
CATERING
MADE EASY.
We create strategic partnerships with all our 
clients and provide the highest quality food and 
best service our industry has to offer, all while 
keeping the cost under budget.

As the catering industry in Toronto continues to 
grow and evolve, so does Samko. We firmly 
believe that flexibility and customization play an 
important role in our ability to integrate our 
services into the culture of every organization we 
work with.

By selecting us, you’re getting much more than 
just a catered meal. It’s our objective to deliver 
fresh, healthy and innovative meals to your 
employees.

At Samko there’s no order desk. Instead, you’ll 
be in touch with a dedicated and experienced 
catering agent who will familiarize themselves 
with you and your food preferences instantly. 
Dietary restrictions, food allergies or just plain, 
picky eaters? No problem. We’re able to adapt and 
substitute our menus to suit all of your needs.

From delivery, set-up, execution to tear-down, 
we’ve got you covered! We only offer in-house 
delivery and on-site catering coordination which 
means, you’ll receive your food on time and it 
will be presented and served exactly the way you 
imagined. 

Choose Samko for your next catering event.

our value

 Catering Menu



breakfast
THE CONTINENTAL $8.00
Mini Flaky Croissants (butter, almond, 
chocolatine, cheese and spinach & cheese)

Mini Butter Danishes (apple, cherry, lemon, 
cinnamon raisin and double cream cheese) 

Freshly Baked Mini Muffins (carrot, lemon 
cranberry, oatmeal date and chocolate chip) 

Fresh Seasonal Fruit Platter

CONTINENTAL BREAKFASTS

BAGEL FEAST PLATTER $11.95
Assorted fresh bagels, scrambled eggs, 
selection of spreads (whipped butter cups, 
organic honey, marmalade, herb and garlic 
and lite cream cheeses) 

ADD Atlantic smoked salmon, pickled
vegetables and capers ($4.00). 

SMOKED SALMON TRAY $9.95
Atlantic smoked salmon, assorted bagels, 
pickled vegetables, cream cheese, 
cucumber, tomato, red onion, capers and 
fresh dill. 

CLASSIC BREAKFAST SANDWICH 
$6.95
Bacon, egg, cheddar cheese, tomato, and 
arugula served on a bagel or english muffin.

WESTERN BREAKFAST 
SANDWICH $6.95
Ham, bell peppers, onion and cheddar 
cheese served on a bagel or english muffin.

THE HEALTHY CONTINENTAL 
$8.95
Fresh Multigrain Bagels, Whole Wheat 
Croissants, Bran and Low-Fat Muffins, 
served with Butter and Jam, Fresh Seasonal 
Fruit.

THE GRAB & GO $8.50
House-made “Jacked-Up” Granola and Berry 
Parfait, Freshly Baked Mini Muffins, Bananas.

SWEET TREAT CONTINENTAL 
$8.00
Cinnamon Rolls, Mini Danishes, Chocolate 
Filled Croissants, Assortment of Fresh Baked 
Cookies.

THE SIMPLE START $9.95
Yogurt and Granola, Continental Mix (fresh 
muffins and danishes), Jam and Butter, Fresh 
Seasonal Fruit Platter.

SMOKED SALMON BREAKFAST 
SANDWICH $10.95
Cream cheese bagel garnished with capers 
and red onion.

BREAKFAST CROISSANT $7.95
Fried egg on a house made croissant 
topped with cheddar cheese and choice of: 
bacon, breakfast sausage, black forest ham 
or roasted tomatoes. 

HARD BOILED EGG WRAP $5.95
Tomato, spinach, and cheddar herb mayo.

PEANUT BUTTER WRAP $5.00
Banana, strawberry, blueberry.

SCRAMBLED EGG & SMOKED 
BACON WRAP $6.95
Cheddar cheese, tomato, herb mayo, mixed 
greens. 

SCRAMBLED EGG & PORK 
CHORIZO WRAP $6.95
Caramelized onion and roasted peppers.

SCRAMBLED EGG & FETA WRAP 
$6.95
Fresh tomato and basil.

SCRAMBLED EGG & VEGETABLE 
WRAP $6.95
Roasted zucchini and eggplant with Italian 
herbs (vegetarian)

SMOKED SALMON WRAP $9.95
Roasted red pepper cream cheese and baby 
spinach.

BREAKFAST BURRITO $6.95
Large flour tortilla layered with a fresh egg 
omelet and topped with: Shelton Farms 
ground turkey, bell peppers, refried beans, 
Pepper Jack cheese and homemade salsa.

(Add a Fresh Fruit Cup to any of the above 
sandwiches and wraps for $4.00)

BREAKFAST SANDWICHES, WRAPs and trays
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QUICHE BREAKFAST $13.95
Choice of: ham and cheddar cheese or 
spinach and mushroom. 

