
​PLATTERS​
​Perfect for self-service or enhancing any table setting, for various occasions and​

​accommodates many dietary needs (minimum of 6 per item).​
​*Delivered at room temperature *​

​Sandwich and Wrap​
​Breakfast Wrap​ ​10.5​
​egg & cheese / egg & bacon / egg, cheese & spinach or scrambled tofu​

​Classic Sandwich and Wrap​ ​13​​/ 15GF​
​Egg Salad​​with celery, served in a flour tortilla​
​Tuna Salad​​with white tuna, green onion, and​​served in a flour tortilla​
​Grilled Vegetables Wrap​​V DF with​​red pepper, eggplant, onions, zucchini, arugula​
​& vegan aioli served in a flour tortilla​
​Chicken Salad​​with​​pesto chicken salad with cucumbers and arugula​
​Ham & Cheese​​with smoked black forest ham with a honey-mustard aioli, aged​
​cheddar, lettuce, tomato, and pickles​
​Grilled Cheese Sandwich​​with bacon & crispy onions​

​Premium Sandwich and Wrap​​14​​/ 15GF​
​Turkey Sandwich​​with brie, cranberry aioli, and coleslaw​
​Pulled Brisket​​mixed with BBQ sauce and topped with​​a zesty coleslaw​
​Grilled Chicken Sandwich​​with Basil aioli, tomatoes,​​lettuce, crispy onions​
​Prosciutto Sandwich​​with fiore di latte, arugula,​​basil aioli and balsamic reduction​
​Banh Mi Pulled Chicken​​with pickled carrots, cucumbers,​​cilantro, and garlic aioli​
​Grilled Salmon​​with lettuce, red peppers, red onions,​​cucumbers, and a dill aioli​
​Crispy Pork LT​​pork belly, lettuce, tomato, and spiced​​aioli​

​Protein​
​Fresh Atlantic Salmon                16​
​Seared 6 oz salmon fillet, served with capers aioli and fresh lemon wedges​
​Chicken Supreme                         12.5​
​Marinated grilled chicken supreme served with a grainy mustard​
​Grilled Flat Iron Steak                 16​
​Flat iron steak cooked to your liking, served with horseradish aioli​
​Angus Beef Tenderloin                32​
​Seared 6 oz Angus tenderloin cooked to your liking with chimichurri​

​Salad​
​Green Salad​ ​Buffet 7  / Plated 11​
​Mixed Greens, Tomato, cucumber, radish, carrots and house vinaigrette​
​Caesar Salad​ ​Buffet 9​ ​/​​Plated 15​
​Romaine, crispy bacon, croutons, Parmesan cheese shavings, and roasted garlic​
​dressing​
​Arugula Salad​ ​Buffet 9 / Plated 15​
​Mixed grilled vegetables, toasted pumpkin seeds, roasted sweet potatoes, sharp​
​cheddar cheese, coleslaw, and apple cider vinaigrette​
​Caprese Salad​ ​Buffet 11 / Plated 17​
​Arugula, fresh mozzarella, heirloom cherry tomato, toasted almonds, pesto,​
​olive oil, and maldon salt​

​Starchy Salads​
​Creamy Macaroni Salad​ ​Buffet 7  Plated 11​
​Dill, roasted cauliflower, pumpkin seeds, sweet potato with lemon mayo​
​Potato Salad                                  Buffet 7  Plated 11​
​creamy Yukon gold potatoes, celery, chives, egg, green peas, smoked paprika,​
​mustard and house aioli​
​Penne Pasta Salad Veg​ ​Buffet 8  Plated 12​
​Peppers, cucumber, celery, pickled red onions, grilled broccoli, cherry tomato,​
​radish, parsley, and creamy basil pesto​
​Lentil Salad​ ​Buffet 9​ ​/​​Plated 14​
​French lentils mixed with kale, walnuts, cranberries, radishes, pomegranates,​
​roasted cauliflower, sunflower seeds, and roasted pumpkin with a lemon dressing​
​Quinoa Salad​ ​Buffet 9​ ​/​​Plated 14​
​Moroccan seasoned quinoa served with roasted cauliflower, diced peppers, red​
​onions, mint, parsley, and pickled carrots​
​Chickpea Salad​ ​Buffet 9​ ​/​​Plated 14​
​Roasted corn, cucumber, pickled carrots, red onions, parsley, peppers, and​
​smoked paprika dressing​

