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Appetizingly Yours Events and Catering has been servicing Guelph and the surrounding area for 
over 20 years. From our humble beginnings as a small home business catering private parties, we 
have developed into a vital organization servicing both private and large corporate events. 
Appetizingly Yours began in a converted commercial kitchen space in the owner's home in 1990. 
Since then, our staff has grown from 2 to 12 full time with a seasonal part time staff of about 30. The 
extensive experience of our management team is reflected in the talent and professionalism of our 
employees, who are committed to ensuring that every event exceeds our client’s expectations. 

 

Our philosophy on food extends far beyond what you see on the plate. Our chefs work 
relentlessly to secure the finest ingredients available. We also maintain our own organic gardens 
where we grow a variety of edible flowers, herbs and vegetables seasonally. Our menus showcase 
the best ingredients of the season, and we refuse to serve anything else. Our network of suppliers 
provides us with daily deliveries of the freshest seasonal ingredients, from organic produce to 
naturally raised meats. We believe in supporting our local growers and farmers wherever possible, 
designing our menus around the incredible products our area has to offer.        

 

Appetizingly Yours is well known for incredible displays and themes. Our event planners 
specialize in designing events that are original and innovative. We love to incorporate ideas from 
any source possible. Our experience in event planning ensures that no detail will be overlooked, 
from traffic flow to lighting, a welcoming cocktail  or nibble, to gift bags at the conclusion of the 
evening. Your guests will be treated to a professional, impeccably planned experience. 

 

The quality and cutting edge style of every display item is of paramount importance to us. 
Floral centrepieces, decorations, linens and fabrics, place settings, tents, tables and lounge furniture 
… everything must be of the highest standards. As such, we have hand picked the best suppliers in 
the area, guaranteeing that every aspect of your event will be perfect. 
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COCKTAIL R ECEPTIONS 
DESCRIPTION OF INCLUSIONS  

 

Passed Hors D’Oeuvres 
  This style of cocktail reception will include a selection of hors d’oeuvres passed by 
uniformed staff. All menu items will include all possible local seasonal ingredients. Based 
on an hour long reception we would suggest four bites per guest. Your choice of 
hors d’oeuvres could include:  

�  Grilled Beef Tenderloin & Arugula on an Herbed Buttermilk Scone 
garnished with Tomato Fennel Relish and Roasted Garlic Aioli 

�  Layered Vegetable Salad of Mini Bocconcini, Roma Tomato & Fresh Basil 
served on a Bamboo Skewer 

�  Grilled Calamari with Brown Butter, Lemons, Capers & Pine Nuts 
�  Fried Capelini Galette with Kalmata Olives, Gorgonzola and  

Caramelized Onions 
�  Miniature Crab Cakes with Red Chili Aioli 
�  Rosemary Skewered Lamb Brochettes with Figs 
�  Miniature Game Burgers on Housemade Mini Buns 
�  Truffled Mushroom Ravioli with Asiago & Sage Brown Butter served  

in a Silver Spoon 
�  Rice Paper Wraps with Spring Vegetables, Avocado, Sprouts & Coriander 

served with Sweet Thai Dipping Sauce 
�  Mini Romaine Salad with Lemon Vinaigrette and a Prosciutto Crisp in a  

Parmesan Cup 
�  Smoked Salmon Lollipops 

  *Hors D’Oeuvres start at $24.00 per dozen OR $7.99 per person based on 100 people 
 

Gourmet Grazing Stations 
This style of cocktail reception will include an intricate display of platters of your 

choice. Based on an hour long reception we would suggest a selection of three platters, 
with extra for replenishing. Your choice of platters could include: 

�  Charcuterie Platter with Local Cured & Smoked Meats, served with AY 
Relishes, Accompaniments and Breads 

�  Individual Seasonal Fresh Garden Vegetables with Housemade Dip 
served in glass vases 

�  Grilled Vegetables, Cured Meats & Cheeses served with Cornichons, 
Bread & AY Crostini 

�  Choice of AY Housemade Spreads served with AY Crostini – Roasted 
Red Pepper Hummus, Classic Chickpea Hummus, Black & Green 
Olive Tapenade, Caper & Artichoke Tapenade, and Baba Ghanouj 

�  Selection of AY Tortas – including Layered Cheese, Pesto, Sun-Dried 
Tomato & Pine Nuts, Stilton & Caramelized Onion, and Pepper 
Crusted Goat’s Cheese with Red Pepper 

�  Rounds of Brie served with AY Crostini and a Fresh Fruit Topping 
�  Rounds & Wedges of Local or Gourmet Cheeses served with AY 

Crostini 
*Large Platters start at $49.00 each OR $2.95 per person based on 100 people 
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M AIN COURSES 
DESCRIPTION OF INCLUSIONS  

 

Buffet Style  
AY offers many buffet packages. One of our most popular listed below is sure to please 

you and your guests with its simple sophistication. 
 