Served with breakfast potatoes and fresh 
seasonal fruit.

THE FRITTATA SCRMBLE $11.95
Choice of: sausage and red pepper, leek and 
mushroom (vegetarian) or spinach and feta 
(vegetarian). 

Served with potato, pepper and onion hash 
(vegetarian) and mini flaky croissants.

EXECUTIVE HOT BREAKFAST 
$12.95
Fluffy scrambled eggs, crispy bacon or 
farmer’s sausage. 

Served with hash brown potatoes, 
continental basket (assortment of muffins, 
danishes, croissants) and fresh seasonal 
fruit.

(Substitute bacon or sausage for Peameal 
Bacon $2.00)

THE GOOD MORNING $14.95
Golden-brown pancakes with maple syrup

Served with scrambled eggs, crispy bacon 
and sausage links, breakfast potatoes and 
fresh seasonal fruit platter.

WAFFLE BREAKFAST FEAST 
$14.95
Belgium style waffles with maple syrup. 

Served with scrambled eggs with cheddar 
cheese and fresh chives, peameal bacon, 
hash brown potatoes, continental basket 
(muffins, danishes, croissants) and fresh 
seasonal fruit.

FRENCH TOAST FEAST $17.95
Fluffy egg-washed Texas Toast with maple 
syrup.  

Served with scrambled eggs with cheddar 
cheese and fresh chives, peameal bacon, 
hash brown potatoes, continental basket 
(muffins, danishes, croissants) and fresh 
seasonal fruit.

ADD ONS
+ Fresh Seasonal Fruit  - $5.00

+ Breakfast Breads  - $2.75

+ French Toast with Mayple Syrup  - $4.00

+ Fresh Whole Fruit (assortment or choice of
apple, banana or orange) - $1.75

+ Granola Bars - $2.50

+ Mini Danishes - $2.00

+ Mini Flaky Croissants - $2.00

+ Mini Cookies (chocolate chunk, oatmeal
raisin, dark and white chocolate) - $2.00

+ Mini Fruit Tarts - $2.00

HOT BREAKFASTS
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salads & bowls
All salads below can be served buffet style 
or in a “personal box”:

+ Grilled Chicken - $3.50

+ Falafel - $3.50

+ Sliced Flank Steak - $4.25

+ Tofu - $2.50

GOAT CHEESE & BEET SALAD
Roasted beets, roasted pecans, organic 
greens, goat cheese, fresh basil, cucumber, 
tomato and red onion. Served with house 
balsamic vinaigrette.

“JACKED” GREENS
Organic greens and baby spinach, corn 
salsa, feta, roasted Pecans, cucumber, 
tomato, pea shoots and red onion. Served 
with house honey-lime balsamic vinaigrette.

THE COBB CAESAR
Romaine, parmesan, garlic croutons, hard 
boiled egg, cucumber, red onion, tomato 
and shredded carrot. Served with our house 
caesar dressing.

ARUGULA AND PROSCIUTTO
Fresh arugula topped with prosciutto, 
slivered almonds, cucumber and sun-dried 
tomatoes. Served with house raspberry 
vinaigrette.

MOROCCAN SPICED COUSCOUS
Couscous, kale, spinach, golden raisins, 
dried cranberries and our own spice blend. 
Served with house rice vinegar olive oil 
dressing. 

AVOCADO & QUINOA
Fresh quinoa, avocado, sweet corn, 
cucumber, almonds, mint, cilantro and dried 
cranberry. Served with house soy-honey and 
lime dressing.

CHEFS CHOICE QUINOA
Our executive chef loves making quinoa 
salads, you just have to tell him if you want 
a sweet or savoury flavour palate and he’ll 
do the rest.

THE CALIFORNIA SALAD
Our most popular salad; California 
Dreaming! A bed of greens topped with 
blackberries, strawberries, mango slices 
and roasted pecans. Served with house 
raspberry vinaigrette.

SWEET POTATO AND KALE
Roasted sweet potato, chopped kale, 
pomegranate, dried cranberry, sunflower 
seeds and slivered almonds. Served with 
house lemon-tahini dressing.

BROCCOLI SALAD
Broccoli florets, mandarin oranges, red 
onion, dried cranberry and slivered 
almonds. Served with light and creamy 
house dressing.

HARVEST SALAD
Organic mixed greens with kale, shaved 
cabbage, cinnamon roasted squash or yam, 
sliced apple, dried cranberry and toasted 
pecans. Served with house harvest house 
dressing.

PERSIAN WATERMELON SALAD: 
A SUMMER SENSATION
Skinned watermelon, Persian feta, baby 
spinach, pomegranate (seasonal), red onion 
(can be served on the side), parsley, drizzled 
with cold pressed olive oil and raspberry 
vinaigrette.

