
 

 
  A La Carte Options  

To round out your menu or order more of something while mixing in a little bit of everything,  
La Table du Chatelain offers platters à la carte. Each platter contains 12 pieces.  

Prices do not include taxes and service charges. 
 

 Plateaux froids 
  

Pancakes with crème fraiche and red onion confit @ $16.00 
 

Cocktail corn cake with spicy mango salsa @ $18.00 
 

Tomato and basil crostini @ $18.00 
 

Tomato and strawberry Gaspacho in a shot glass @ $18.00 
 

Avocado and goat’s cheese crostini @ $18.00 
 

Mini Caesar salad croustades @ 18.00 
 

Egg, caper and spinach finger sandwiches @ $18.00 
 

Small guacamole domes and tomato coulis @ $ 18.00 
 

Pancakes with salmon caviar and lemon crème fraiche @ $24.00 
 

Salmon & granny smith apple tartar on spoon @ $18.00 



 
Rolled smoked ham crepes with tarragon and mustard cream @ $22.00 

 
Beetroot rosti with smoked trout and horseradish mousse @ $24.00 

 
Orange muffins with smoked turkey and cranberry sauce @ $ 20.00 

 
Smoked ham & apple skewers @ $16.00 

 
Prawn cocktail puffs @ $ 20.00 

 
Beef Carpaccio on crostini @ $22.00 

 
Cones with crab and avocado mousse @ $36.00 

 
Foie Gras Toasts @ $48.00 

 
~ 

Plateaux chauds 
  

 
Crispy carrot and onion cakes with feta and black olive @ $18.00 

 
Leek & mushroom mini quiches @ $18.00 

 
Mushroom, walnut and blue cheese tartlet @ $20.00 

 
Asparagus croutes with lemon hollandaise @ $18.00 

 
Bacon wrapped scallop on skewers @ $18.00 

 
Mini crab cakes with tomato remoulade @ $36.00 

 



Mini tomato and anchovies pissaladiere @ $18.00 
 

Seared tuna niçoise croute @ $28.00 
 

Lemon chilli prawn sticks @ $28.00 
 

Grilled tuna skewers with spicy roast tomato dip @ $24.00 
 

Spiced swordfish brochettes @ $24.00 
 

Mini bacon quiches @ $18.00 
 

Mini croque-monsieurs @$18.00 
 

Warm banana & bacon skewers @ $18.00 
 

Lime marinated chicken skewers with avocado crema dip @ $18.00 
 

Gingered chicken cakes with coriander-lime mayonnaise @ $20.00 
 

Grilled beef fillet with salsa verde croute @ $ 48.00 
 

Lamb skewers with yellow bell pepper sauce @ $42.00 
 

Herb butter lobster on toast @ $60.00 
 
 
 
 
 

~ 
 



Plateaux de desserts 
  

Mini crème brulée tartlet’s @ $18.00 
 

Mini apple tatins @ $18.00 
 

Mini chocolate truffle cakes @ $24.00 
 

Mini lemon tartlet’s @ $18.00 
 

Profiteroles @ $18.00 
 

Mini apple tatins @ $18.00 
 

Mini chocolate mousses @ $24.00 
 

Pear & almond tartlets @ $24.00 
 

Raspberry tartlets @ $24.00 
 

Chocolate walnut tartlet’s @$24.00 
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