SALADS: 
Szechwan Pepper Crusted Goat’s Cheese on Grilled Pear with Local 
Baby Greens and Hazelnut Vinaigrette 
Orzo Salad with Capers, Olives, & Sun Dried Tomato Vinaigrette 
 
ENTRÉE - CHOICE OF: 
Grain Fed Breast of Chicken Stuffed with Pancetta, Wild Mushrooms & 
Melted Leeks OR Rosemary Rubbed Sirloin Tip Roast with Natural Jus 
Served with Potato & Leek Tart OR a Medley of Market Fresh Vegetables 
Artisan Breads with Butter or Hummus 
 
DESSERT - CHOICE OF:  
Individual Triple Chocolate Mousse Cakes with Raspberry Coulis OR  
Trio of Miniature Pies 
Freshly Brewed Fair Trade Coffee & Tea 

Packages start at $35.95 per person 

 

Three-Course Meal 
Plated meals are our specialty and highlight our exceptional attention to detail in 

plating and presentation. This is just a sample of one of our plated dinner choices.  
 
SALAD - CHOICE OF: 
Romaine Hears with Blue Cheese, Walnuts and Sherry & Lemon Vinaigrette OR 
Green Mango Thai Slaw 
 
ENTRÉE - CHOICE OF: 
Pan Roasted Jail Island Salmon Topped with Black Olive Tapenade OR Grilled 
Medallions of Black Angus Beef Tenderloin with Merlot Peppercorn Jus 
Served with Warm Fennel, Green Beans & New Potato Salad OR 
Caramelized Shallots & Root Vegetables 
Artisan Breads with Butter or Hummus 
 
DESSERT- CHOICE OF: 
Glazed Lemon Tart with Mapleton’s Sorbet OR Chocolate Tart & Fresh 
Berries with AY Sorbet or Ice Cream 
Freshly Brewed Fair Trade Coffee & Tea 

Dinners start at $35.75 per person 
Add an additional course for $6.95 and up 

          Late Night Stations start at $2.50 per person 



�

A ppetizingly Y ours Events & Catering       Full Menu online                                        
 Wedding Package  2011-2012         at www.appyours.com 

�

�

D ESCRIPTION OF SERVICES 
& ADDIT IONAL FEES 

 
Description of Service Staff Ratio 

The Appetizingly Yours Events & Catering Service Staff will be working at a ratio of one 
service staff for every twelve guests for plated meals for a total of 5 service staff. There will 
be Event Coordinators as well as enough culinary staff to execute the chosen menu. 
             Staffing starts at $15pp per 100 people  

 

Description of Service Staff Uniforms 
The Appetizingly Yours Events & Catering Service Staff will all be dressed in black pants, 
black long sleeve dress shirts & black ties, unless otherwise suggested.  
 

Description of Table Settings 
The Appetizingly Yours Events & Catering Service Staff will set all the dining tables. Each 
place setting will include all the dishware, flatware, glassware to accompany the selected 
menu. As well as Custom Menus for each Plated Meal with Fresh Herbs or floral garnish 
depending on your colour scheme. 

             
Description of Florals 

AY would be pleased to assist with your floral arrangements. Floral suggestions would 
include Medium Florals for centrepieces, and Large Florals for Buffets & Reception tables. 

 

Description of Rentals 
Rentals of tables, chairs, and linens may be provided by your venue. Outside arrangements 
would gladly be handled by AY for these items, and all dinnerware items should they be 
requested.  
             Rentals start at $12pp per 100 people  

 

Description of Bar & Beverages 
The Appetizingly Yours Events & Catering Staff can provide all wine, beer and spirits to run 
the bar during the Cocktail reception.  The bar set-up will include the ice, mixes and 
garnishes that are required.  Liquor will be charged based on consumption. 
**Client will be required to obtain Special Occasion Permit 

Bar & Beverages start at $12pp per 100 people  
 

Description of Event Services 
Certain venues may charge a mandatory 15% levy on all Food & Beverages. These charges 
are applied to food & beverage costs only, and will be included in you quote under Event 
Production. Other services included in Event Production include delivery, set-up, 
transportation and planning. 
          Event Production starts at $13pp per 100 people 
 

*AY is pleased to accommodate all food preferences and restrictions from dairy and gluten free to 
vegan. We are also open to menu customization and ideas. Just mention your ideas to your 
Coordinator and they will work with our kitchen staff to ensure you and your guests feel at home* 