VEGAN SALAD
Arugula, kale, napa cabbage, herbs, quinoa, 
beets, cast iron grapes, cucumbers, 
peppers, pickled onions and harissa 
chickpeas. Served with house citrus 
dressing. 

EDAMAME SALAD
Edamame, charred corn and mixed peppers. 
Served with house sesame-ginger dressing.

TRIO POTATO SALAD
Celery, red pepper, caramelized onions, 
mustard aioli, sherry vinegar, fresh dill and 
scallions. Served light and creamy or in our 
house vinaigrette. 

THE CHOPPED SALAD
Kale, cabbage, quinoa, cucumbers, 
tomatoes, peppers, cast iron grapes, mint, 
parsley, feta, sumac and harissa chickpeas. 
Served with our house red wine vinaigrette.

ULTIMATE TOFU SALAD
Tofu, crispy onions, heirloom grape 
tomatoes, cucumber, cilantro, mint, parsley 
and dried cranberry on a bed of lettuce. 
Served with spicy Oriental house dressing. 

THE VEGAN MONSTER PROTEIN 
SALAD
Grilled marinated tofu cubes, avocado, 
chickpeas, dried cranberry, marinated 
adzuki beans, red cabbage, cucumber, 
grape tomatoes and hulled sunflower seeds 
on a bed of lettuce. Served with your choice 
of dressing. 

SIGNATURE ENTRÉE SALADS | $11.95
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CHEFS CHOICE (Salad of the Day)

$4.95 SIDE / $9.95 ENTREE

COLESLAW & VINAIGRETTE
$3.00 SIDE / $8.95 ENTREE

PASTA SALAD
$4.95 SIDE / $9.95 ENTREE
Penne, tomato, red onion, cucumber, 
peppers and herbs.

POTATO SALAD
$4.95 SIDE / $9.95 ENTREE

SPINACH SALAD
$4.95 SIDE / $9.95 ENTREE
Cucumber, Strawberries, Goat Cheese, 
Almonds, Raspberry Vinaigrette.

GARDEN SALAD
$4.95 SIDE / $9.95 ENTREE

CAESAR SALAD
$4.95 SIDE / $9.95 ENTREE

GREEK VILLAGE SALAD
$5.95 SIDE / $10.95 ENTREE

GREEK LETTUCE SALAD
$4.95 SIDE / $9.95 ENTREE

GREEK PASTA SALAD
$4.95 SIDE / $9.95 ENTREE

MANDARIN SALAD
$4.95 SIDE / $9.95 ENTREE

SALAD DRESSING SELECTION
Balsamic vinaigrette, Italian, poppy seed, 
Greek, oil and vinager and raspberry 
vinagrette.

Let’s talk to our chefs and make it a reality. 
Design your own perfect Entrée Salad with 
items like:

GREENS
Baby spinach, cos lettuce, rocket, kale, 
sprouts etc.

PROTEINS
Nuts + seeds, tahini, hummus, organic eggs 
and wild-caught fish, organic chicken.

HEALTHY FATS
Avocado, extra virgin olive oil, olives, nuts, 
seeds, tahini.

VEGGIES
Carrots, broccoli, cucumbers, zucchini, peas, 
cauliflower, sweet potato, roasted pumpkin 
or other seasonal veggies you love.

BOOSTERS
Fermented veggies like kimchi or sauerkraut, 
tahini dressing, seaweed, apple cider 
vinegar, lemon juice, dukkah enriched with 
turmeric, fresh grated ginger, raw chopped 
garlic.

DRESSINGS
Hummus, pesto, extra virgin olive oil mixed 
with lemon, vinaigrette made with apple 
cider vinegar, dijon mustard and olive oil.

TRADITIONAL SALADS

BUILD YOUR OWN | $12.50
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OVER RICE - $16.95
OVER QUINOA - $17.95
OVER SOBA NOODLES - $18.95

BUDDHA BOWL
Thai peanut sauce with marinated Chicken 
breast, tomato, cilantro, cucumber, red 
cabbage, jicama, chili powder, green onions, 
dry roasted peanuts & lemon (Vegan 
version available with marinated tofu cubes 
instead of chicken). Served with house Thai 
dressing.

POWER BOWL
Avocado, chick peas & roasted chicken 
breast with sunflower sprouts, toasted 
sunflower seeds, toasted mixed nuts, 
tomato, red onion (vegan version available 
with grilled tofu instead of chicken). Served 
with spicy olive oil and vinegar dressing. 

MISO SESAME TUNA BOWL
Seared sesame tuna, rice, broccoli, carrot, 
snow peas, avocado, ginger, quinoa. Served 
with miso sesame dressing. 

