
P I L A R ’ S C A T E R I N G
A Change of Taste

C O R P O R A T E  M e n u

Chef’s 
Selection

P I L A R ’ S C A T E R I N G



S o u p s
Spl i t  Pea and Bourbon Bacon Chowder 
Creamy blend of braised Spl i t  Peas,   Bourbon Caramel ized Onions and Yukon Gold Potatoes garnished 
wi th Double Smoked Bacon and Fresh Green Scal l ions 
4.99 per person 

Spiced But ternut  Squash Soup  
Maple and Brown Sugar roasted But ternut  Squash wi th Caramel ized Onions and Roasted Garl ic  spiced 
wi th Nutmeg drizzled wi th pure Maple Syrup and f inished wi th Cream  
4.99 per person 

 
Moroccan Chick Pea and Vegetable Soup 
Moroccan Spiced Vegetables Oven Roasted then Sautéed to per fect ion and s immered in an Aromatic 
Chicken s tock  
4.99 per person 

 
I ta l ian Sausage Minestrone  
Char Broi led I ta l ian Fennel l  Sausage wi th chunks of  Hear ty Vegetables and Kidney beans s immered in a 
r ich tomato and red wine s tock  
4.99 per person 

 
        W e  a r e  a l s o  m o r e  t h a n  h a p p y  t o  a c c o m m o d at e  a n y  s o u p  r e q u e s t s  y o u  h av e  o r  a s k  
        a b o u t  o u r  s o u p  d u  j o u r !  
 

S a l a d s  
Classic F ie ld Grown Romaine Salad 
Wi th  Roma Tomatoes  and Eng l i sh  Cucumber  topped wi th  F resh  Shredded Car ro t s  |  S ide  3 .5  |  8 .99 En t ree  

Crisp Pepper y Rocket  and Baby Spinach
With Fresh Summer Berries, Golden Toasted Almonds in a Luscious Raspberry and Asian Mirin Vinaigret te | Side 4.5  

| 8.99 Entrée  

Colour fu l  Baby Mixed Greens 
Wi th  Cand ied  Walnu t s ,  Crumb led  Goa t  Cheese  and Dr ied  Cranber r i e s ,  Dr izz led  in  Aged House  Ba l samic  
Vina igret te | Side 4.5 | 8.99 Entrée 

Crisp Caesar Salad 
With Herb Tossed Homemade Croutons and Fresh Grated Parmigiano Reggiano | Side 4.5 | 8.99 Entrée 

Greek Salad
Fresh Chopped Romaine Hear ts with colour ful Garden Tomatoes, Cucumbers, Red Onion, Bel l  Peppers topped with 
herb marinated Feta cheese, Kalamata ol ives and finished in chefs house dressing | Side 4.5 | 8.99 Entrée  

Medi terranean Leaf less Greek Salad
Luscious chunks of  Vibrant  Roma Tomatoes,  Crisp Seedless Cucumber,  Yel low Peppers and Red Onion tossed in 
chefs house made Greeks topped wi th Fresh Feta,  Marinated Kalamata Olives and Chickpeas  | Side 5 | 8.99 Entrée 

Loaded Mini  Red Skinned Potato Salad
Tender Mini  Potatoes,  garnished wi th Hickor y Peppered Bacon, Fresh Green Scal l ions and Sharp Cheddar Cheese 
tossed in a Creamy Garl ic  Herb Aiol i   | Side 4.5  

Roasted Garl ic  and Di l l  Potato Salad
Creamy Chunks of Tender Potato wi th Oven Roasted Garl ic Cloves and Dijon Mayo toss wi th fresh Chopped Coun tr y 
Di l l  and Cracked Oven Toasted Black Pepper | Side 4.5 

Sweet  Potatoe
Slow Roasted Sweet Potato, Orange Zest and Goat Cheese Salad, Drizzled in Extra Virgin Olive Oil and Fresh Herbs | Side 5

I ta l ian Pasta Salad 
Penne Pasta garnished wi th a t r io of  v ibrant  Ju l ienned Peppers,  Red Onions,  and Grape Tomatoes wi th Fresh 
Chopped Pars ley  marinated in our Roasted Garl ic  and I ta l ian Olive Oi l  Vinaigret te | Side 4.5

Sic i l ian Pes to and Cheese Tor te l l in i  Pasta Salad
Elegant Tor te l l in i  parcels  f i l led wi th a blend of  I ta l ian cheeses garnished wi th Sundried Tomatoes,   Ol ive Tapenade 
and marinated Caper berr ies f in ished wi th Sic i l ian Basi l  Pes to and Sundried Tomato Herb Vinaigret te | Side 4.5 

 

 

