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Thank you for your interest in Corporate Crazy Caterer (OCCCO), a
division of Seventh Heaven Hospitality Group. CCC was created specibcally
to meet the catering needs of our corporate clients. We recognize that
businesses are looking for a reliable caterer that offers high quality local
products, a variety of culturally diverse menu options and is timely in their
services. Our menu features an array of creative items ranging from
executive breakfasts, classically inventive sandwiches, deliciously prepared t
luncheons and fresh decadent desserts. CCC also provides full service
in-ofpce and at home catering; we can assist you with coordinating service
personnel, rentals, linens, china, glassware, dZcor and Roral arrangements. .
a client of CCC, you are assured to receive tailored and consistent service
for all your food and beverage needs. OClients are our family, our support,
our commitment. We look after our family brst.O
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Rise & Shine

Executive Breakfast Sandwiches
Breakfast Packages

For The Individualist

Great Canadian Sandwiches
Sandwich Combinations

Lunch Served Room Temperature
Garden Grove Salads

Soups

Some Like it Hot! (Hot Luncheons)
Executive Hot Luncheons
Pastalicious Luncheons

Hors DOoeuvres

Reception Platters

Say Cheese!

Dessert

Individual Dessert

Beverage Service

Create Your Own Hot Meal

Pasta and Risotto
Chicken

Beef and Veal
Fish

Sides

WeOre Crazy About Catering

Servery Supplies
Rentals
Delivery
Policies
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ORDERING

We appreciate your order as far in advance as possible. Breakfast
orders must be placed by noon for the next business day. Lunch
and evening orders must be placed by 3pm for the next business
day. Large orders (50+guests) require 48hrs prior notice. $75.00
minimum food order.

CANCELLATION POLICY

Cancellation must be received by your account executive via
e-mail or in written form no later than 10am one business day
prior to your event. Orders cancelled less than 24 hours prior
to the event will result in a 100% charge to the client, including
events cancelled due to inclement weather.
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Minimum 10 guests per order, per item.

$75.00 min food order. All items are
priced per person unless specibed.

Bagels and Spreads

variety of freshly baked bagels;
multigrain, whole wheat, blueberry,
plain, everything, sesame seed with an
assortment of cream cheese spreads
and butter......$2.95

Oven Fresh Mini Pastries
assortment of freshly baked mini
butter croissants, chocolatines, cheese
and fruit blled danishes, cinnamon
buns and caramel bites.....$2.75

Marvellous Mufbns

baked fresh daily assortment of bran,
chocolate chip, lemon cranberry;,
carrot and blueberry served with
fresh whipped butter.....$2.25

Scones

assortment of freshly baked blueberry,
double chocolate, cinnamon raisin,
white chocolate cranberry and plain
scones.....$2.25

Just Croissants

assortment of freshly baked butter,
almond, cheese and chocolate
covered croissants.....$2.75

Gourmet Croissantwiches
selection of gourmet croissants blled
with smoked ham and emmental,
nutella chocolate cream and mixed
berry fruit with whipped citrus
mascarpone.....$5.50
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Something Sweet

soft and chewy puff rice squares and
our signature nature sticks made with
a mixture of honey coated grain, oats,
raisins and nuts...$1.95

Mix It Up!

assortment of our marvellous mini
mufPns, scones, oven fresh mini pastries
and assorted mini croissants......$2.95

Canadian Smoked Salmon
Atlantic smoked and garnished with
Bermuda onions, capers, lemon, English
cucumber, tomato and 3avoured cream
cheese spreads served with
pumpernickel.....$8.95

Rise & Shine Fruit Platter

a premium selection of sliced seasonal
fruit including cantaloupe, honeydew,
golden pineapple, seedless grapes,
mango, sunkist oranges, ruby red
grapefruit, kiwi and whole berries
$3.95

Whole Fruit Basket

fresh whole fruits picked just for you;

a variety of apples, peaches, plums,
nectarines, pears, bananas, oranges
and grapefruit with additional seasonal
fruit.....$2.45