​…​
​*Some choices may require staff & rentals. Deliveries are at room temperature,​

​price per person, extra charge for hot box delivery*​

​Pasta​
​Baked Mac & Cheese​ ​Buffet 8​​/​​Plated 13​



​Aged cheese sauce, macaroni, topped with Parmesan panko bread crumbs​
​Truffle Mac & Cheese​ ​Buffet 10​ ​/​​Plated 16​
​Black truffle mixed with aged cheddar cheese sauce, topped with panko bread​
​crumbs​
​Penne Pomodoro​ ​Buffet 8​​/​​Plated 12​
​Tomato sauce, Parmesan cheese, and basil​
​Grilled Chicken Penne​ ​Buffet 12​ ​/​​Plated 19​
​Grilled chicken chunks with penne in a creamy lemon and onion sauce, topped​
​with Parmesan cheese​
​Ricotta Spinach Agnolotti​ ​Buffet 12​ ​/​​Plated 19​
​With a rosé sauce and sautéed leeks​
​Cheese Lasagna​ ​Buffet 10​ ​/​​Plated 16​
​Mozzarella, Parmesan, bechamel, and tomato sauce​
​Vegetarian Lasagna​ ​Buffet 10​ ​/​​Plated 16​
​Grilled vegetables, tomato sauce, mozzarella, parmesan​
​Beef Lasagna​ ​Buffet 12​ ​/​​Plated 19​
​Mozzarella, Parmesan cheese, beef ragu, tomato sauce​
​Rigatoni Bolognese​ ​Buffet 12​ ​/​​Plated 19​
​Rigatoni tossed in our beef ragu​

​Sides​ ​Buffet​​6 / Individual 9​
​Roasted Tri-Colour Carrots​​tossed with chimichurri​
​Steamed Green Beans,​​olive oil, sea salt, sun-dried​​tomatoes​
​Sauteed Mixed Vegetables​​olive oil, fresh herbs, and​​maldon salt​
​Grilled Broccoli​​with caramelized red onions, lemon​​zest, and sunflower seeds​
​Roasted Cauliflower​​with garlic, paprika, cauliflower,​​and pumpkin seeds​
​Rapini​​blanched rapini sautéed with garlic and chilli​​flakes​
​Potato Gratin​​layers of thinly sliced potatoes in​​a milk and cream mixture, baked​
​until golden brown, and topped with cheddar cheese​
​Roasted baby potatoes,​​smoked paprika, garlic, olive​​oil, chilli flakes​
​Mashed Potatoes​​rustic garlic mashed potato (contains​​dairy)​
​Rice Pilaf​​with brown and white rice mixed with fresh​​thyme, parsley, and lemon​

​Sweet Ending​
​Apple Crumble​ ​34​
​8”​​baked apples with cinnamon and buttery crumble​
​Classic Apple Pie​​8”​ ​34​
​Forest Berry crumble​ ​54​

​Forest berries, graham crust topped with meringue​
​Cheesecake​ ​4.5​
​mini cheesecakes topped with berries and whipped cream​
​Gourmet Chocolate truffles​ ​2.95​
​a selection of our gourmet chocolate truffles​
​Mini Gourmet Cookies​ ​2.95/ 3.95 GF​
​an assorted selection of our gourmet soft cookies​
​Mini Gourment Cookies                        4.95/ 5.95 GF​
​2pc/pp and individually packaged​
​Delightful Bites​ ​3​
​A selection of seasonal decadent & creamy dessert bite-sized squares (may contain​
​nuts)​
​Mini Macaron​ ​3.25​
​our house-made almond-meringue pastry cookie "sandwiches" with a delicious​
​filling​
​Mini Cupcakes​ ​3.75​
​assorted bite-sized cupcakes innovatively decorated​
​Mini Cream Tartlets​ ​3​
​pastry cream, lemon meringue or coconut cream, key lime​
​3” Berry Crumble or Apple Pie​ ​3.75​
​Mini Shooters​ ​4.25​
​an assortment of dessert shooters (personalized to your event or theme), for​
​example, tiramisu, chocolate mousse, or panna cotta, etc​
​Fruit Skewers​ ​5​
​Fresh fruit may include pineapple, melons, strawberries, and grapes, served on a​
​skewer​


