OUR BEGINING

Openfields — the name was born among the open, endless meadows and
fields of Manitoba's vast farmlands. It speaks to our Canadian roots, a
connection to the land, and the values of freshness, sharing, and
homegrown quality.

The company grew from more than just a love for food — it was founded on
a unique trilogy of ingredients: passion, experience, and knowledge.

With years of industry expertise under our belts, a deep understanding of
culinary trends, and a shared dedication to hospitality, we came together
with one goal: to redefine catering by offering not just food, but
unforgettable experiences. What began as a shared vision among friends
and professionals quickly evolved into a catering service provider known
for flavour, creativity, and professionalism.

From humble beginnings — working out of a small kitchen and catering
close-knit gatherings — Openfields, based in Toronto, has grown into a
respected naome in the catering industry. Today, our teom delivers
everything from intimate dinners, private chef experiences, and mitzvahs
to elegant weddings, working breaks, board meetings, cocktail parties, and
high-end corporate functions — all while staying true to the values that
built our foundation.

Every dish we serve and every event we plan reflects that original trilogy:
the passion that fuels us, the experience that guides us, and the
knowledge that ensures quality in every detail.



