
  
Minimum 10 guests- Maximum 60 guests 

 

 

 

 

Choice of daily soup or house greens 

 

Roast rib eye served with mashed potatoes, seasonal vegetables, horseradish cream and jus 
OR

Roast Rosemary chicken breast with mashed potato, seasonal vegetable, and wild mushroom jus 

 

Home-made chocolate brownie with vanilla bean cream, fresh berries 

 

 

 

Organic arugula, avocado, radish, grape tomato, grana padano, Italian citrus vinaigrette 
OR 

Leek & potato soup with garlic herb croutons & crème fraiche 

 

7oz striploin steak with mashed potatoes, seasonal vegetables, and red wine jus lie 
OR 

Grilled cedar plank salmon, rice, seasonal vegetables, fresh lemon, butter 

 

Tiramisu cheesecake 
OR 

Home-made chocolate brownie with vanilla bean cream, fresh berries 

 

 

 

 

Caprese salad with fresh sliced tomato, bocconcini, basil, balsamic reduction 
OR 

Tuna tartare on toasted rye  

 

Beef filet with wild mushroom and red wine braised chipolini onion 
OR 

Market fresh fish with salsa verde, and grilled vegetables topped with a white wine chervil beurre blanc 

 

Tiramisu cheesecake 
OR 

Vanilla pannacotta with thickened cream,and berry compote 
OR 

Home-made chocolate brownie with vanilla bean cream, fresh berries 

 

 

 



 

 

 

 
Priced per dozen 

*min 2 dozen per selection 

 

 

Priced per dozen 

*min 2 dozen per selection 

 

 
 

Priced per dozen 

*min 2 dozen per selection

 

 



 
Minimum 20 guests 

 

 

 

 

1.  ROMAINE, HOUSE MADE CONFIT GARLIC CAESAR DRESSING, SHAVED GRANA PADANO, PROSCIUTTO, GARLIC & HERB 

CROUTONS, FRESH LEMON 

 

   2. ORGANIC SPRING MIX, TOMATO, GOAT CHEESE, SEASONAL FRUITS, ALMONDS, ITALIAN CITRUS VINAIGRETTE 

 

3. CAPRESE WITH CHERRY TOMATOES, BOCCONCINI, AND BASIL PESTO 

 

4. ORGANIC ARUGULA, AVOCADO, RADISH, GRAPE TOMATO, GRANA PADANO, ITALIAN CITRUS VINAIGRETTE 

 

5. POTATO CHIPOTLE SALAD WITH FRESH HERBS AND BACON 

 

 

   1. BEEF BOURGUIGNON, SLOW-COOKED WITH CARROTS AND POTATOES 

 

2. ROAST CHICKEN WITH ROSEMARY JUS LIE 

 

3. ROAST BEEF WITH BEEF GRAVY 

 

4. COD OR SALMON WITH LEMON CREAM SAUCE  

 

5. BRAISED PORK BELLY WITH SWEET SOY GLAZE 

 

 
1. RICE PILAF WITH DICED VEGETABLES 

 

 2. VEGETARIAN PENNE IN A LIGHT TOMATO SAUCE 

 

3. OVEN ROASTED POTATOES OR GARLIC MASHED POTATOES 

 

4. SEASONAL VEGETABLES, SAUTÉED WITH WHITE WINE BUTTER  

 

 

 

 



OUR PIZZAS ARE MADE WITH CAPUTO TIPO "OO" FLOUR AND AUTHENTIC SAN MARZANO TOMATO SAUCE

 

 
 

MARGHERITA            12 

Tomato, basil, fiore, shaved grana 

 

 
QUATTRO FORMAGGI           14 

Asiago, gorgonzola, fiore de latte, grana padano 

 

 
EXOTICA             16 

Fiore, roasted rosemary ham, caramelized pineapple, shaved grana 

 

 
RED DEVIL             16 

Calabrese salami, pickled peppers, chili oil, fiore 

 

 
FUN GUY             16 

Panna, roasted thyme & garlic mushroom, smoked mozzarella, fiore, balsamic reduction 

 
 
PROSCIUTTO DI PARMA           17 

24 month aged prosciutto, shaved grana, arugula, fiore 

 
 
CANADESE `HAT TRICK`           19 

Prosciutto, pepporoni, salami, roasted thyme mushroom, fiore de latte, grana padano 

 