TUSCAN BOWL
Grilled red pepper, zucchini & sweet potato 
with avocado, sun-dried tomato, sunflower 
sprouts, grilled chicken breast (Vegan 
version available with Grilled Tofu instead 
of chicken). Served with olive oil, lemon and 
mixed-herb vinaigrette. 

SWEET POTATO AND KALE
Roasted sweet potato, chopped kale, 
pomegranate (seasonal), dried cranberry, 
sunflower seeds and slivered almonds. 
Served with lemon-tahini dressing. 

ADD Sliced Chicken Breast or Tofu for
$3.50  

THE QUINOA BASED CLASSIC 
POWER BOWL
Chickpeas, cucumber, red bell pepper, red 
onion (can be served on the side), parsley, 
minced garlic to taste. Served with olive oil, 
lemon and red wine vinegar. 

RAW SUPERFOOD SALAD:
FOR THE REAL HEALTHY
Curly kale, baby spinach leaves, fresh 
blueberries & pineapple, parsley & mint, 
lemon juice, sea salt & pepper, pumpkin 
seeds, cold pressed olive oil. Served with 
house citrus dressing. 

PAD THAI BOWL
Rice noodles, peanut tamarind sauce, red 
pepper, bean sprouts, fried onion, peanuts, 
cage-free fried egg. Choose between the 
following: chicken, shrimp, tofu. 

POWER BOWLS
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CHICKEN CLUB
Chicken breast, smoked bacon, aged cheddar 
cheese, arugula, sliced tomato, smoked chili 
ailoli. 

THE JERK SANDWICH
Roasted jerk chicken, Jamaican slaw, jerk aioli.

SHREDDED CHICKEN
Apples, walnuts and honey-mustard.

GRILLED CHIPOTLE CHICKEN
Chicken breast, havarti cheese, avocado and 
red peppers.

BUFFALO CHICKEN
Crispy chicken with spicy buffalo sauce, sliced 
tomatoes and diced celery topped with a 
blue cheese spread.

CHICKEN PARMESAN
Fresh mozzarella cheese, lettuce, roma 
tomatoes and garlic aioli. 

ROSEMARY CHICKEN
Roasted red peppers and tomato-basil sauce. 
Topped with mozzarella cheese.

BUFFALO WRAP
Crispy chicken tenders with spicy buffalo 
sauce, creamy ranch dressing, grated carrot, 
lettuce and tomato.

MEDITERRANEAN CHICKEN 
SOUVLAKI WRAP
Grilled chicken, lettuce, cucumber, sauteed 
onion, tomato, feta and tzatziki.

TUSCAN GRILLED CHICKEN WRAP
Roasted red peppers, mozzarella, arugula,
and sun-dried tomato tapenade.

SOUTHERN STYLE BBQ CHICKEN 
WRAP
Lettuce tomato and smoked gouda.

SLOW ROASTED AAA BEEF
Roasted tomatoes, brie cheese, mixed napa 
greens and horseradish mayo.

TERIYAKI BEEF WRAP
Crispy julienned vegetables in a hoisin-citrus 
marinade.

HAM & GENOA SALAMI
Provolone, lettuce, tomato and onion served 
on Texas toast.

SANTÉ FE BEEF WRAP
Avocado, shredded lettuce, red peppers, 
peppercorn ranch dressing and cheddar 
cheese.

CORNED BEEF
Corned beef, roast beef, turkey and Swiss 
cheese topped with coleslaw and drizzled in 
Russian dressing.

GREEK STYLE HAM & TURKEY 
WRAP
Feta, olives, pepperoncini and fresh greens.

GRILLED PORTOBELLO 
MUSHROOM SANDWICH
Portobello mushroom, mixed napa 
greens, grilled vegetables and basil-pesto 
(vegetarian).

GRILLED VEGETABLE WRAP
Seasonal vegetables, marinated tomato and 
avocado (Vegetarian).

VEGAN TOFU WRAP
Jalapeno vegan “cheese”, beets, cabbage 
and carrot slaw, sriracha-tofu, napa mixed 
greens. 

ASAPRGUS AND GOAT CHEESE 
WRAP
Roasted asparagus, crumbled goat cheese, 
arugula, and tomato (vegetarian).

EGGPLANT PARMIGIANA
Sautéed peppers and mozzarella cheese 
(vegetarian).

(Make it a lunch combo with choice of salad 
or soup and dessert for an additional $5.00)

MAKE IT A COMBO
Traditional Salad and choice of dessert for 
$5.00

Signature Salad and choice of dessert for 
$7.50

PREMIUM SANDWICHES & WRAPS | $9.95

sandwiches & wraps
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HOT SANDWICHES | $16.95
Try something new and try hot sandwiches! 
We’ll send you all the fixings but you have to 
put them together (so the bread isn’t soggy). 
Choose from the following themes (Includes 
Side salad and dessert):

BBQ PULLED PORK
Shredded pulled pork smothered in our 
house made BBQ sauce served on fresh 
kaiser buns. Toppings include: creamy 
coleslaw and sautéed peppers and onions.

