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Platter Descriptions

Trio of Dips with Artisan Crackers
A selection of three house made dips & spreads
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ARTISAN FOOD MARKET
Middle Eastern Dip Trio

Smokey Eggplant, Roasted Red Pepper & Hummus
served with pita chips & veggies for dipping

Artisan Cheese Plate
A delicious assortment of Artisan Crafted Cheese

Fruit & Cheese
A selection of local & imported cheese.
Accompanied by seasonal fruit, dried fruit & nuts

Meat & Cheese
Local and imported cheese paired with
a selection of cured meats

Gourmet Meat & Pate
Italian cured meats partnered with gourmet pate
& local artisan mustards

Antipasto
A variety of in-house grilled & roasted vegetables,
olives, marinated artichokes & Italian cured meats

Fresh Vegetables
Served with house made sundried tomato dip

Artisan Bread & Crackers Basket
An assortment of freshly baked artisan bread &
gourmet crackers...great with any of our platters!

Assorted Baked Goods
An assortment of popular house made mini muffins,
mini scones, and other house baked treats

Assorted Petit Desserts
Assorted petit sweets such as tarts, pastries,
cookies and other decadent treats

Seasonal Fruits
A selection of fresh and seasonal fruit

www.thebenchmarket.com

Ready to Serve Appetizers

Caramelized Onion, Blue Cheese & Pear Tarts
Flakey pastry topped with caramelized onions,
Poplar Grove tiger blue & organic pears

Mediterranean Tarts
w/ creamy sundried tomato spread,
olive tapenade and Parmesan cheese

Wild Mushroom Tarts
w/ wild mushroom duxelle & fresh herbs

Antipasto Skewers
An Italian treat with marinated artichokes,
olives, chorizo sausage & provolone cheese

Blue Cheese Stuffed Endive
Crisp endive leaves stuffed with blue cheese,
walnuts and crisp bacon

Prawn Stuffed Endive
Fresh prawn salsa on crisp endive
topped with caper & tarragon cream

Shaved Beef Canapes
w/ horseradish aioli & red onion relish

Prosciutto Wrapped Pear & Arugula
Fresh wedges of Okanagan pears & crisp arugula
wrapped in thinly sliced prosciutto

Blue Cheese Pecan Shortbread
topped with cream cheese & seasonal fruit chutney

Thai Chicken Satay
Tender Thai marinated chicken breast
served with our spicy peanut sauce

Thai Prawn Skewers
Juicy Thai marinated prawns sprinkled
w/ toasted coconut and scallions served
w/ our spicy peanut sauce (2 per skewer)

Wild Smoked Salmon
on fresh cucumber slices
w/ cream cheese, red onion & capers

Veggie Bundles
Fresh Julienne of Veggies wrapped in a
cucumber ribbon served with a
creamy balsamic dipping sauce

Heat & Serve Appetizers

Beef & Lamb Curry Spring Rolls
Served with mint chutney

Petit Crab Cakes
Served with chipotle orange aioli

Spanokopita Triangles
Layers of Filo wrapped around our
spinach and feta stuffing

BBQ Pork Ribs
Slow roasted with house made BBQ sauce
served with dip (can be served cold)

Chicken Wings
Oven roasted & served with house made dip
choice of honey garlic, hot or teriyaki
(can be served cold)

Greek Meatballs
A savory blend of beef and lamb served
with fresh tzatziki

Asparagus and Prosciutto Straws
wrapped in flaky filo pastry and
topped with Parmesan cheese

We can customize a
menu to suit any occasion.

Just give us a call at 250-492-2222
or e-mail through our website
www.thebenchmarket.com

We use only the freshest, quality
ingredients available, sourcing LOCAL
and ORGANIC whenever possible.




