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Individual ltems

Funghi Crostini — $4 each
Bruschetta Crostini — $4 each
Garlic Bread — $15 per order
(8 Cocktail Size Pieces)
Meatball Appetizer - $30

(8 Meatballs)

Salads ($8)

e Caesar Salad - $8 per person
e« Apple and Arugula Salad - $ 8 per
person

Savory Canapés ($4.50 each)

Hot Smoked Lake Trout with Oranges,
Creme Fraiche, and Chives on Endive

Crispy Chickpea Panisse with Olive
Tapenade and Whipped Chevre

Cold Roast Beef with Horseradish Cream
on Crispy Fried Potatoes

Bacon Paté with Pickled Grapes on
Crisps

Cold Smoked Salmon with Herbed
Fromage Frais and Capers on Cucumber

Chicken Liver Mousse on Toasts with
Brandied Figs and Fried Rosemary

Antipasti Platters

Assorted Meats, Cheeses, and Marinades
Served with a Basket of House-Made
Focaccia Bread

« Small (Serves 3-4 people) $50
e Medium (Serves 5-6 people) $75
e Large (Serves 8-10 people) $100
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Sweet Treats $3

French Macarons — Delicate almond
meringue shells with smooth fillings in a
variety of flavours,

Mini Lemon Tarts — Buttery pastry filled
with bright, silky lemon curd.

Mini Cardamom Demerara Morning Buns —
Flaky pastry with fragrant cardamom and
caramelized Demerara sugar.

Millionaire’s Shortbread — Buttery
shortbread layered with soft caramel and
dark chocolate.

Bouffon Cream Puffs — $4 each — Delicate

profiteroles filled with vanilla pastry cream

and finished with a dark chocolate ganache
glaze.

Bouffon Dark Chocolate Eclairs — $8 each
— Classic choux pastry filled with vanilla
pastry cream and finished with dark
chocolate.

Coffee Service
Locally roasted coffee with
accompaniments.
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Spaghetti $ Meatballs ($75)

Each Pan Serves b Portions

e Spaghetti - Mcintosh Farms Beef Meatballs, Pazzo Tomato Sauce, Parmigiano, and

Fresh Basil

Lasagna ($100)

Each Pan Serves 10 Portions
Beef Lasagna
Layers of pasta, slow-cooked beef Bolognese, creamy béchamel,
Parmesan and mozzarella..
Spinach & Mushroom Lasagna
Layers of pasta, sautéed spinach and mushrooms, rich tomato sauce,
creamy béchamel, Parmesan and mozzarella.

Classic Pizzas ($75)
36 Cocktail Size Pieces

e Classic Pepperoni - A Favourite!
Pepperoni and Cheese

e Caprese - Fior Di Latte, Sun-Dried
Tomatoes, Basil, and Balsamic Glaze

e Vatican - Gorgonzola, Mushrooms,
Roasted Garlic, and Pazzo Fresh Herbs

e Quattro Stagioni - Prosciutto,
Artichokes, Kalamata olives, Mushrooms

e Don Corleone - Pepperoni, Pancetta,
Roasted Red Peppers, and Basil

e Roman Holiday - Goat cheese,
artichokes, tomatoes, and pesto

Premium Pizzas ($85)
36 Cocktail Size Pieces

Medici - Banana peppers, tomatoes,
kalamata olives, fresh garlic, pesto

The Bianco - Garlic cream sauce,
pancetta, mushrooms, caramelizedonion,
hot banana peppers

Italian Stallion - Proscuitto, Italian
sausage, pancetta, spicy
Calabreseroasted garlic, Pazzo fresh
herbs,

Za Za Gabor - Italian Sausage, Roasted
Red Pepper, Goat Cheese, Pesto, Arugula

The Venetian - Pancetta, Goat Cheese,
Mushrooms, and Arugula





