SEAFOOD & CHOP HOUSE

OFFERING MORE SINCE 1985.

coLD
PER DOZEN

SMOKED SALMON
pickled red onion, caper, dill créme 30.00

GOAT CHEESE TARTLET
fresh basil 26.00

BEEF CARPACCIO
grainy mustard, gherkins 25.00

PETITE PRAWN COCKTAIL
cucumber, horseradish cream 30.00

CLASSIC BRUSCHETTA
tomato, basil, garlic, olive oil 20.00

TOMATO, BOCCONCINI, BASIL STACKS
olive oil, balsamic reduction 26.00

DUNGENESS CRAB SESAME CONES
lemon basil gioli 45.00

SELECTION OF RAW OYSTERS
see our fresh sheet

GROUP CANAPE MENU

Recommended quantities:

30 minute reception before dinner: 2-3 pieces per person

1 hour reception before dinner: 3-5 pieces per person

Stand up reception where a meal is not being served: 6-9 pieces person

HOT
PER DOZEN

CRISPY CHICKEN DRUMETTES
housemade lemon pepper 26.00

JUMBO SCALLOPS
wrapped in double smoked bacon 38.00

MINI CRAB CROQUETTES
brandy remoulade 40.00

KING CRAB TEMPURA
smoked bacon, fresno chili, sweet soy, parmesan 58.00

CHEESEBURGER SPRING ROLLS
aged cheddar 30.00

BEEF BROCHETTE
chipotle aioli 30.00

BAKED MUSHROOM CAPS
chévre herbs 25.00

JUMBO TEMPURA PRAWN
togarashi mayo 42.00

LAMB POPSICLES
garlic, rosemary 60.00

SLIDERS
PER DOZEN

GLAZED PORTOBELLO
chipotle fresno chile 34.00

CRISPY CHICKEN
brioche bun, coleslaw 34.00

SLOW ROAST BEEF
grainy mustard mayo 34.00

WILD SOCKEYE SALMON
english batter, coleslaw 34.00

PACKAGE PLATTERS
VEGETABLES 3.00 per person

ANTIPASTO 8.00 per person
FRUIT 4.00 per person
CHEESE & FRUIT 8.00 per person

The consumption of RAW oysters poses an increased risk of foodborne illness. A cooking step is needed to eliminate potential bacterial or viral contamination. - Vancouver Medical Health Officer

Our Chef Team can accommodate any dietary restriction, such as vegetarian options. Please allow 48 hours notice. Prices are exclusive of applicable taxes and gratuities.
Contact our Group & Event Coordinators at 604-685-4040 or events@joefortes.ca to finalize the details of your event. Please note, menus are subject to change.
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