Full service Event Catering
Corporate Events

Social gatherings

Signature Weddings
Intimate dinners

Grand openings

Gala dinners

Combining
dazzling
event
craftmanship
with

culinary
engineering

excellence.
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tationary latters

CRUDITES
Assorted twigs, spears, slices and flowerets of crisp vegetables served with tonnato
and tzatziki dips

ONTARIO FINEST ROOT VEGETABLE CHIPS
Crisp root vegetables and sea salt served with a cayenne cream dip

ANTIPASTO DEL GIORNO PLATTER
Assorted olives, marinated artichoke, mushrooms, roasted peppers, cured sausage,
Italian cheeses and herbed breads and crisps

IMPORTED CHEESE BOARD
Chef’s selection of imported aged, creamy, blue and flavoured artisan cheeses with
premium crackers, flats, crostini, berries, nuts and jams

CHEESE & FRUIT PLATTER
Beautiful display of assorted cubed domestic cheeses with select seasonal fruit,
garnished with crackers and crispy flats

BRUSCHETTA TRIO
Caramelized beet, orange and fennel bruschetta; vine ripened tomato,
basil and pecorino bruschetta; and white bean and sundried tomato bruschetta,
served with herbed crostini and crisps

RECEPTION STYLE SANDWICHES
Chef’s selection of our gourmet sandwiches cut into bite sizes
(2 pieces per person)

ASSORTED SUSHI & MAKI
Assortment of freshly made sushi, maki and California rolls with wasabi,
ginger, and soy

MEDITERRANEAN SPREADS
Spiced hummus, minted feta baba-ghanoush and artichoke-olive tapenade served
with grilled pita, crostini, flat breads and crisps
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dditional Platter Options

INTERNATIONAL CHEESE BOARD
Assorted slices, chunks and slivers of the finest international cheeses paired with
artisan flats, premium crackers, fresh berries, candied nuts and dried fruit

CHEESE AND SALUMI PLATTER
Assorted slices, chunks and slivers of the finest international and imported cheeses
paired with premium selection of salami, bresaola, coppa and prosciutto served
with flats, crostini, premium crackers, fresh berries, candied nuts and dried fruit

CHOCOLATE AND CHEESE PLATTER
Dark and rare chocolate, variety of milk chocolates, white chocolate, chocolate
truffles, exotic fruit pairings with dessert, soft and aged cheeses and gourmet crisps
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old “assed " ors [ )’oeuvres

CALI CoNE (V)

Roasted baby beets, goat cheese mousse, citrus segments, walnut vinaigrette, green tea waffle cone
BRIE AND WALNUT CANAPES (V)

Double cream brie, port poached raisins, grapes, candied walnut

THAI MANGO SALAD RoLLs (V)

Mango, watercress, mint, pea tips, opal basil, glass noodle, chilli lime dip

FIG TARTLET (V)

Lemon mascarpone cream, fresh figs, fig jam, heirloom teardrop tomato, kumquat marmalade
NEew WORLD SHRIMP

Prosecco and butter poached prawn, pancetta cream, avocado salsa, pink grapefruit pipette
ASPARAGUS TART (v)

Smoked ricotta, spiced teardrop tomato, mini asparagus tart, white balsamic reduction
TUNA AND ScALLOP TARTAR

Tuna, salmon, scallop, togarashi aioli, sesame seed, avocado, Maldon salt, furikake, waterthin
TUNA TARTAR

Tuna, mango, bird’s eye chilli, lime, citrus cracker

SUMMER SALMON CANAPE

Poached salmon, smoked ricotta, strawberries, tartlet, pine nut granola

ONTARIO CHICKEN CANAPE

Pan seared breast, overnight grape tomato, rapini relish, polenta cracker

TURKEY CLUB CANAPE

Turkey breast, pancetta, avocado, cranberry scone

ProsciutTo & PEACH

Aged prosciutto, grilled peach, chevre, pea shoots, balsamic

SMOKED SALMON CANAPE

Smoked salmon, strawberry tea biscuit, roasted cauliflower purée, toasted pine nut granola
SHRIMP SALAD CANAPE

Baby shrimp salad, avocado mousse, puff pastry, citrus brandy aioli

CRAB SALAD CANAPES

Dungeness crab, celery heart, pineapple, chive aioli

THAI CHICKEN SALAD RoLLs

Peanut chicken, snow peas, pea shoots, Thai basil, carrots, lime-chilli dipping sauce
ROAST BEEF CANAPES

Carved beef, horseradish aioli, saffron chevre, fig jam, fruit bread crisp

CAPRESE CANAPE

Mascarpone, heirloom tomato, fior di latte, basil pesto, cranberry crisp

MINI CHOCOLATE FLOURLESS TORT

Lindt chocolate, white chocolate strawberry ganache

CoLourR ME COOKIE
Bright colour macaroons, jams
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ot “assed ors )’oeuvres