A d d  a  s e a s o n e d  
M a r i n at e d  

6 o z  g r i l l e d  
c h i c k e n  b r e a s t  t o  a n y  s a l a d  f o r  

4 . 9 9  



C l a s s i c  S a n d w i c h  S e l e c t i o n
A beaut i fu l ly presented t ray of  our c lass ic Tuna & Fresh Di l l  Salad,  Grainy Mustard and Chive Egg Salad, Oven 
Roasted Sweet  Glazed Ham and Sharp Cheddar,   Shaved Smoked Turkey and Swiss,   Herb Rubbed Sl iced Roast  
Beef and Marble Cheddar sandwiches garnished wi th Chefs house made aiol i ’s  and spreads ser ved on a varie ty of  
breads,  buns and wraps cus tom prepared to sui t  your needs | 5.99

E l e g a n t  H i g h  T e a  S a n d w i c h e s
An elegant array of  our crus t  less Gourmet High Tea Sandwiches,   Shaved Smoked Ham with Caramel ized Onion 
and Sharp Cheddar,    Roasted Turkey wi th Basi l  Pes to and Provolone,  Oven Roasted Beef wi th a St i l ton and Fig 
Spread and a se lec t ion of  gourmet Tuna,  Egg  and  Salmon Salad  sandwiches prepared by our Chefs  to make 
your High Tea a unique experience | 5.99 per sandwich 

P i n  W h e e l  S a n d w i c h e s
A colour fu l  var ie ty of  Infused Cream Cheese spreads wi th Fresh Herbs and Crisp Greens f in ished wi th a varie ty of  
Shaved Meats and Smoked Salmon  t ight ly wrapped in fresh tor t i l las cut  in to bi te s ize delectable parcels  that  can 
be added to sandwich plat ters  or ser ved e legant ly on their  own | 5.99 per sandwich

G o u r m e t  S a n d w i c h  S e l e c t i o n
An impress ive  var ie ty  o f  un ique sandwich t ruck  s ty le  choices  wi th  the  f ines t  meats  and cheeses  f in i shed wi th  
ex t raord inar y  house  made  a io l i ’s ,  mayo ' s  and  hummus  s t y l e  sp reads  to  sa t i s f y  t he  mos t  d i s ce rn ing  pa la te !

Turkey & Ham Cubano  Shaved Turkey & Ham, Aged Swiss Cheese wi th Marinated Pick les on a Ciabat ta Bun wi th 
a Ci t rus Aiol i  | 8
Pancet ta Chicken Caesar Wrap Charbroi led Chicken Breast ,  Crispy Pancet ta,  Freshly Grated Parmigiano Reggiano, 
and Crisp Romaine wi th our Creamy Roasted Garl ic  and Lemon Caesar Dress ing | 8.5

Shaved Beef Phi l ly  Cheese and Pepper Bacon Wrap Shaved in house Roasted Beef,  B lack Pepper Smoked Bacon, 
Caramel ized Onions & Peppers wi th a blend of spicy shredded Cheeses and Pick led Jalapeno Aiol i  | 8.5

Flame Broi led Chicken Club Fresh Gri l led Marinated Chicken Breast ,  Aged Cheddar Cheese,  Crispy Hickor y Bacon, 
S l ices of  Roma Tomatoes and Romaine Hear ts  wi th a Hickor y Smoked Aiol i  on a Freshly Baked Baguet te | 8.5

Medi terranean Greek Chicken Souvlaki  and Spiced Feta Wrap Tender pieces  of  Garl ic  and Herb Gri l led Chicken, 
Marinated Feta,  Diced Fresh Tomato, Crisp Romaine,  Red Onion, Ju l ienned Peppers,  Kalamata Olive,  Cucumbers 
and a Lemon Zested Tzatzik i  | 8.5

Roasted Cajun Chicken Salad Tossed wi th Colour fu l  Peppers,  Red Onion and Scal l ions in a Louis iana Sty le Mayon-
naise on Thick Cut  Mul t i  Grain | 8.5

Chipot le Swiss Rueben Thinly Shaved Corned Beef Br isket  wi th Aged Swiss Cheese,  Pick led German Sauerkraut  wi th 
a smoked Adobo Chipot le Thousand Is land Aiol i  | 8.5

Boneless Buf fa lo Chicken Wing & Ranch Wrap Crispy Chunks of  Boneless Chicken tossed in our Medium Spiced 
Wing Sauce wi th a Pub Sty le B lend of  Cheeses,  Crisp Shredded Romaine, Juicy Cherr y Tomatoes Drizzled wi th a 
fresh Di l l  N Ranch Sauce | 8.5

       T h e s e  a r e  a  f e w  e x a m p l e s  o f  o u r  ta n ta l i z i n g  g o u r m e t  s a n d w i c h  a n d  w r a p s .  P l e a s e  f e e l  f r e e  t o  c h a l l e n g e  o u r           
       c r e at i v i t y  a n d  l e t  u s  s u r p r i s e  yo u  w i t h  s o m e  c u s t o m  c r e at i o n s  f o r  yo u r  o r d e r !

