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Cibo Wine Bar- King St.

Celebrate your next event in the heart of Toronto’s vibrant King Street, where Cibo Wine Bar combines rustic Italian charm
with lively urban energy. The inviting space features exposed brick, warm wood, and glowing accents, creating an ;1tmosphere
that’s both timeless and contemporary. Perfect for any occasion — from intimate gatherings to lively celebrations — Cibo offers
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Rustic Italian Flare

Cibo Wine Bar celebrates the heart and soul of Tralian cuisine — bold flavours, simple ingredients, and dishes made to be shared.
The menu showcases the best of‘Italy, from handcrafted pastas and wood-fired pizzas to fresh seafood and perfectly grilled

meats. E\fery plate reflects a respect for tradition and a passion for qualit_\: blending classic recipes with modern touches. Just
like the food, the atmosph i

ere is warm and inviting — the perfect place to gather, indulge, and savour authentic Italian dining
at its finest.

Capacities:
14 Seated

| 16 seated
12 Seated

Milano | 28 Seated

Lounge | 110 Standing
&




Menu Package Styles

These menus have been thoughtfu]ly curated to offer a well-balanced selection of dishes, allowing you and your guests to enjoy
a variety of the best that Cibo Wine Bar has to offer. For all group bookings we require pre—selecting a menu as it allows for
an elevated and seamless dining experience. Menu items may be substituted upon request; however, all substitutions must be
reviewed and confirmed in advance by your event coordinator. Please note that changes to the menu may be subject to a price
increase as individual dishes are not ofequal value.

Cockeail Reception

Our Cockrail Reception service offers a selection of‘passed and stationed hors d'ocuvres served throughout the event, allowing
guests to mingle, socialize, and enjoy a variety of dishes at their own pace. This style of service creates a more relaxed and social
dining experience where guests can move throughout the space and enjoy the company of others. Cocktail Reception service is
particularly well suited for corporate celebrations, networking events, and occasions where you want to encourage a more casual
and interactive atmospherei




COCKTAIL MENU 1

$50 per person

A SELECTION OF CIBO’S SIGNATURE APPETIZERS & ANTIPASTO

Cibo’s Housemade Pizzas

Prosciutto + Formaggio
prosciutto di parma, hot salami, Ttalian cheeses, caponata, olives

Polenta Fries
gorgonzola dip + spicy marinara

Polpettine
mini meatballs in comato sauce

Arancini
rice balls stuffed with meat ragu, melced mozzarella

Bruschetta
tomatoes, garlic, oregano, shavings of parmigiano reggiano, balsamic glaze

Caprese Skewer
bocconeini, cherry tomatoes, basil, extra virgin olive oil, balsamic vinegar

Fried Zucchini + Artichokes
roasted red pepper aioli

Fried Calamari
gar]ic mayo + spicy marinara

Fried Jumbo Shrimp

zucchini strings, lime, spicy Italian dips

DOLCI
Cibo’s Selection Dessert

*Prices are subject to applicable gratuity and taxes.

Only available for standing receptions. Not available for seated lunch or dinner.



COCKTAIL MENU 2

$60 per person

A SELECTION OF CIBO’S SIGNATURE APPETIZERS & ANTIPASTO

Cibo’s Housemade Pizzas

Prosciutto + Formaggio
prosciutto di parma, hot salami, ITralian cheeses, caponata, olives

Polenta Fries
gorgonzola dip + spicy marinara

Polpettine
mini meatballs in comato sauce

Arancini
rice balls stuffed with meat ragu, melced mozzarella

Bruschetta
tomatoes, garlic, oregano, shavings of parmigiano reggiano, balsamic glaze

Caprese Skewer
bocconeini, cherry tomatoes, basil, extra virgin olive oil, balsamic vinegar

Fried Zucchini + Artichokes
roasted red pepper aioli

Fried Calamari
gar]ic mayo + spicy marinara

Fried Jumbo Shrimp

zucchini strings, lime, spicy Italian dips

MINIATURE PASTAS
Fusilli Chicken porcini mushrooms, light cream sauce
Orecchiette rapini, spicy [talian sausage, fontina, parmigiana reggiano
Lobster Ravioli lemon, béchamel, lobster cream sauce
Mushroom Risotto porcini mushrooms
Penne alla Vodka rosé vodka sauce, pancetta

DOLCI
Cibo’s Selection Dessert

*Prices are subject to applicable gratuity and taxes.

Only available for standing receptions. Not available for seated lunch or dinner.



COCKTAIL MENU 3

$70 per person

A SELECTION OF CIBO’S SIGNATURE APPETIZERS & ANTIPASTO

Cibo’s Housemade Pizzas
Prosciutto + Formaggio
prosciutto di parma, hot salami, Tralian cheeses, caponata, olives

Polenta Fries
gorgonzola dip + spicy marinara

Polpettine
mini meatballs in tomato sauce

Arancini
rice balls stuffed with meat ragu, melced mozzarella

Bruschetta
tomatoes, garlic, oregano, shavings of parmigiano reggiano, balsamic glaze

Caprese Skewer
bocconcini, cherry tomatoes, basil, extra virgin olive oil, balsamic vinegar

Fried Zucchini + Artichokes
roasted red pepper aioli

Fried Calamari
gar]ic mayo + spicy marinara

Fried Jumbo Shrimp

zucchini strings, lime, spicy Italian dips

MINIATURE PASTAS
Gnocchi gorgonzola cream sauce, parmigiano reggiano
Orecchiette rapini, spicy [talian sausage, fontina, parmigiana reggiano
Lobster Ravioli lemon, béchamel, lobster cream sauce
Mushroom Risotto porcini mushrooms
Penne alla Vodka rosé vodka sauce, pancetta

MINIATURE TASTING PLATES
Chianti Braised Short Ribs porcini crusted beef short ribs, gorgonzola polenta, crispy onions
Salmone Fresco Atlantico fresh Atlantic salmon, grilled asparagus, fennel + orange salad

DOLCI
Cibo’s Selection Dessert

*Prices are subject to applicable gratuity and taxes.

Only available for standing receptions. Not available for seated lunch or dinner.



Liberty
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25 British Columbia Road
info@libertygroup.com
416-542-3789



