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Olga’s
Deli & Catering

588 Bank Street,


Ottawa, ON K1S 3T3

Mon-Fri from 8a.m. to 2 p.m.

Olga’s Breakfast Options Cost Per Person

Pastries (croissants, Danishes, Muffins) freshly sliced seasonal fruits and berries.

Toasted English muffins with egg, cheddar, 

chipotle mayo, and bacon or sausage.

Layers of yogurt, house-made granola, and berries 

(GF option)

Warm tortillas with tater tots, eggs, melted 

cheese, chipotle mayo, and bacon or sausage.

oats with chia seeds, coconut & oat milk, topped 

with berries (GF & Vegan option)

Packages

+5 15
Pastries (croissants, Danishes, Muffins) & fruit eggs, bacon, sausage, home fries, croissants

+5 20
Assorted fresh bagels served with cream cheese, 

smoked salmon, and fruit preserves.

Pastries, deviled eggs, ham & Cheese Platter

Desserts & Drinks Cost Per Person

chocolate chip and oatmeal raisin cookies Coffee and Tea

mini dessert squares, brownies, and cookies Water & Juice

specialty cake slices, perfect for sharing. Water, Soda & Pop

Olga's Catering Special Corporate Favourite Cost Per Person

Hot sandwich + side + dessert
Choose Dessert  Choose One Side

Large Cookies Veggie/Cheese/Fruit platter

Deli sandwich + side + dessert Mix Cookie Platter Any salad from our menu

Dessert Platter Your choice of soup

Tea sandwich + side + dessert Chips

Pastries 5

Breakfast Egg sandwiches 5

Breakfast burritos 10

Eye Opener 10

Bagel Bar 10

Freshly Baked Cookies 2

Dessert Platters 5

Cakes 5

Grilled Sandwiches 25

Deli Sandwiches 20

Tea Sandwiches 18

Fruit 5

yogurt parfaits 5

Overnight oats 5

Classic Hot Breakfast Add Fruit

Morning Sunshine Add Fruit

Hot Drinks 2

Morning Drinks 2

Cold Drinks 2



The Lunch Collection Cost Per Person

Sandwich Platters

Buffalo Wrap, Philly Steak, Chicken Club, Smoked 

Meat on Rye, Chicken Pita Wrap, Grilled Falafel 

Wrap

A mix of hot and cold signature favorites, served 

on wraps, sourdough, and Italian buns.

Chicken Salad, Egg Salad, Tuna Salad, Ham and 

Cheese, Cucumber and Cream CheeseRoast Beef, Smoke Turkey Breast, Cajun Chicken, 

Smoked Meat on Rye, Italian Meat, Falafel Wrap

Veggie, Cheese & Fruit Platters

Fruit Platter Cheese Platter

50 50Small Small(For 10 guests) (For 10 guests)

75 75Medium Medium(For 20 guests) (For 20 guests)

100 100Small Small(For 30 guests) (For 30 guests)

Veggie Platter The Trio Platter (Veggie, Cheese, Fruit)

35 50Small Small(For 10 guests) (For 10 guests)

60 75Medium Medium(For 20 guests) (For 20 guests)

75 100Small Small(For 30 guests) (For 30 guests)

Salads

Hot Sandwiches 10

Deli Sandwiches 8

Mix of Deli and Hot Sandwiches 9

Tea Sandwiches 6.5

Greek Salad 8 Pasta Salad 8 Broccoli Salad 5

Garden Salad 5 Macaroni Salad 5 Coleslaw Salad 5

Caesar Salad 5 Potatoes Salad 5 Strawberry & Pecan 5

Individual Lunch Meals

Grilled chicken breast on a fresh Garden, Greek, or 

Caesar salad with your choice of dressing.

Grilled salmon fillet on a fresh Garden, Greek, or 

Caesar salad with your choice of dressing.

Basmati rice bowl with your choice of protein 

(chicken, shrimp, or falafel), mixed beans, Garden 

salad, hummus, cheddar, and dressing

Individually packed boxed lunch with a fresh 

sandwich, crisp veggies & dip, cheddar cheese, 

grapes, and a chocolate chip cookie.

