
CATERING MENU

Appetizers  - For 12 People

Grilled Tunisian Octopus, Mediterranean Flavours — $170

Grilled Jumbo Shrimp, Salmoriglio Calabrese — $120

Lamb Lolly Pops, Chimichurri Sauce — $120

L’Osso Arancini, Peas Ragu, Pecorino, Burattina — $70

Roasted Sausage, Hot Peppers, Oyster Mushrooms, Caramelized Onions — $100

Canadian Prime Mini Burgers, Cheddar, Spiced Mayo, Iberico ham — $80

Canadian Lobster Tails, Baked with Breadcrumbs, White Wine — $15 each

Salads - For 12 People

Caesar Salad — $80

Endive, Radicchio, Romaine, Pecans, Gorgonzola, Balsamic Vinaigrette — $90

Arugula, Parmigiano Shavings, Balsamic Glaze — $70

Multicoloured Cherry Tomatoes, Buratta, Basil, Hazelnuts, Pesto — $90

Mixed Beets, Goat Cheese, Walnuts — $90

Main Course Menu

Baked Lasagna, Meat Sauce, Béchamel, Mozzarella — $70  half a tray/ $120 full tray

Eggplant Parmigiana — $60  half a tray/ $100 full tray

Cavatelli Veal Ragu or Tomato & Basil or Pesto, Buratta, 

Toasted Pistachio — $60  half a tray/ $100 full tray

Osso Buco Ravioli, Braising Liquid, Gremolata, Parmigiano 

Shavings — $80  half a tray/ $150 full tray

Roasted Fine Herbed Crusted Rack of Lamb (Rack of 6) — $60

Whole Roasted Filet Mignon, Red Wine Reduction Sauce — $35 Per Person

Braised Osso Buco, Gremolata — $30 Per Person

Pan Seared Seabass, Artichokes, Lemon Pine Nuts, White Wine — $30 Per Person

Sides - For 6 People

Roasted Fingerling Potatoes, Onions, Garlic, Rosemary — $60

Baked Polenta, San Marzano Tomato, Wild Mushroom Ragu — $60

Broccoli Rabe, Seasoned Breadcrumbs, Garlic — $60

Asparagus, Lemon Zest, Parmigiano, Extra Virgin Olive Oil — $75

Grilled Vegetables — $60