Naked Quiche

crustless quiche with baby spinach,
shallots, wild mushrooms and white
cheddar topped with a tomato basil
salsa.....$2.45

Spa Breakfast Parfait

+ individual cottage cheese with poached

peaches, lemon mascarpone and
candied almonds

+ yogurt and fresh berry parfait with

honey almond granola mix.....$3.95

Executive Breakfast
Sandwiches

BOfast Croissant Sandwich
croissant with smoked salmon, egg and
cream cheese.....$4.95

BOfast Ciabatta Sandwich
ciabatta bread with asparagus and red
pepper frittata.....$4.95

BOfast Club Sandwich
Texas toast bread with lettuce, tomato,
bacon, fried egg and cheese.....$4.95

BOfast Burrito

spinach, green onions, white cheddar
and wild mushrooms, omelette rolled
in a soft tortilla.....$4.95




Breakfast Packages

These breakfast packages have
been designed for your
convenience. Please inquire
about any other detailed
requirementseeded for your
next breakfagsmneeting.

Top of the Morning
assorted bagels and spreads,
marvelous mufbns, oven fresh mini
pastries and rise & shine fresh
fruit.....$8.95
**Min 10ppl.

For The Individualist

Fruit Filled Yogurts
$1.50

Flavoured Granola Bars
$1.95

Individual Cereal Bowls

500g bowl of Special K, Frosted Flakes,
Rice Krispies, Corn Flakes or Fruit
Loops with 250ml milk.....$3.95

Chocolate Mousse Dip
500ml.....$5.95

Fruit Yogurt Dip
500ml.....$5.95

Honey Almond Granola Mix
500ml.....$4.95

Plain Cream Cheese
250ml.....$4.95

Good Morning Neighbour

an assortment of mix it up pastries,
plain yogurt with honey almond

granola oats, Canadian smoked salmon
and rise & shine fruit.....$12.95

*Min 10ppl.

Country Mornings

assortment of mix it up pastries, bagels
and spreads, fresh scrambled eggs,
bacon, maple glaze breakfast sausage,
home style potatoes and tropical fresh
fruit.

Coffee and tea included.....$14.95
**Rental charges may apply

**Min 25ppl.

Crisp Uniform Bacon
3 strips per person...$2.95

Flavoured Cream Cheese
250ml.....$5.95

Cottage Cheese
250ml.....$2.95

English Devonshire Cream
170g Glass jar.....$9.95

Cinnamon French Toast
2 slices per person served with maple
syrup.....$4.95

Buttermilk Pancakes
2 slices per person served with maple
syrup.....$4.95

Fresh Scrambled Eggs
3 eggs per person served with fresh
croissants.....$4.95

Presidential Treatment

assortment of mix it up pastries, bagels
and spreads, gourmet croissants, live
omelette bar (chef included),

numerous condiments, bacon, maple
glaze breakfast sausage, home style
potatoes, buttermilk pancakes,
cinnamon French toast and rise & shine
fruit.

Condiments included: whole wheat

and white loaf bread, maple syrup,
butter, assorted preserves, Tabasco
sauce, ketchup, jalapeno peppers, salsa,
salt and pepper.

Coffee and tea included.....$24.95
**Rental charges may apply.

**Min 25ppl.

Maple Glazed Sausage
3 pieces per person...$2.95

Belgian Waff3es

2 per person, includes whipped cream,
selection of berries, bananas, Nutella,
raspberry sauce and maple syrup

$9.95
**Min 15ppl.

OLiveOWaff3e Station

includes whipped cream, selection of
berries, bananas, Nutella, raspberry
sauce and maple syrup

$12.95

**Min 25ppl

**Additional chef charge applies

OLiveO Omelette Station

whole wheat and white loaf bread,

maple syrup, butter, assorted preserves,
Tabasco sauce, ketchup, jalapeno
peppers, salsa, salt and pepper.....$11.95
**Additional chef charge applies.
**Rental charges apply.

