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1.	 Brunch
2.	 Come Caroling Cocktail
3.	 Christmas Past
4.	 Deck the Halls Luncheon
5.	 Dessert Buffet
6.	 Gourmet Buffet
7.	 Dickens Luncheon
8.	 Tiny Tim’s Afternoon Tea
9.	 Treats & Sweets



christmas brunch
minimum 20 persons

cachetco.
catering & events

$17.95/person

Cranberry tangerine Christmas cooler

Smoked salmon & potato casserole

Watercress & jicama & orange salad

Raspberry hazelnut scones

Herb frittata

Maple pork sausage w/sage wrapped in puff  pastry

Selection of  Christmas sweet treats

Cranberry orange cheesecake w/chocolate crust

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.



come caroling cocktail
minimum 20 persons

cachetco.
catering & events

$21.95/person

Sweet & spicy mixed nuts

Festive eggnog

Hot apple cider w/roasted apples

Crab cakes w/herbed mayonnaise

Tiny cheese onion & olive scones

Four cheese terrine 
w/walnut fruit bread & Christmas chutney

Lamb sausage rolls w/mint jelly

White chocolate truffle & chocolate fudge layer cake

Cranberry tarts & pecan tarts

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.



christmas past
minimum 20 persons

cachetco.
catering & events

$17.95/person

Celery and blue cheese soup

Broccoli salad with sesame dressing

Sausage rolls with Christmas chutney

Apple mincemeat and nut strudel
w/cinnamon cream

Freshly baked breadbasket & dairy butter

Selection of  festive cookies & squares

Festive eggnog

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.



deck the halls luncheon
minimum 20 persons

cachetco.
catering & events

$19.95/person

Bruschetta with goat cheese, basil and tomato

Old fashioned steak & kidney/mushroom pie

Cheese, sage and onion bread

Spinach & avocado salad w/basil vinaigrette

Salt-crusted mini baked potatoes 
w/old chive hollandaise

Truffle torte

Hot-spiced cider with roasted apples

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.



christmas dessert buffet
minimum 25 persons

cachetco.
catering & events

$17.95/person

Sweet & spicy mixed nuts

Festive eggnog

Hot apple cider w/roasted apples

Truffle torte

Cranberry tarts & pecan tarts

Cranberry orange cheesecake w/chocolate crust

Festive buche de Noël

Apple, mincemeat & nut strudel

Christmas cookies

Beverage service
gourmet coffee (bold, medium, decaf)

selection of  teas
mineral & spring water

cream/milk, sugar & all paper products provided

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.



christmas gourmet buffet
minimum 30 persons

cachetco.
catering & events

$55.00/person

Sweet & spicy mixed nuts

Garlic herb roasted potatoes
Wild rice pilaf

Seasonal vegetables tossed in butter & basil

Chicken Gorgonzola penne
chicken breasts sauteed & diced w/roasted walnuts, red grapes

over penne pasta w/Gorgonzola sauce

Dessert buffet
Christmas trifle, truffle torte, pecan tart

Festive eggnog
Hot apple cider w/roasted apples

Caramelized cheese & onion tartlets
Lobster cakes & papaya mint salsa

Roast Seville orange-glazed duck w/port wine sauce

Roast loin of  pork w/herbs
spiced apricots & rich gravy

Coulibiac of  salmon
salmon stuffed w/wonderful filling of  rice & vegetables,

wrapped in dill crepes & baked in puff  pastry

Dessert buffet
Christmas trifle, truffle torte, pecan tarts, cranberry tarts

Beverage service
gourmet coffee (bold, medium, decaf)

selection of  teas

cream/milk, sugar & all paper products provided

Succulent prime rib
roasted rare to medium for the most superb flavour

accompanied by rich pan gravy & Yorkshire puddings
OR

OR

Pasta roma
house pasta salad



dickens luncheon
minimum 20 persons

cachetco.
catering & events

$23.95/person

Specialty roasted nut mix

Wild salmon wrapped in phyllo pastry
served w/champagne sauce

Butternut squash & blue cheese risotto

Wild mushroom Gorgonzola penne
wild mushroom sautéed & diced w/roasted walnuts, red grapes

over penne pasts w/Gorgonzola penne

Tossed salad greens in lemon coriander vinaigrette

Freshly baked breadbasket & dairy butter

Selection of  festive cookies & squares

Festive Buche de Noël

All of  our Christmas catering will be delivered as 
set up & go or full-service.

Buffet table will be decorated w/festive decor.
Food will have a festive flavour w/added Christmas treats.

Beverage service
gourmet coffee (bold, medium, decaf)

selection of  teas
mineral & spring water

cream/milk, sugar & all paper products provided



tiny tim’s afternoon tea
minimum 20 persons

cachetco.
catering & events

$29.95/person

Selection of  tea sandwiches
egg & basil,

salmon & capers
coronation chicken

strawberry & cream cheese

Toasted crumpets with honey butter

Cakes & pastries
Scottish whiskey Dundee cake

mince tarts
traditional shortbread

Scones, served with
Devon cream & jam

Christmas trifle

Selection of  teas
traditional English tea

earl gray

includes beautiful fine bone china & tiered serving dishes
serving staff  extra, if  required

gst & gratuity not included



treats & sweets

cachetco.
catering & events

Christmas appetizers
$16.00/dozen, minimum 4 dozen

potato & onion latkes w/smoked salmon & crème fraîche
crab cakes topped w/herb mayonnaise

4 cheese terrine served on walnut fruit bread w/Christmas chutney
cheese puffs filled w/mushroom in Madeira

caramelized cheese & onion tartlets
lobster vol au vants

tiny cheese onion & olive, dill scones

Christmas platter
$6.95/person, minimum 12 persons

selection of  pates & terrines w/spiced apricot & 
orange chutney, served w/breads and crackers

Devine delights Christmas sweets
$16.00/dozen, minimum 3 dozen
mince, butter, pecan, cranberry tarts

raspberry & hazelnut scones
blueberry, cranberry scones

traditional, lavender, walnut, cranberry shortbread
cranberry orange cookies

double cherry streusel bars
coffee hazelnut macaroons

fancy Christmas cookie selection
biscotti, pistachio & cranberry, white chocolate raspberry

hazelnut dark chocolate
Christmas petits fours

Cakes & puddings
starting from $19.95/each

traditional Christmas, cranberry pudding
signature Helen’s “rum sauce”

apricot, ginger, pecan cake
chocolate chunk, pecan fruitcake
Scottish whiskey Dundee cake

festive bruche de noël
truffle torte

apple mincemeat and nut strudel
traditional Christmas trifle
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