H o t  S a n d w i c h e s

Veal Arr ibiata Parmigiano
Crispy Golden Fr ied Veal  smothered in our Roasted Tomato Basi l  Marinara Sauce wi th Caramel ized Onions and 
Peppers,  topped wi th Gooey Broi led I ta l ian Mozzarel la on a Fresh Baked Ciabat ta | 10.99 

Hungarian Pork Schni tzel
Pork Loin Schni tzel  breaded and fr ied to per fect ion ser ved wi th f resh s l ices of  Roma Tomatoes,  Crisp Romaine 
Hear ts  and Sweet  Red Onions topped wi th a Roasted Paprika,  Garl ic  and Lemon  Aiol i  | 8.99

Boston Pul led Pork Sandwich
Low and s low Beer Braised, fa l l ing of f  the bone tender,   Pork pul led and tossed in our secret  in house BBQ Sauce 
topped wi th Tangy Apple Cider Coles law, and Spicy Di jon Grainy Mustard Aiol i  |  8.99

Gri l led Bourbon BBQ  Bacon Cheddar Chicken Mel t
Fresh Charbroi led Chicken Breast  gr i l led to per fect ion s lathered in our Sweet  Brown Sugar Bourbon BBQ  sauce 
topped wi th Hickor y Smoked Bacon Str ips,  Caramel ized Onions and mel ted Aged Cheddar ser ved on a fresh 
baked Kaiser | 8.5

Roasted Beef,   Swiss and Mushroom Mel t
Thinly shaved in house Roasted Aged Beef smothered in our r ich Beef and Red Wine Gravy topped wi th Caramel ized 
Onions,  Sautéed Mushrooms and creamy broi led Swiss Cheese,  ser ved on a fresh baked Kaiser wi th Horseradish 
and Herb Aiol i  | 8.99

Toscano Chicken Parmigiano
Tuscan Sty le marinated Chicken Breast ,  f r ied to golden per fect ion, drenched in our Sundried Tomato and Roasted 
Garl ic  Toscano Sauce,  wi th fresh shredded and broi led Mozzarel la and Parmigiana cheeses and ser ved on a fresh 
herb ciabat ta bun | 8.5

Gri l led Ci t rus Salmon and Roasted Pepper Br ioche Sandwich
Marinated Lemon and Olive Oi l  charbroi led Salmon Fi le t ,  topped wi th Ci t rus and L ime Coles law, Crisp Pepper y 
Baby Arugula and a Roasted Pepper Mayonnaise | 9.99

o h  s o  S a n d w i c h !



P l a t t e r s
Gourmet Cheese Display A beaut i fu l  se lec t ion of  cheeses from around the world wi th a varie ty of  di f ferent  
f lavors and textures ser ved wi th Vine Ripened Grapes,  compl iment ing Frui t  Compote Je l l ies,  Rust ic  Breads and 
Crackers  -  sure to enhance the most  sophis t icated event!  | 6.99 per person

Domest ic Cheese Board A rus t ic  cubed display of  local  Ontario cheeses ser ved on a s tunning marble s late wi th 
Vine Ripened Grapes,   Rus t ic  Breads and Crackers | 3.99 per person

Exotic Fresh Frui t  Tray A colour ful elegant display of precisely cut Melons, Pineapple and Berries garnished with 
fresh picked Edible Flowers on a chi l led s late t i le that is sure to s teal the show on any occasion! | 4.50 per person

Garden Vegetables & Dip A gorgeous and heal thy seect ion of  cr isp garden fresh vegetables ,  ser ved wi th your 
choice of  our tantal iz ing But termi lk Di l l  or Peppercorn Ranch Dips | 3.50 per person

I ta l ian Cured Meat P lat ter  A fantas t ic  spread of  some of I ta ly’s  bes t  Impor ted Cured and Smoked Meats s  wi th 
s l ices of  Sharp Aged Provolone Cheese and our house made Sundried Tomato and Olive Tapenade, Pes to Aiol i  
and Crusty Mini  Panini .   Ever ything you need for an amazing gourmet sandwich! | 8.99 per person

Shrimp Tree This exot ic modern day twis t  on a pineapple t ree almost  looks too good to eat ,  wi th i t s  Fresh Jumbo 
Shrimp, Sweet Pineapple,   v ibrant  Edible F lowerss and Kale Leaves i t  i s  ser ved wi th our  Spicy Lemon zested 
Seafood Sauce and Chipot le Aiol i .   A feast  for the eye's and the palate!  | 6.99 per person (minimum 30 ppl)