**Min 25ppl.
CCC5
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Great Canadian

Sandwiches

That @ a Wrap!

An assortme ntof freshly rolled
flavored wraps with Albaco re tuna,
BC smoked salmon,grilled veg
etable,grilled chicken caesar and
Bombay curry chicken....$7.95

Albacore Tuna

solid chunk white tuna in a tartar
dressing with seedless cucumber,
diced pickles and baby lettuce leaves

BC Smoked Salmon

smoked salmon, lemon and cracked
pepper caper cream cheese, cucumber
slivers and onion shavings with mesclun
greens and radish sprouts

Grilled Vegetable

julienne grilled vegetables in a balsamic
and olive oil marinade, with mild
cheddar, mixed greens and alfalfa sprouts

Grilled Chicken Caesar

grilled chicken with romaine hearts
parmigiano cheese, peaches and cream
corn, pancetta crumbles and our house
made zesty Caesar dressing

Bombay Curry Chicken

curry chicken salad with a cilantro chilli
lime mayo, cream cheese, cucumber
and watercress

All sandwiches are 2 pieces pe r
person. Sold separatelyor asan
assortme nt of each sectio n. Mini
mum 10 peopl e per order.Prices
are per person unless specified

Twisted Cla ssic
Sandwiches

An assortment of twisted classic
sandwiches which include roast beef,
ham and cheese, smoked turkey,
salami, egg salad and Montreal
smoked meat.....$6.95

Roast Beef

Canadian AAA peppercorn rubbed slow
roasted beef, with jalapefio havarti cheese,
crunchy cucumber, plum tomato, baby let
tuce leaves and dressed with a creamy
horseradish-artichoke aioli

Ham and Cheese

Canadian black forest ham with medium
cheddar cheese, grainy Dijon, sliced plum
tomatoes and baby lettuce leaves

Turkey

thinly shaved Ontario smoked turkey, provo
lone cheese, dressed with a cranberry mayon
naise, slice tomatoes and baby spinach sprigs

Salami

Genoa salami, capicolo, provolone cheese,
roasted red peppers and baby lettuce
leaves with an olive tapenade

Egg Salad
diced 7 minute eggs with celery, mixed on
ions, watercress, sprouts and lettuce leaves

Montreal Smoked Meat
original Montreal shaved corn beef with aged
white cheddar; classic Dijon with pickle garnish

Top of the Hill

An assortment of grilled sausage,
grilled salmon, Philly steak, grilled
chicken and veal parmigiana
sandwich ..... $8.95

Grilled Sausage

spicy [talian sausage grilled and topped with
caramelized onions, peppers, plum tomato
and baby lettuce leaves

Grilled Salmon

fresh Atlantic salmon grilled with a hint of
sesame topped with a zingy sweet and sour
mango chutney

Philly Steak

sautéed sliced Canadian AAA beef opped
with sautéed peppers, onions, mushrooms
and melted mozzarella

Grilled Chicken

grilled herbed chicken breast with baby
greens, tomato, roasted red pepper feta and
provolone cheese on a sun dried tomato
baguette

Veal Parmigiana

breaded escallop of veal, pan fried and
baked in tomato basil sauce covered in moz-
zarella topped with peppers, mushrooms
and onions.

Over The Top

BBQ Chicken

mesquite chicken sandwich with Napa slaw
and chipotle aioli....$9.95

Chicken Pear

grilled herbed chicken, crisp pancetta,
sliced bosc pear, vine ripe tomato, baby
greens with a roasted red pepper goat
cheese....$9.95



Open Face
Sandwiches

An assortment of the
following sandwiches can be
served individually or as a
combination ... $12.95

Parma

lemon mascarpone with fresh bg slices
and Parma prosciutto served on a
crusty corn baguette (seasonal
availability)

Crab Salad

lump crab and baby shrimp, jicama slaw
with a lemon chive mayonnaise, on
grilled sourdough topped with avocado