FAJITAS
Marinated sliced chicken and/or Steak 
with warm flour tortillas. Toppings include: 
sautéed peppers and onions, shredded 
lettuce, diced tomatoes, cheddar cheese, 
salsa and sour cream.

SMOKED BRISKET TORTAS
Creamy refried beans, iceberg slaw, and a 
slice of provolone make the perfect back 
drop for the tender smoked brisket.

CLASSIC MEATLOAF SANDWICH
Open faced meatloaf sandwiches get 
topped with sauteed mushrooms and 
onions (served on the side).

PULLED CHICKEN SANDWICHES 
WITH SLAW
Rotisserie chicken pulled and capped with 
southern style slaw and an assortment of 
dressings.

THE FRENCH DIP
The classic hot beef sandwich served on 
fresh baguette with carmelized onions and 
au jus.

OPEN FACED SAUSAGE AND 
PEPPERS
There’s no way you’re not finishing this 
healthier version of an Italian Sausage and 
pepper sub, with lighter chicken or turkey 

CHICKEN NOODLE

BUTTERNUT SQUASH

VEGETABLE

BEEF BARLEY

SMOKED HAM & PEA

AUTHENTIC BORSCHT

GARDEN VEGETABLE

CREAM OF BROCCOLI

CREAM OF CAULIFLOWER

CORN CHOWDER

SOUP SELECTION | $4.95
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DELI STYLE SANDWICHES & WRAPS | $7.95

ROAST BEEF 
Mayo, havarti, pickles, lettuce, tomato and 
onion. 

EGG SALAD 
Lettuce and cucumber.

TUNA SALAD 
Lettuce and dill.

THREE CHEESE WRAP
Mayo, spinach and caramelized onions.

HAM & SWISS
Lettuce, tomato, mayo and grainy mustard. 

SMOKED TURKEY 
Caramelized onions, lettuce, tomato and 
cranberry aioli.

MEDITERRANEAN VEGETABLE 
Red pepper hummus, zucchini and feta. 

MAKE IT A COMBO
Traditional Salad and choice of dessert for 
$5.00

Signature Salad and choice of dessert for 
$7.50



ROSEMARY CHICKEN $16.95
Tender and juicy rosemary chicken breast.

Served with: roasted mini potatoes or 
mashed potatoes, maple glazed carrots and 
a side salad.

GENERAL TAO CHICKEN $16.95
Classic flour-dusted and fried sesame 
chicken. 

Served with: fried rice, steamed broccoli, 
mandarin salad and spring rolls to finsh. 

‘THE JERK’ $16.95
Marinated chicken breast seasoned in 
Revol’s classic jerk Caribbean spice. 

Served with: Caribbean rice and peas, apple 
cider vinegar and ginger honey slaw. Sent 
with a peppermint patty to end it all for a 
creamy, minty finish. For real. (Bone-In also 
available) 

CURRY SEARED BASA $13.95
Lightly pan-seared basa in a curry chili oil. 

Served with: seasoned rice, honey-dill 
infused baby carrots and our house slaw.

FRESH CHICKEN STIR-FRY $13.95
Teriyaki chicken tossed with sweet bell 
peppers, shredded carrot, white onion, 
green onion, snow peas, broccoli and 
sprouts in a garlic teriyaki sauce, garnished 
with sesame seeds. 

Served with: jasmin rice and house slaw.

HOUSE BBQ CHICKEN $14.95
Slow-braised chicken breast, cooked in 
caramelized onions, garlic and our house 
BBQ sauce. 

Served with: roasted mini potatoes, garlic 
sautéed green beans and our chef’s choice 
salad. 

CLASSIC CHICKEN SCHNITZEL 
$17.95
Breaded chicken lightly fried to golden 
perfection. 

Served with: grilled vegetables, garlic 
mashed potatoes, sauerkraut and our chefs 
choice salad. 

STUFFED CHICKEN BREAST 
$17.95
Stuffed with your choice of spinach, 
mushroom, feta or a combination of 
whatever else you want us to jam in there 
(ham, prosciutto, roasted red peppers, 
assorted cheeses). 

Served with: roasted herbed mini potatoes, 
roasted mixed vegetables and our chef’s 
choice salad.

PESTO CHICKEN $14.95
Roast chicken breast covered in our house 
pesto sauce.

Served with: roasted mini potatoes, steamed 
broccoli florets and our “Jacked-Up” mixed 
greens with caramelized peppers and 
onions. 