BOMBAY SPRING ROLL

Crisp spring roll, butter chicken, vegetables, tamarind dip

CHICKEN AND EGGPLANT FRITTER

Minced chicken, sicilian eggplant, Parmigiano Reggiano aioli

PETITE GRILLED CHEESE

Applewood smoked cheddar on French baguette served with roasted red pepper jam
MINI PIZZETTE

Off the grill

TOKYO FRITES

Frites, nori salt, wasabi aioli

SHRIMP ARRABIATA

Chilli roasted shrimp, tomato glaze, pineapple puree, mango coulis
VEGETARIAN SLIDER

Tomato sauce, arancini, smoked mozzarella

COCONUT SHRIMP

Sweet coconut, beer batter, salt water shrimp, spiced plum sauce.

LOBSTER TACO

Fresh lobster salad, avocado, beet and jicama slaw, corn tortilla, Guanciale crumble
SHRIMP ARRABBIATA

Chilli roasted shrimp, tomato glaze, pineapple puree, mango coulis

CHICKEN SLIDER

Spicy bbq chicken burger, apple celeriac coleslaw, bun

TANDOORI CHICKEN BROCHETTE

Yogurt-masala, seared chicken, toasted pistachios, coconut, mint yogurt raita
CHICKEN DRUMETTE

Mini drumette lollipop stuffed with olive tapenade

HERB & CRUMB CRUSTED CHICKEN

Chicken brochette, fresh herbs, corn bread, mint & sweet pea salsa

MAC’N CHEESE STUFFED CHICKEN POP’S

Jalapefio mac’n cheese, chicken tender, 11 herbs and spices

MINI SAUSAGE

Split top bun, Italian spicy sausage, cabbage, pea shoots, pink pepper tzatziki

PORK AND PEACH SLIDER
Southern bbq pulled pork, Niagara peach salsa, brioche ——

CORN DOGS

Mini corn dogs, apple honey mustard

MEAT BALL SLIDER

Classic meat ball, sugo, smoked mozzarella, focaccia bun
GRILLED STEAK & CHEESE

Sirloin steak, aged white cheddar, cafe de paris butter, grainy mustard aioli
ANGUS BEEF SLIDER

Angus burger, foie butter, caramelized cipollini, brioche

LAMB CHOP

Herb roasted rack, zinfandel reduction, caponata

BANANA RAvIOLI

Banana, cinnamon brown sugar, wonton ravioli, dulce de leche
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ive Piattolini Stations

(plated Hors D’oeuvres)

BRESOALA PIATTOLINI
Celery heart, blonde frisse, bresoala, crostini, bagna cauda

VETELLO PIATTOLINI
Quick cured veal, arugula salad, brandied tonnato, flat bread crisp

SHRIMP PIATTOLINI
Pickled root salad, poached shrimp, carrot cream, lemon vinaigrette

SWEET PEA RAVIOLI PIATTOLINI
Sweet pea ravioli, Lobster bisque, mint oil, pea shoots

Duck CONFIT PIATTOLINI
Brodo shooter, duck confit and caramelized cipollini ravioli, chive baton

WARM SALAD PIATTOLINI
Québec artisan chevre and cranberry phyllo pouch, winter greens, toasted
walnuts, shallot vinaigrette.

FARMERS MARKET PIATTOLINI
Baby carrot, beans, radish, tomato, asparagus, fiore di late, crostini, pesto

CAPRESE PIATTOLINI
Caramelized onion and heirloom tomato tart, walnut and arugula salad, buratta
cream, tapenade vinaigrette

**| INGUINI VONGOLE PIATTOLINI
Fresh linguini, diced tomato and white wine sauce, clams, hot pepper oil

PRIMAVERA LASAGNA PIATTOLINI
Lemon herb cream sauce, cheese, fresh pasta, primavera vegetables, sugo
BEETROOT RISOTTO PIATTOLINI

Arborio rice, earthy red beets, creamy mascarpone

CRAB RISOTTO PIATTOLINI
Arborio rice, golden shellfish broth, sweet corn, spinach, Dungeness crab

CHICKEN BROCHETTE
Herb Crumb Crusted Chicken. sweet Pea mint salsa, chili viniagrette

BRUNETTE BARLEY RISOTTO PIATTOLINI
Burgundy wine, greens, pearl barley, sliced duck breast, black current demi

CHICKEN SALTIMBOCCA PIATTOLINI
Rolled chicken, speck, sage, potato chicoria mash, baby carrots

**Chefs required for all Piattolini presentations.
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TURKEY ROTOLO PIATTOLINI
Deboned Ontario turkey, apple sausage side stuffing, red jacket brussel sprout
mash, orange cranberry compote

Duck PIATTOLINI
Braised magret, braised Cortland apples, St Bastille cheese, wild current jus

