
Pop-Up Office Holiday Party| 2026



Bring the holiday spirit to your 
workplace with fig&lemon’s effortless 
Pop-Up Holiday Party.
Celebrate the season without the stress of planning a night out. We’ll handle every 
detail, from festive canapés to a sparkling glass of prosecco for the perfect team 
toast. In just two hours (plus delivery and set-up), your office will be transformed 
into a warm, merry gathering; beautifully prepared, seamlessly served, and tidied 
up with ease.

Pop-Up Holiday Menu

I N C L U S I O N S E NH ANC EM EN T S

Based on 25 guest minimum. $55 per guest plus 13% HST and 18% Service Fee.

Welcome Glass of Prosecco  |  One per guest.

Antipasto Board  | Artisan cheeses, charcuterie, fresh bread, 
spreads, and seasonal fruit.

Canapés  |  Your choice of four from our Canapé Menu.

Sparkling Water

Support & Service  |  Rentals, staffing and delivery.

Bar Service

Seasonal Desserts

Additional Canapés 



Holiday Canapé Menu

fig&lemon Signature Bite (V) | Whipped ricotta, fresh fig, with hot honey on a crispy crostini.

Butternut Squash Arancini (V) | Local squash puree, sage, parmesan, whipped chevre.  

Confit Truffle Potato (V, GF) | Creamy asiago and truffle-infused potato with crème fraîche.

Stuffed Mushrooms (V) | Smoked gorgonzola, honey and thyme.

Spanakopita (V) | Phyllo, feta, spinach and tzatziki.

Pork Goyza (DF) | Pan-seared dumplings with kimchi, ponzu, black sesame, and scallion.

Lamb Kofta (GF) | Minted yogurt and pomegranate pearl.

Beef Wellington | Puff pastry, and tarragon aioli.

Mini Yorkie | Shaved sirlon in a mini-Yorkshire pudding with horseradish, crispy onions, and chives.

Dietary Legend: V (Vegetarian) | VG (Vegan) | GF (Gluten-Free) | DF (Dairy-Free)
Dietary accommodations available.
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