Bread & Dip Three amazing dips f rom our ta lented chefs!   A  Roasted Garl ic  and Chick Pea Hummus,  our 
Tangy Spinach and Cracked Black Pepper Dip and our delectable Medi terranean Roasted Pepper and Feta dip 
ser ved wi th f resh gri l led pi ta wedges  and rus t ic  ar t isanal  breads | 4.50 per person

Fresh Mozzarel la P lat ter  Luxurious fresh I ta l ian Buf falo Mozzarel la,  dr izzled wi th Infused Pes to Basi l  Extra 
Virgin Ol ive Oi l  topped wi th our famous Sundried Tomato, Caper and Olive Tapenade and f inished wi th Toast -
ed Chi l i  F lakes.  This  is  a show s topping crowd pleaser at  any event!  | 6.99 per person

Fusion Tapas P lat ter  An exci t ing array of  fus ion tapas s ty le se lect ions -   f resh smoked Spanish Chorizo 
Sausage,  Pol ish Weiska Kie lbasa wi th a Roasted Grainy  Mustard Dip,  Lemon & Chi l i  Marinated Olives,  
I ta l ian Boccocini  and Grape Tomato Pes to Caprese Salad and an unbel ievable Smoked Paprika and Applewood 
Smoked Cheddar Cheese wi th rus t ic  breads and crackers | 7.99 per person 

H o t  L u n c h e s
Sici l ian Meat & Sausage Lasagna Parmigiano Beaut i fu l ly layered pasta smothered in our r ich roasted plum tomato,  
ground sausage and beef  basi l  marinara sauce  topped wi th a blend of  parmigiano reggiano and gooey mel ted 
mozzarel la cheese.  Broi led to golden brown and f in ished wi th garden fresh I ta l ian Pars ley.  Ser ved wi th our Creamy 
Garl ic  Caesar,  and Fresh Garl ic  Bread | 14.99 per person

Mediterranean Chicken Souvlaki  Juicy tender pieces of Greek s ty le marinated Chicken Breast ,  skewered and char -

broi led to per fect ion ser ved wi th our Sundried Tomato, Ol ive and Feta Medi terranean Rice Pi laf ,  Gri l led Pi ta,  Class ic 
Romaine Hear t  Greek Salad wi th chefs famous Greek dress ing and Tzatzik i  Sauce | 16.99 per person

Guinness Beef Stew Tender aged Beef s lowly braised in Guinness and beef s tock wi th hear ty chunks of  potato and 
vegetables and f in ished wi th a splash of  our r ich beef demi-glace for a r ich and comfor t ing s tew .Ser ved wi th cr isp 
fresh Garden Salad and baker y fresh rol l s  and but ter  | 16.99 per person

Countr y Style Meat Loaf Fresh Ontario Ground Beef wi th Caramel ized Onions,  Garl ic  and Herbs.  Baked and glazed 
wi th a Smokey Hickor y Bacon BBQ Sauce and  ser ved wi th r ich beef gravy, creamy whipped but ter  and Chive Mashed 
Potatoes,  our house Garden Salad and  f resh rol l s  and but ter | 17.99 per person

Southern Gri l led BBQ Chicken Fresh gr i l led Chicken Breast  gr i l led and s lathered in our South Carol ina Sty le BBQ  
Sauce unt i l  caramel ized to per fect ion, ser ved wi th a Countr y Sty le Hickor y Bacon, Egg and Green Onion Potato 
Salad and Baby Spinach wi th a Chipot le Ranch Dress ing | 16.99 per person

Chicken Parmigiana Grano Padano Luscious golden fr ied I ta l ian Breaded Chicken Breast  dipped generous ly in our 

r ich P lum Tomato,  Garl ic  and Basi l  Marinara topped and broi led wi th Mozzarel la Cheese and sprinkled wi th shaved 
Parmigiana Grano Padano and fresh I ta l ian Pars ley ser ved wi th Penne Tomato Al forno, Class ic Caesar Salad and 
toasted Garl ic  Baguet te | 16.99 per person

Hungarian Chicken Paprikash or Beef Goulash Marinated chunks of  beef  or chicken, s tewed low and s low in authent ic  
Hungarian Smoked Paprika,  Garden Fresh Tomatoes,  Onions and Bel l  Peppers unt i l  tender and del ic ious ser ved wi th 
handmade Herb Spaetz le,  Chive Crème Fraiche a Garden Salad and rol l s  and but ter.  | 16.99 per person

Indian But ter Chicken Tender Indian rubbed and marinated pieces of  f resh Chicken Breast  s immered to per fect ion wi th 
Onions and Bel l  Peppers in a creamy fragrant  Curr y Tomato sauce wi th f resh Coriander,  ser ved wi th aromatic Basma-
t i  Rice,   gr i l led Naan and a cr isp garden salad | 16.99 per person
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