BLACK CoD PIATTOLINI
Black cod, pickled root vegetables, golden miso foam

SALPICON TACO PIATTOLINI
Pulled southern short rib, pico di gallo, roasted pineapple sour cream, soft taco

CHATEAU BRIAND PIATTOLINI
Carved tenderloin, mascarpone sweet peas mash, Barolo demi, pea shoot salad

BEEF TENDERLOIN PIATTOLINI
Alberta prime tenderloin, rocky mountain mustard jus, bacon parsnip mash,
sweet corn

VETELLO PIATTOLINI
Quick cured veal, arugula salad, brandied tonnato, flat bread crisp

GRILLED NEW YORK STRIP
Grilled steak, cucumber, watermelon, feta salad, crostata

LAMB PIATTOLINI
Roasted lamb, thyme jus, pumpkin sage parmigiano mash, rapini

LAMB CHOP PIATTOLINI
Pine nut crusted rack, lentil goat cheese mash, carrot galangal jus

DIVER SCALLOPS PIATTOLINI
Pan seared scallops, guanciale crisp, roasted cauliflower purée

BAss CIOPPINO PIATTOLINI
Striped bass, Italian sausage, potatoes, tomato white wine brodo

BLACK CoD PIATTOLINI
Black cod, pickled root vegetables, golden miso foam

Arctic Char Piattolini
Pan seared Arctic Char, citrus radish salad, strawberry zabaglione

PANNA COTTA PIATTOLINI
Blood orange panna cotta, green tea crackle, beet cream englais

**Chefs required for all Piattolini presentations.
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nteractive Food Stations

ANTIPASTO STATION

Salumi, cheeses, vegetable giardiniera, tuna giardiniera, mushroom giardiniera,
marinated olives, frutti di mare, artichoke hearts, fennel citrus salad, arancini,
eggplant fritters, Calabrese frittata, grissini, crostini, taralli

RAW BAR
Fresh shucked oysters, ceviche, beef tartar, maki, sashimi, and pairing
accoutrements

SALAD BAR
Winter greens, romandicchio, orecchiette primavera, rustic potato salad,
assorted salad toppings, variety of vinaigrettes

SOUP AND SANDWICH
Vegetable barigoule, butternut squash soup, new onion soup, panini pressed
steak and cheese sandwich

PASTA STATION

Cheese filled tortellini and primavera vegetables with lemon herb cream sauce,
garganelli pasta with grilled chicken and a chipotle cream sauce, slow cooked
Arborio rice with a myriad of shellfish and Italian cheeses. Accoutrements;
pepper oil, grated Parmigiano, chilli flakes

ROAST BEEF STATION
Chef carved slow roasted beef au jus, caramelized onions, Yukon mash, sautéed
brocolini

TURKEY STATION
Turkey and classic stuffing rotolo with pan jus, apple potato gratin, green beans,
sweet corn

ROAST CHICKEN
Thyme roasted chicken, old school chicken jus, lemon potatoes, seasonal
vegetables

LAmB RoAST
Rosemary roasted let of lamb, salsa verde, lentil du puy, roasted root vegetables

PREMIUM CARVERY STATION

Chefs carving a rosemary roasted leg of lamb with salsa verde, five peppers
crusted beef rib eye roast with rocky mountain mustard jus, turkey and classic
stuffing rotolo with pan jus, seasonal vegetables, roasted sweet potato mixed
mash
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essert Stations

FRUIT AND PASTRY STATION
Beautiful tiered arrangements of seasonal and tropical fruit with flavoured
whipped creams, chocolate mousse, assorted petite fours

SWEET TABLE
Your celebration cake with an assortment of cakes, cookies, tarts, petite fours,
pies, fruit and berries, free trade coffee, herbal teas

CREPE STATION
Fresh crepe, Grand Marnier citrus reduction, berries, nuts, chantilly cream,
gelato, free trade coffee, herbal teas

CHOCOLATE AND CHEESE
Chocolates, truffles, fountain, seasonal fruit, artisanal cheese, nuts

ESPRESSO AFFOCATO
Fresh brewed espresso, buttermilk gelato presentation, biscotti

PipeD CANNOLI
Sicilian cannoli, nutella crema, ricotta crema, lemon crema

ate lVight Stations

DELI
Montreal smoked meat, classic rye, pickles, mustard, creamy cabbage slaw

MiNI CIABATTA SUBS
Classic Italian meat ball, sugo, smoked mozzarella, ciabatta bun.
Meatloaf, old school brown gravy, caramelized onions, ciabatta bun.

STEAK AND POUTINE
Carved New York strip loin, frites, white cheddar sauce, cognac demi

PORCHETTA
Slow roasted prochetta, rapini relish, hot banana peppers, red radish tzatziki,
whole grain mustard, spaccatelle
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