MUSHROOM CHICKEN $14.95
Fresh grilled herb chicken topped with our 
house mushroom cream sauce.

Served with: herb-roasted vegetables, garlic 
roasted potatoes and our chef’s choice 
salad. 

CHICKEN POT PIE $15.95
Made in-house with fresh chicken, a classic 
but awesome treat. 

Served with: crispy caesar salad with garlic 
croutons and fresh Parmesan, honey-dill 
baby carrots. (Chicken pot pie only? Just 
$10.00)

TASTE OF INDIA $17.95
Butter Chicken (tender, boneless chicken 
cooked in tandoor and finished in butter 
and cream with aromatic Indian spices. 
(Vegetarian:  cauliflower and potato in a 
coconut curry) 

Served with: basmati rice with sweat peas 
and carrots, raita (mint yogurt) and grilled 
naan.

ADD: Indian-style chopped cucumber
and tomato salad for $4.95   

GREEK ISLANDS $17.95
Choice of chicken or pork souvlaki served 
with house tzatziki sauce. (vegetarian: tofu 
and vegetable kebabs) 

Served with: fresh pita and house-made 
hummus, lemon roasted potatoes, seasonal 
grilled vegetables, greek salad and platter of 
delicious baklava. 

UPGRADE to Beef for $2.00 per
person. 

ENTRÉES

hot lunches
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MEXICAN HEAT TACOS $17.95
Build-your-own tacos with sautéed Mexican 
spiced chicken strips and/or mexican spiced 
eggplant (vegetarian). 

Served with: 10” fresh flour tortillas (two 
per person), shredded lettuce and guac, 
cheddar cheese, sour cream and zesty 
salsa and a Mexicali Three Bean Salad in a 
Cilantro Vinaigrette.  

SUBSTITUTE Mexican Spiced Beef
for additional $2.00 

HERB-CRUST PORK TENDERLOIN 
$18.95
Pan seared pork tenderloin with garlic and 
fresh herbs. 

Served with: roasted mini potatoes, lemon 
pepper pan seared vegetables, crispy 
caesar salad with garlic croutons and fresh 
parmesan. 

SOUTHERN STYLE $19.95
Buttermilk fried chicken breast and slow 
baked honey glazed ham. (Vegetarian 
Gumbo; kale, beans, garlic, rice and tofu). 

Served with: steamed mixed vegetables or 
sweet potato gratin and our house Dixie-
style slaw. 

ASIAN FUSION CHICKEN $16.95
Teriyaki chicken & vegetables over pan fried 
thick udon noodles. (Vegetarian; teriyaki 
tofu)

Served with: Japanese salad

ADD an assortment of sushi and
california rolls for $4.95 

TERIYAKI GLAZED SALMON 
$20.95
Tender salmon fillet with teriyaki glaze. 

Served with: lemon pepper grilled 
asparagus, roasted mini potatoes and a 
chef’s choice salad.

WEST COAST SALMON $20.95
BBQ spiced B.C. salmon with a chipotle aioli. 
(Vegetarian; Stuffed Peppers with Brown 
Rice, Soya Protein and Vegetables)

Served with: rice pilaf, our chef’s choice 
salad, and fresh rolls and butter. 

MOJO MARINATED FLANK STEAK 
$22.95
Marinated in a ginger soy sauce and grilled 
to perfection

Served with: choice of roasted mini potatoes 
or rice pilaf, pan seared carrots and 
broccoli, california salad. 

JUMBO SHRIMP SKEWER $24.95
Jumbo grilled shrimp with garlic butter and 
chives. 

Served with: grilled vegetables, scented 
jasmine rice and our chef’s choice salad. 

DIJON ROSEMARY CRUSTED BEEF 
TENDERLOIN $25.95
Perfectly Cooked Beef Tenderloin with Red 
Wine and Wild Mushroom Sauce

Served with: roasted mini potatoes, pan 
seared vegetables and our California 
dreaming salad. 

SAUSAGE & CHICKEN 
JAMBALAYA $18.95
Fresh chicken, spicy Italian sausage and 
shrimp served over basmati rice and our 
house sauce. 

Served with: crispy caesar salad with garlic 
croutons and fresh parmesan and grilled 
pita. 

RULE BRITTANIA BABY $20.95
Classic English carvery with roast beef au 
jus, horseradish and even some HP. 

Served with: roasted mini potatoes or 
mashed potatoes, Yorkshire pudding, 
carrots and sweet peas and a chefs choice 
salad.

ENTRÉES

more hot lunches
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VEGAN ALSO AVAILABLE

FRIED EGGPLANT SLICES
Covered in mozzarella cheese and tomato 
basil sauce. 

STUFFED PEPPERS
Large bell peppers filled with brown rice, 
soya protein and season vegetables, 
tomato-basil sauce. 

