon steamed on site in oriental
bamboo baskes and served with |lemon wedges

SCALLOPSWITH A MAPLE GLAZE
Wrapped in bacon

HAND WRAPPED LOBSTER RICE ROLLS
Wth a lime ginger vinaigrette

MUSSEL SPROVENCAL
Mussel s steamed with white wine, garlic,
tomatoes, and fine herbs

OYSTERSBAR
Oysterson the half shell with a variety of sauces

ROLLED CREPE CIGARS
Crepesfilled with sun dried cranberries, cream
cheese and mint

CHEESE BOARD

Domestic and imported cheeses served with a
variety of crackers

VEGETABLE BASKET
Assorted fresh vegetables artfully arranged
Served with a ranch dip

FRESH SEASONAL FRUIT &
CHOCOLATE FONDUE

Assorted fresh fruit spears presented in baskets
served with a decadent chocolate fondue

Price per person $50
Based on service to 100 plusguests
Price excludes staffing and service charges

telephone 403 245-5774

fax 403 541-0615

cmajl sales@}ana[[air.com
www.anaffair.com

3716 - 2 St. NE Calgary, AB T2E 3H7



air to

ernember Tastes of the World
T Cocktail Menus

e ——

ADD TO ANY MENU

Dessert Buffet

CREME BRULEE
Light custard with a caramelized sugar crust

CHOCOLATE MOUSSE
Topped with a whipped creamrosette and fresh mint

DOUBLE CHOCOLATE CAKE
Fresh chocol ate cake layered with chocolate icing

HAZELNUT CAKE
Afluffy light cake with hazelnuts

NEW YORK CHEESECAKE
Wth a raspberry sauce

FRENCH PASTRIES
FromNapoleonsto peit fours

CHEESE BOARD
A variety of domestic and imported cheese accompanied with crackers

FRESH FRUIT & FONDUE
Seasonal fresh fruit served with a decadent chocol ate fondue

COLUMBIAN COFFEE & ASSORTED TEAS
With cream& sugar

Price per person $10
Based on service to 100 plus guests
Price excludes staffing and service charges

Coffee Service

COLUMBIAN COFFEE &
ASSORTED TEAS
With cream, milk & sugar

Price per person $1.50
Based on service to 100 plusguests

Coffee mug rentalsextra

telephone 403 245-5774

fax 403 541-0615

cmajl sales@,’-ana[[air.com
www.anaffair.com

3716 - 2 St. NE Calgary, AB T2E 3H7