Monterey Chicken

grilled chicken, Virgin Island dressing
and mixed lettuce, topped with
assorted roasted peppers and
gratineed Swiss

Vegetarian Heaven

An assortment of the following
vegetarian delights.....$7.95

Chevre Portobello

grilled portobello mushrooms caps
with chevre cheese, roasted red
peppers, arugula pine nut pesto and
mesclun greens

Grilled Vegetable

assorted grilled vegetables and
bocconcini with fresh basil and
balsamic marinade, topped with
alfalfa sprouts and lettuce leaves

Grilled Asparagus

balsamic glazed asparagus spears with
white cheddar and spicy marinated
eggplant

Sicilian Eggplant and Feta
gilled Sicilian eggplant with crumbled
feta, sliced vine ripe tomato, sun dried
tomato and artichoke mayo

All About the Brie

French brie, vine ripe tomato, sliced
English cucumber with a pinch of salt
and pepper and a drizzle of extra virgin
olive oll
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Sandwich
Combinations

Twisted Classic Sandwich

Combo

assortment of our twisted classic
sandwiches, house made gourmet
cookies & triangles and your choice of
side salad from the list below*

one side salad.....$11.50

with 2 side salads.....$13.50

ThatOs a Wrap Combo
assortment of our thatOs a wrap
selection, mini French pastries and your
choice of side salad from the list below*
one side salad.....$12.95

with 2 side salads.....$14.95

Top of the Hill Combo
assortment of Top of the Hill
sandwiches, gourmet cookies and
biscotti with your choice of side salad
from the list below*

one side salad....$13.95

with 2 side salads.....$15.95

Vegetarian Heaven Combo
assortment of our vegetarian heaven
sandwiches, tropical fresh fruit and your
choice of side salad from the list below*
one side salad.....$12.95

2 side salads.....$14.95

Deli Platter Combo
sliced Montreal smoked meat, Black
Forest ham, roasted sun dried tomato
turkey, oven roast beef, Genoa salami,
provolone, mild cheddar, jalape—o
havarti, with mayo, Dijon, sliced tomato,
lettuce leaves and spiced olive bowl.
Served with a variety of freshly baked
gourmet breads and rolls, gourmet
cookies and triangles and your choice of
side salad from the list below*
one side salad.....$12.95

with 2 side salads.....$14.95

Side Salad Option

Creamy picnic potato
Primavera pasta salad
Green Bean salad
Classic Caesar salad
Go Greek

Garden greens

Lunch Served Room
Temperature

Off the Grilled Platter

a fantastic selection of pepper crusted
Canadian AAA strip loin steak, Atlantic
salmon, boneless chicken breast and as
sortment of grilled vegetables, chef sliced
and presented with vine ripe tomato,
lettuce leaves and marinated olives.
Served with fresh selection

of breads...$13.50

With garden greens and tropical fresh
fruit...$17.95

Chicken Mesquite

bread basket with butter,

breast of chicken marinated in fresh
herbs, mesquite grilled with a spiced
corn relish... $10.95

Served with late harvest grains salad,
South-western coleslaw, Tuscan grilled
vegetables and gourmet cookies and
assorted triangles $17.95

Memphis BBQ Salmon

fresh Atlantic salmon glazed with a
Memphis style bib sauce...$10.95
Served with espagnole rice salad
roasted root vegetables, garden greens
and tropical fresh fruit.....$17.95

Teriyaki Shrimp

wok Pred jumbo shrimp, Bangkok salad,
marinated bok choy, ginger carrots and
sesame green beans tropical

mousse tart.....$17.95




chicken, salmon or steak for $5.00 to entrZe size only

Minimum 10 guests per order.
Greens

Garden Greens

hand picked baby lettuce leaves with
aged balsamic vinaigrette topped with
shaved peppers, carrots, tomatoes,
cucumbers and green onion......$2.95

Chevre

mixed baby springs with roasted red
peppers and crumbled chevre in our
signature balsamic dressing.....$3.95