VEGETARIAN ENTRÉE SUBSTITUTES

VEGETABLE MEDLEY
Roasted eggplant, zucchini, red onion, 
mushroom and bell peppers covered in a 
tomato pesto sauce. 

PORTOBELLO STEAK
Roasted portobello cap topped with tomato, 
grilled peppers and mozzarella cheese. 

VEGETABLE PESTO LASAGNA
Delicious and hearty vegetable lasagna in a 
pesto cream sauce. 

BEAN BURGERS
Topped withBBQ sauce and salsa. 

SPICY VEGAN BLACK BEAN FAUX 
MEATLOAF

All pastas are served with crispy Caesar 
salad with garlic croutons and fresh 
parmesan, garlic baguette and freshly baked 
tarts and squares.

SAUSAGE AND PEPPER PENNE 
$15.95
Penne with grilled spicy Italian sausage, 
caramelized peppers and onions, house 
tomato-basil sauce and herbs. 

HOMESTYLE MAC & CHEESE 
$15.95
Baked with our house cream sauce and 
three types of cheese, topped with garlic 
breading.

MANICOTTI $16.95
Homemade beef or spinach and cheese 
manicotti in tomato basil. 

HOMEMADE LASAGNA $16.95
Meat lovers: lean slow-braised ground beef, 
grilled spicy Italian sausage, mozzarella 
and parmesan Cheese, house tomato-basil 
sauce and fresh herbs. 

Hearty vegetable: fresh local vegetables, 
house tomato-basil sauce, mozzarella, 
cheddar and parmesan cheese and fresh 
herbs. 

CHICKEN PARM $16.95
Breaded chicken cutlet smothered in house 
made tomato sauce and melted mozzarella 
cheese. Spaghetti or penne primavera. 

DOUBLE SMOKED CARBONARA 
$15.95
Crispy smoked bacon over penne with 
alfredo sauce, green onions and even more 
bacon. 

ADD chicken breast for $3.50

SPAGHETTI & MEATBALLS $16.95
A classic. Spaghetti noodles in marinara 
sauce with house made beef meatballs. 

CHICKEN PESTO ROTINI $18.95
Sauteed chicken, baby spinach, sun-dried 
tomatoes, basil pesto cream sauce.

LOBSTER RAVIOLI $22.95
The grown up and luxurious version of 
ravioli served in a delicious rose sauce.

TORTELLINI ALFREDO $16.95
Cheese Tortellini smothered in classic 
Alfredo sauce.

PASTAS
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INDIVIDUAL TARTS & SQUARES 
$2.00

GOURMET COOKIES $2.00 

FRESH FRUIT PLATTER $5.00
Seasonal fruit (watermelon, cantaloupe, 
honeydew, pineapple, grapes, berries and 
kiwi). 

THE SUGAR FIX $5.00
Mini “Two-Bite” brownies, mini cookies, fresh 
bowl of strawberries. 

THE GRAB ‘N GO $5.50
Assorted Brand Name chips, granola, fresh 
apple

THE SNACKER $4.50
Bite-sized cheddar, cherry tomatoes and 
kalamata olives tossed in garlic herb olive 
oil, assorted mini crackers and a variety of 
pickles.

THE MEDITERRANEAN $4.50
Grilled pita drizzled with EVOO, house-made 
hummus and house tzatziki. 

THE CRAVING $6.50
Mini “Two-Bite” brownies, green grapes, 
fresh bowl of strawberries and cheddar 
cheese bites. 

CHARCUTERIE BOARD $11.50
Assortment of local and imported cured 
meats, crackers and garnish. 

CHEESE PLATTER
(Local: $8.50 Imported: $12.50)
Assortment of local or imported cheeses, 
crackers and crostini, grapes and dried 
fruits. 

CRUDITES PLATTER $5.00
Variety of vegetables with house-made 
hummus or ranch dip. 

ASSORTED COLD CANAPES 
$4.00 per piece
An assortment of five different cold canapes 
consisting of: smoked salmon, shrimp, liver 
pate mousse, salami and mandarin ham.

SEAFOOD COLD CANAPES
$4.50 per piece
An assortment of five different seafood 
canapes consisting of: Smoked salmon and 
horseradish mousse, shrimp with cocktail 
mousse, mussel and curry mouse, scallop 
& cucumber and crab surimi & crustacean 
mousse.

COLD VEGETARIAN CANAPES 
$3.50 per piece
An assortment of five different vegetarian 
cold canapes consisting of: guacamole 
mousse, sun dried tomato mouse, carrot 
and cumin mousse, mushroom and 
parmesan mousse and hummus mousse 
and grilled chickpea. 

