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Tonno mediterraneo

olive-packed tuna, arugula, lemon, tomato, tapenade aioli, brioche bun

santa fe steak wrap

Spiced-grilled flank steak, guacamole, pickled jalapenos, lettuce, roasted red pepper, chipotle mayo, wrap 
add $2 per sandwich

curried egg salad wrap

greens, cucumber ribbons, chives, wrap

vGLUTEN FREE dairy free contains nuts vegan

v

Slow -roasted aaa shaved beef sanDwich
peppercorn rub, horseradish herb aioli, caramelized onions, arugula

basil grilled vegetable & hummus wrap

Seasonal vegetables (can include peppers, sweet potato, red onion, zucchini, etc), harissa hummus, baby lettuces,
whole wheat wrap 

mediterranean chicken wrap

Tuscan grilled chicken, spinach, feta, roasted red pepper, cucumber ribbons, tatziki

French onion , ham & gruyere sandwich

Virginia ham, gruyere, baby lettuces, caramelized onions, cornichons, grainy mustard aioli, sourdough bun

Smoked salmon everything bagel

Smoked salmon, dill herb cream cheese, pickled onion, cucumber, baby greens, "everything" bagel

chicken club sandwich

roasted chicken, bacon, aged cheddar, tomato, herbed aioli, greens, schicatta bun

Turkey & Brie sandwich

roasted turkey breast, brie, baby greens, dijon cranberry mayo, cucumber, whole wheat bread

sandwich lunch
Sandwich & wraps +  1  s ide* +  1  dessert* :   $19 per person
Sandwich & wraps +  2 s ides*  +  1  dessert* :  $23 per person

Sandwich & wraps +  2 s ides*  +  2  desserts* :  $27 per person
*side and dessert  options found on page 5

*GF breads and wraps available upon request, charges apply
Minimum of 5 per type of sandwich

moroccan chickpea salad wrap

chick peas, carrot, celery, apricots, red pepper,  parsley, mint and delicate lemon tahini 

vGLUTEN FREE dairy free contains nuts vegan



Lemon dill roasted salmon 
lemon dill sour cream

tuscan grilled chicken breast
garlic & lemon, rosemary aioli

Balsamic rosemary grilled flatiron
caramelized fennel and onion compote - add $3

GRILLED SHRIMP KEBAB
cracked chili, garlic, lime aioli

pie Commission Individual pot pies
Choice of (counts as 2 proteins, served warm):
Braised beef rib, sweet potato & mushroom
Butter chicken, tomato, chickpea & cauliflower
Tourtiere:  French Canadian pork, veal, potato and onion
Kale, broccoli, cauliflower and goat cheese
Santa Fe chili vegetable (vegan)

Roasted butternut squash & chicken
caramelized onion, rosemary cream sauce (served warm)

v

vGLUTEN FREE dairy free contains nuts vegan

Piri piri grilled chicken kebab
roasted pepper mayo

Alberta Beef tenderloin 
thyme horseradish aioli - add $5

buffet

lunch

PLEASE CHOOSE TWO OF THE FOLLOWING:

ginger soy martinated tofu kebabs
grilled, with peppers and onions

penne al forno 
Spicy Italian sausage, arugula, zucchini, roasted red peppers, rose
sauce and 3-cheese blend (served warm)
*replace sausage with chickpea to be vegetarian

*all items served room temp unless otherwise noted

All  buffets include 3 oz of each protein, choice of 2
sides and 1 dessert (see page 5)

$31 per person



vGLUTEN FREE dairy free contains nuts vegan

v

v

v

v

baby spinach cranberry

salad
toasted almonds, torn mint, citrus vinaigrette

v

v

v

pepitos, chevre, herbed croutons, beet vinaigrette

desserts
assorted mini desserts

cupcakes, tartlets, squares and cookies (2 per)

freshly -baked cookies

baker’s choice (2 types), may include:
chocolate chip, double chocolate chip,
cowboy cookie, cranberry macadamia,
oatmeal raisin, chewy ginger molasses (1 per)

sides & desserts

black kale , lentil &
roasted butternut salad
pepitas, golden raisins, cider vinaigrette

Classic caesar
crisp romaine, pancetta, herbed croutons, shaved
parmesan, roasted garlic dressing

mixed greens 
watermelon radish, cherry tomatoes,
sunflower seeds, sherry vinaigrette

baby arugula & roasted

beet salad 

roasted potato salad
caramelized shallot, ancho sour cream, herbs

glass noodle salad
julienned carrot, edamame, shiitake
mushrooms, cilantro, sesame seeds, ginger
sesame dressing

broccoli salad w/
creamy cider dressing

crisp broccoli, sunflower seeds, raisins, red
onions, cider mayo dressing

orzo arugula salad

caramelized shallots, toasted walnuts,
shaved parm, lemon, EVOO

sides

seasonal fruit cup

freshly cut fruits and berries

quinoa & lentil salad
cdried cranberry, crisp celery, cucumber,
lemon vinaigrette 