Salad & Chicken 15

Buddha Bowl 20

Salad & Salmon 15

Lunch box 20



From the ovens and grills Cost Per Person

Themed lunch

grilled chicken, grilled peppers & onions, rice, guacamole, salsa, Cheese, Taco chips, pita

grilled chicken, basmati rice, Garden salad, tzatziki, hummus, grilled naan pita

butter chicken, basmati rice, Garden salad, grilled naan

chicken, falafel, basmati rice, Garden salad, hummus, tzatziki, olives & feta, grilled naan

lyulya-kafta, rice, falafel, pastries, tabbouleh salad, fattoush salad , pita bread, garlic diз

Hot lunch

Chicken or shrimp with veggies stir fry & Rice, 

Garden Salad

beef or vegetarian lasagna, Caesar salad, garlic 

bread

Rice Noodle with Chicken or Shrimp, Garden Salad With garden salad, garlic bread

Savory glazed beef meatloaf served with side 

Caesar salad and garlic bread.

Chicken Parmesan, tomato basil pasta, Garden 

salad

chicken, spiced ground beef, shrimp or falafel, 

guacamole, Cheese, Salsa, Sour Cream, salad

Vegetarian or Chicken Mac & cheese with Garden 

salad, garlic bread

Homemade Soups Cost Per Person

Chicken Noodle 5 Chili (V) 5 Minestrone (VG) 5

Thai Chicken 5 Lasagna Soup 5 Cauliflower (VG) 5

Chicken & Rice 5 Cream of Broccoli (V) 5 Hearty Lentil (VG) 5

Borshch 5 Cream of mushroom (V) 5 Classic Split Pea (VG) 5

Mexican themed lunch 25

Greek themed lunch 25

Indian themed lunch 25

Mediterranean Platter 25

Lebanese themed lunch 30

stir fry 25

Pad Thai 25

Meatloaf 25

Taco Bowl 20

Lasagna 20

Shepherd Pie 20

Chicken Parmesan 20

Mac & cheese 20



Gourmet Bites & Boards
Platter Boards

Charcuterie Board
Cured meats, cheeses, dried fruits, nuts, Grapes and crackers.

Fresh Harvest Veggie Platter
Garden-fresh vegetables served with hummus and ranch herb dip.

Artisan Cheese & Fruit Board (V)
Selection of Canadian Cheeses, Fresh Grapes, Dried Fruits, Nuts, And Artisan Crackers.

Handheld Bites & Mini Sliders

Ham & Cream Cheese Pinwheels
Cold tortilla roll-ups with black forest ham, herb cream cheese, and baby spinach, cut into bite-sized 

wheels.

Cucumber & Herb Cream Cheese Pinwheels (V)
Crisp English cucumber with lemon-dill cream cheese in soft tortilla roll-ups.

Smoked Salmon on Rye Bread
Atlantic Smoked Salmon, Cream Cheese, Capers, Pickled Red Onions, Fresh Dill.

Roast Beef Mini Brioche Sliders
Thinly sliced roast beef on mini brioche buns with horseradish aioli and fresh arugula.

Savoury  Skewers & Toast Items

Classic Tomato & Basil Bruschetta (VG)
Diced vine tomatoes, garlic, extra virgin olive oil, and fresh basil on toasted garlic crostini.

Avocado & Goat Cheese Crostini (V)
Smashed avocado, whipped goat cheese, microgreens, and a drizzle of balsamic glaze on toasted sourdough 

crostini

Prosciutto & Melon Skewers (GF)
Sweet melon wrapped in aged prosciutto.

Caprese Skewers (GF)
Cherry tomato, bocconcini, and fresh basil pesto drizzle.

Grilled Chicken Satay Skewers (GF)
Tender marinated grilled chicken skewers served with a sweet chili glaze.

Garlic Butter Shrimp Skewers (GF)
Juicy jumbo shrimp seared in garlic butter, lemon, and fresh parsley.