COLD VEGETARIAN CANAPES 
$3.50 per piece
An assortment of 5 different vegetarian cold 
canapes consisting of: guacamole mousse, 
sun dried tomato mouse, carrot and cumin 
mousse, mushroom and parmesan mousse 
and hummus mousse and grilled chickpea. 

SMALL SNACKS

CANAPÉS

snacks & trays
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TEA SANDWICHES $1.40 per piece
Assortment of egg salad, tuna salad, 
salmon salad, and cream cheese-cucumber. 
(Minimum 24 pieces)

BOCCONCINI, BASIL, CHERRY 
TOMATO SKEWERS WITH 
BALSAMIC REDUCTION DRIZZLE 
$2.50

SPANAKOPITA $2.50

COCONUT SHRIMP $3.50

CAJUN SHRIMP $3.50

JERK GLAZED SHRIMP $3.50

MAC & CHEESE BOMB $4.50

CHICKEN SAMOSA $3.00

BEEF SAMOSA $3.00

VEGETABLE SAMOSAS $2.50

THAI SPRING ROLLS WITH
SWEET CHILLI DIP $2.50

MINI QUICHE FLORENTINE $3.00

BOURBON BBQ GLAZED 
MEATBALLS $3.00

CHICKEN SATAYS WITH
PEANUT SAUCE $3.50

ASIAN BEEF SATAYS $4.00

MINI CHICKEN SOUVLAKI 
SKEWERS WITH TZATZIKI DIP 
$3.50

PROSCIUTTO AND CANTALOUPE 
SKEWERS $4.50

FALAFEL BALLS $3.50

BBQ PULLED PORK SLIDERS $3.50

BEEF SLIDERS $3.50

DOMESTIC CHEESE PLATTER
$8.50 per person
Assorted imported and domestic cheeses, 
including cheddar, havarti, Swiss and 
bocconcini (garnished with seasonal fruit 
and assorted crackers)

GOURMET CHEESE PLATTER
$12.50 per person
Assorted gourmet cheeses including brie, 
Danish blue, aged sharp cheddar, smoked 
gouda, gruyere, and more. Served with 
seasonal jam, baguette crisps, seasonal 
fresh fruit.

SMOKED SALMON PLATTER
$9.95 per person
Atlantic smoked salmon, cream cheese, 
cucumber, tomato, red onion, capers and 
fresh dill, served with sliced assorted bagels.

TRADITIONAL ANTIPASTO 
PLATTER $8.95 per person
Cured meats, olives, peperoncini, 
mushrooms, artichoke hearts, various 
cheeses (such as provolone or mozzarella), 
pickled meats, and vegetables in oil or 
vinegar.

MEAT BOARD $12.00 per person
Cured meats, prosciutto, andouille sausage, 
cured duck breast, capicola, salami, olives, 
pickled things, FD mustard, herb focaccia 
crisps

DIPS & CRUDITÉ 4.00 per person
Dips, hummus, spicy eggplant, tzatziki, 
asparagus, celery, cucumbers, peppers, 
heirloom carrots, watermelon radish, harissa 
corn chips, spiced ciabatta crisps.

SHRIMP COCKTAIL
$7.95 per person
Lemon zest, chilies, herbs, smoked cocktail 
sauce, mustard aioli. 

DIM SUM $4.50 per person
Chicken dumpling, gochujang, charred scallion, 
ginger, pho aioli, yuzu ponzu glaze, pickled 
jalapeño, Thai basil salad.

SHRIMP DUMPLING
$5.25 per person
Toasted sesame, charred scallion, sambal, 
smoked chili aioli, mustard glaze, wakame, 
cilantro, chives.

MUSHROOM DUMPLING
$4.50 per person
Cremini, smoked shitake, Napa cabbage, 
sriracha, truffle malt aioli, cider thyme glaze, 
pickled squash, parsley.

PIEROGIES $3.75 per person
Potato, aged cheddar, caramelized onions, 
smoked bacon, sour cream.

REVOL FRIED RICE
$5.75 per person
Garlic, ginger chili, onion, fried Egg, ginger soy, 
smoked shitakes, heirloom carrots, kimchi, 
crispy rice, cilantro, scallions.

HORS D’OEUVRES
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COFFEE AND TEA SERVICE $1.95
Includes milkettes, creamers, sugar, sweet-
ener, stir-sticks, cups, lids and sleeves

ASSORTMENT OF BOTTLED JUICE 
$1.95
Orange, Apple and Cranberry

250 ML MILK $1.95
White or Chocolate

BOTTLED WATER (500ML) $1.95

PERRIER (SPARKLING 330 ML) 
$2.25

CANNED POP $1.95
Coke/Diet Coke/Ginger Ale/Orange

JONES SODA BOTTLES $3.50
Cream Soda, Root Beer, Strawberry Lime

DRINKS
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