Creamer potato & charred

corn salad

roasted creamers, field beans, charred corn,
semi-dried tomatoes, herb vinaigrette



power 

bowls

california crunch bowl
baby spinach, crisp kale, toasted pumpkin seeds, carrot,
tortilla crisps, crumbled feta, pickled red onion, grape
tomatoes, purple cabbage, housemade creamy avocado
dressing  - $16

antioxidant bowl
baby spinach, red cabbage, grated red beets, red pepper,
parsley, red grapes, pumpkin seeds, cider vinaigrette - $16

southwest bowl
black bean, arugula, roasted creamer potato, grilled corn,
avocado, spinach, tomato and cilantro - $16

green goDdess bowls
spinach, lentils, pickled red cabbage, pickled jalapeños,
roasted broccoli, cucumber, edamame, avocado, pumpkin
seeds, toasted walnuts, valentine radish, sprouts and creamy
goddess dressing -  $17

island jerk bowl
brown rice, romaine, black beans, grilled pineapple, pickled
red cabbage, carrot, red pepper, roasted sweet potato, citrus
dressing, scallions -  $17

spicy noodle bowl
glass noodle salad, edamame, shiitake, carrot, cilantro,
sesame, ginger tamari dressing - $14

mediterranean bowl
Fresh cucumber, grape tomato, pickled red onion, roasted
chickpeas, crumbled feta and pita crisps, seasonal lettuces.
Creamy lemon-tzatziki dressing - $16

protein add ons
grilled lemon herb chicken breast - add $7
grilled herb-rubbed flat iron steak - add $9
grilled chili lime shrimp - add $7
roasted harissa salmon - add $8
crispy tofu bites - add $6 
grilled ginger/soy tempeh - add $6

v
v

Minimum 5 bowls per type

vGLUTEN FREE dairy free contains nuts vegan

v

v

v

v



grab ‘n go snacks

ROSEMARY ROASTED MIXED NUTS
sweet, spicy and salty mixed nuts, individually bagged - $7 a bag

SAVOURY OPTIONS:

truffle parmesan pocorn
fresh herbs, fleur de sel - $6 a bag

Cheddar thyme crispies
aged cheddar, puffed rice, dash of cayenne - $6 a bag

assorted bite -size desserts
Chef’s choice of squares, cookies, cupcakes and tarts - $6 pp, 3 pcs per

veggie & hummus cups
cucumber, carrot, red pepper, harissa hummus - $7 a cup

v

Charcuterie cups
Assorted salami, Cheddar, Manchego, flatbread and crostini, fresh and dried
fruit, olives, chocolate pretzel. A hearty, hand-held option.
$16 a cup

Fresh fruit kebabs
seasonal fruits and berries - $4 per

dark chocolate energy bites
chocolate, almond butter, coconut and chia - $4

v

vGLUTEN FREE dairy free contains nuts vegan

*minimum order of 10 pieces

SWEET OPTIONS:

“sweet sixteen” candy cone
everyone’s favourite mix, individually packaged - $6.50 a bag

sliced tea breads
brown butter cinnamon banana loaf and lemon loaf with lavender glaze - $4 pp

cherry chocolate chunk granola bars
oats, dried cherry, chocolate chunks, almond butter, maple syrup - $4 pp

freshly -baked cookies

Baker’s choice (2 types), may include:  chocolate chip, double chocolate chip, cowboy
cookie, cranberry macadamia, oatmeal raisin, chewy ginger molasses (2 per) - $5 pp



vGLUTEN FREE dairy free contains nuts vegan

cold

beverages

FLOW WATER

Ontario alkaline spring water, ec0-conscious packaging,
assortred flavours ($4, 500 ml)

earth water

Canadian alkaline spring water, infinitely recyclable
aluminum bottle ($5, 473 ml) 

san pellegrino

sparkling mineral water, recyclable can ($3.50, 330ml)

san pellegrino Naturali

beverages

aranciata rosso, pompelmo grapefruit, 
limonata ($4, 330 ml) 

two bears flash brew coffee

black coffee, hazelnut sea salt, mocha cans ($6, 207 ml) 

assorted canned sodas

cola, diet cola, lemon-lime, gingerale ($3.50, 355ml)

Chilled individually packaged cans and bottles. 
Galvanized tin tubs and ice displays available upon

request. Additional rental fees apply.

chaser ’s fresh -squeezed juices

freshly-squeezed fruit and/or vegetable juices, lemonades,
iced teas and smoothies ($6 - 8, 355ml bottles)

Minimum of 10 pieces per item



drop-off info

ordering lead times & minimums
Minimum 72 hours required for all orders.
Rush orders are subject to availability.   Additional fees may apply.
Minimum guest count of 10 people. For events with fewer than 10 guests, a $15 pp surcharge will apply.

delivery hours & Fees

HOURS:
Monday - Friday*: 7 AM - 5 PM
Saturday*:  8 AM - 4 PM 
Sunday*:  9 AM - 3 PM 
*deliveries outside these times may be available for an additional fee

FEES:
Delivery within Toronto (427/401/DVP):  $30 - $100
Delivery to Mississauga, Vaughan, Scarborough, etc:  $60+
Deliveries to the GTA:  $125+
Surcharges apply for downtown core/office tower/condo deliveries

DELIVERY WINDOW:
We can provide you with a 1 hour delivery window.  We cannot guarantee exact delivery timing.



drop-off info

Cont’D

Food temps , utensils , presentation , etc .
All items on our lunch items are created to be served cool unless otherwise noted.  
Disposable serving utensils, cutlery & napkins available for an additional $3 pp
All foods will arrive on recyclable catering platters and bowls, with full garnish.  Reusable platters can be
arranged (rental and extra pick up fees will apply)
Food signs (with allergens outlined) will be provided for all buffet dishes.
General dietary labels included. Custom labels (ie. guest names) avaialble for an additional fee.

special dietary requests & allergens
We can accommodate most dietary restrictions.  Additional fees may apply
Vegan substitutions are available, typically for an additonal cost.
We are a 100% peanut-free facility.  
Although we take every pre-caution to avoid cross-contamination, our kitchen prepares foods with allergens
(gluten, tree nuts, dairy, etc) and therefore cannot guarantee allergen-freeness.

Boxed Lunches
We can box any of the above (room temperature) lunches for fee.  Box includes utensils, napkin and mint.

YORKSHIRE PUDDING
FINE CATERING & EVENTS
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