
OLEA EVENT MENU
CANAPE SELECTION

Mushroom Bruschetta – whipped ricotta, truffle honey, rosemary (V)

Zucchini Fritti – lemon & caper aioli, panko (VG, DF) 

Saffron Arancini–fior di latte, arrabiata sauce, grana padano (V)

Chorizo Stuffed Dates – manchego, vincotto, bacon (GF) 

stuffed olives - fennel spiced panko, ‘nduja (DF)

Stuffed Peppers – confit tuna, allioli, romesco (GF, DF) 

Grilled Pork Skewers – salsa verde, pickled onion, andalucian spices (GF, DF)

Wagyu Meatballs – basil, pomodoro, grana padano 

Beef Tartare – calabrian chiles, grana padano, egg yolk, capers, focaccia 

Fresh Shucked Oysters – mignonette, lemon (GF, DF)

$36/dozen

$36/dozen

$36/dozen

$42/dozen

$42/dozen

$46/dozen

$48/dozen

$48/dozen

$60/dozen

STATIONS

Chilled Marinated Shrimp (GF, DF) – pickled chiles, cilantro, citrus aioli

Seafood Crudo Board (GF, DF) – olive oil, appropriate accompaniments

Charcuterie Board – locally sourced salami, cheese, mustard, pickles 20 ppl

Flatbread & Dip (V, VG, DF) – za’atar spiced flatbread, assorted dips

Vegetable Crudite Board (V, VG, GF, DF) – raw vegetables, assorted dips

$180 for 20PPL

$48

$mp

$48/dozen

$30 for  10PPL

$30 for 10 PPL

(v) vegan | (VG) VEgetarian | (GF) gluten free | (df) dairy free

event menu December 2024 | prices may be subject to change



OLEA EVENT MENU

DINNER
$65 per person | Served Family-Style

first COURSE:

Gem Lettuce salad
herb yogurt, tahini, chickpeas, pickled dates, orange, fennel

second course:

Alberta Beef Brisket 
sherry braised, crushed celery root, marinated carrots, Spanish olive tapenade

Roasted Chicken
salsa catalana, saffron rice, seared Brussels sprouts, almond picada

Baked Icelandic Cod
acqua pazza, roasted potatoes, fennel, herb pangrattato

dessert:

Spiced Pear Crostata 
with salted caramel, vanilla gelato

(v) vegan | (VG) VEgetarian | (GF) gluten free | (df) dairy free

event menu December 2024 | prices may be subject to change



OLEA EVENT MENU

DINNER
$70 per person | plated dinner

salad COURSE:

Gem Lettuce salad
herb yogurt, tahini, chickpeas, pickled dates, orange, fennel

second course:

Alberta Beef Brisket 
sherry braised, crushed celery root, marinated carrots, Spanish olive tapenade

or

Roasted Chicken
salsa catalana, saffron rice, almond picada

or

Baked Icelandic Cod
acqua pazza, roasted potatoes, fennel, herb pangrattato

dessert:

greek yogurt panna cotta
blood orange marmalade, almond biscotti

(v) vegan | (VG) VEgetarian | (GF) gluten free | (df) dairy free

event menu December 2024 | prices may be subject to change



OLEA EVENT MENU
DINNER
$85 per person | plated dinner

first COURSE. choice of:

Gem Lettuce salad
herb yogurt, tahini, chickpeas, pickled dates, orange, fennel

Seared Albacore Tuna
confit tuna belly, focaccia, lemon & caper aioli

second course, choice of:

Cavatelli
guanciale, pecorino romano, tuscan kale, seasonal vegetables

or

Rigatoni
sundried tomato pesto, almonds, roasted squash, vincotto, basil, mint

third course, choice of:

Grilled Beef Striploin
6oz Certified Angus Beef, crushed celery root, roasted carrots, sherry jus

or

roasted chicken
salsa catalana, sa5ron rice, almond picada

or

Baked Icelandic Cod
acqua pazza, roasted potatoes, fennel, herb pangrattato

dessert:

olive oil cake
cardamom poached pear, white chocolate mousse

(v) vegan | (VG) VEgetarian | (GF) gluten free | (df) dairy free

event menu December 2024 | prices may be subject to change


