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Prawn quiche. 26

Roquefort cheese and bacon tart. 26

Roast pork tenderloin slices topped with 
peach chutney. Served on cucumber slices  

or crostini. 28

Roquefort cheese and marinated Portobello 
mushroom scallop potato tarts.19

Bacon wrapped scallops. 26 

Chicken breast, bacon and bocconcini 
cheese croquette 32 

Black tiger shrimp tempura. 36

Vegetable tempura with garlic  
wasabi mayonnaise. 28

Spring rolls 28
salmon, leek & ginger or 
julienne of vegetables or 
chicken and mushroom.

Mini vegetable spring rolls. 19

Tandori beef kebab with fennel yogurt dip. 28

Spinach quiche with smoked salmon. 28

Pulled pork and guacamole quesadilla. 22

Beef sliders topped with bacon and cheese. 30
 

Grilled Tuna with Green Hell Salsa Verde. 36

Crab cakes with grainy dijon cream 30 

Chicken satay 24  or  beef satay 28 
with peanut dipping sauce. 

Rock shrimp lollipops with spicy  
lime and coconut dip. 36 

Sautéed beef tenderloin marinated in  
Duffy’s rooftop lavender honey. 36

Grilled lamb chop lollipops with  
crystallized ginger. 42

BY THE DOZEN 

BY THE DOZEN 

A MINIMIUM ORDER OF 2 DOZEN PER ITEM REQUIRED
(Priced by the dozen)

Sliced roast beef and horseradish on  
crostini 24

Free range deviled egg with  
salmon caviar. 24

 Mini french croissant with smoked  
salmon, capers and brie cheese. 39

Roasted red pepper and brie cheese  
on focaccia. 30

Smoked salmon roulade with goat cheese 
and fresh basil on crostini 30

Tiger prawn with papaya salsa. 36 

Goat cheese, black kalamata olives and  
pine nuts in a pastry shell. 24

Cherry tomato stuffed with crispy bacon 
and goat cheese topped with romaine 

lettuce leaf 22

Cherry tomato stuffed with  
Alaskan crab meat. 20

Mini french croissant with black  
forest ham and smoked cheese. 28

Tomato and basil bruschetta on crostini. 16

Thai salad rolls with cilantro and  
fresh mint peanut dipping sauce. 19

Jumbo shrimp cocktail  
with cocktail sauce. 50

Vegetarian sushi. 19 

Scallop tartar 26 
with a sweet chili glaze. 

Oysters on the half shell served on seaweed 
with Stutz Cider vinaigrette.  36

A MINIMIUM ORDER OF 2 DOZEN PER ITEM REQUIRED
(Priced by the dozen)

Contact Heather Coffen 902.421.1116 | Ryan Duffy’s Steak and Seafood | 1650 Bedford Row, Halifax | ryanduffys.ca
For your convenience 17% gratuities is added to all groups of 8 or more.


