COCKTAIL MENU
Cocktail Receptions offer a great deal of flexibility and work well for all budgets. Cocktail receptions are
suited for all occasions and are a great way to get the event started as the guests mingle, enjoy some of our
wonderful assortment of appetizers and "small bite" (chicheti) delicacies.
We offer tramezzini (Venetian finger sandwiches); chicheti; crostini; an assortment of mini sandwiches and
decadent desserts. Please use the following menu as a guide. We pride ourselves on our flexibility and we
will attempt to customize to your needs, whenever it is possible to do so.

ORDER 905.941.4957 / INFO@ZEPPOLIS.CA

Egg - asparagus and scallions
Tuna - olives and capers
Fresh Mozzarella- with heirloom tomatoes
Prosciutto - artichoke hearts and arugula
Smoked Salmon - red onion, fresh dill

Tomato Tarts - withripe cherry tomatoes and
fragrant herbs $2.00
Polenta Square - mascarpone cheese and crunched,
honey walnut pieces $3.00
Caprese Spiedini - bocconcini, tomato, basil,
balsamic $2.75
Involtini - veal rolls, provolone and cooked ham
$4.00
Arancini - breaded rice balls $1.50
(ask about our different flavors)

CHICHETI

CROSTINI

TRAMEZZINI
Crust-less, finger sandwiches
$2.25 pp / 20 person minimum

Small Bites
Priced per person, 15 person minimum
Arostacini - marinated lamb skewers $2.25
Chicken Fillet - marinated in lemon and
tarragon $2.25
Shrimp Spiedini - (skewer) thyme, lemon, chili
$3.00
Prosciutto Grissini - prosciutto, arugula $2.00
Fritto Misto - cone of fried squid and shrimp $3.00
Cherry Peppers - stuffed with herbed goat cheese
or tuna and capers $2.00

$2.00 pp / 15 person minimum
Nduja – (pronounced “en-doo-ya”) cured,
spreadable Calabrian salami
Ricotta - roasted cherry tomatoes with balsamic
glaze and parmesan shavings
Prosciutto – fig jam, goat cheese and basil
Sicilian Caponata – eggplant, olives, capers,
balsamic
Creamy Feta and Pesto - Parma ham and
parmesan shavings with roasted red peppers

COCKTAIL MENU
MINI SIZE SANDWICHES

DESSERT

$2.75 pp / 20 person minimum

Priced per person, 15 person minimum

Meatball - mozzarella and pomodoro sauce
Mozzarella - sun blushed tomatoes
and pesto relish
Porchetta - rapini and peperoncini
Focaccia - melted scarmoza cheese and speck

Tiramisu Cups - marscapone, espresso, savoiardi,
cocoa $3.00
Lemon Tiramisu Cups - marscapone, limoncello
$3.00
Zeppoli (fried dough) - cinnamon, sugar, nutella,
12 -$6
Mini Fresh Fruit Skewers - $2.75

DID YOU KNOW? SAPEVI CHE?
We can prepare personalized, customized trays of any of the above menu items. Our trays and platters are
great for any event such as housewarming parties, a staff appreciation day, for a product launch, for house
sales (open-houses), for bereavements and more.
Please note that we reserve the right to substitute ingredients based on seasonal availability.

Prices subject to change. Last update March 2018.