Classic Caesar

crisp romaine hearts in our house
made creamy roasted garlic Caesar
dressing with herbed croutons, shaved
parmesan cheese and lemon zest

(no bacon).....$3.50

Go Greek

crisp romaine hearts, tomato, English
cucumbers, feta cheese, Bermuda
onions, bell peppers and kalamata
olives with oregano, citrus olive olil
dressing.....$3.50

Spring Sensation

garden fresh springs, honey cured
turkey, mandarin orange, strawberry,
apples, red onions and brie with a
sesame citrus vinaigrette.....

Prices are per person.

Summer Fun

diced strawberries and candied
almonds on a bed of mesclun greens
dressed with a wild berry vinaigrette
$3.95

Four Season Salad

baby mixed greens with roasted nuts,
fresh and dried fruit in a maple berry
vinaigrette.....$3.95

Mango Mania

diced fresh mango and pineapple,
mixed with toasted cashews, dried
cranberries and feta cheese with mixed
greens in a sesame balsamic
vinaigrette.....$4.95

Bangkok

rice vermicelli, watercress, Asian greens,
cucumber, carrots, peanuts, water
chestnuts, semi soft tofu with an

orange ginger soy dressing.....$3.95

California DreamOn

pears, apples, fresh berries, asparagus
and pink grapefruit on a bed of
mesclun greens, dressed in a citrus
mint vinaigrette.....$4.95

Baby Spinach

baby spinach sprigs topped with grilled
pears, candied walnuts, shaved
pecorino with a bosc pear vinaigrette
$3.95

Lychee Lock Up

fresh lychee, crisped pancetta, English
cucumber, crushed pistachio on a bed
of mesclun greens with tangy maple
chilli lime dressing.....$3.95




Vegetable Salads

Grilled Vegetable Tower

eggplant, zucchini, sweet potato,
carrot, Bermuda onion and red pepper
topped with bocconcini cheese freshly
herbed and seasoned with a balsamic
reduction drizzle.....$4.95

Tuscan Grilled

roughly chopped and grilled eggplant,
zucchini, bell peppers, fennel, sweet
potato and Vidalia onion with roasted
garlic, basil and citrus olive oll
dressing.....$3.95

Green Beans
candied almonds, green beans, garlic
cloves, fresh mint and cracked pepper

in a balsamic olive oil marinade.....$3.75

Multicultural Bean

assortment of black bean, fava, romano,
lima, garbanzo, and kidney bean with
scallions, bell pepper confetti and
cilantro lime dressing.....$3.75

Orange Fennel

sliced Sunkist oranges with fennel
shavings radishes and Vidalia onions
on a bed of poached bright beet slices
topped with a pink peppercorn lime
dressing.....$3.95

Popcorn Caprese

baby fresh mozzarella cheese, yellow
and red grape tomatoes with Sicilian
oregano, fresh basil and extra virgin
olive ail.....$4.95

South-Western Coleslaw
crunchy Cali jicama with shaved Napa
cabbage and spring onion in a creamy
cumin spiked dressing.....$3.75

Potato Nieoise

fresh snipped green beans, pickled
artichokes, overnight tomatoes,
poached Pngerlings, potato rounds and
assorted olives in a lemon and pve
herb vinaigrette.....$3.95

:'- -

Pastas~Grains~Potatoes

Athenian

tender penne pasta marinated with
Ravour using fresh herbs, kalamata olive
sun dried tomatoes, julienne peppers;—

-
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Salad EntrZe Combo

choose one of our green salads.
Served with a fresh bread roll and

Primavera

orecchiette pasta, six herbs, snap peas,
green zucchini, green beans in a lemon
dill cream dressing.....$3.50

Thai Noodle Salad

with Rat rice noodles, tossed in a spiced
peanut sesame ginger and soy dressing

$3.50 *portions are larger and individually

packaged
Late Harvest Grain
combination of Israeli couscous, quinoa,
pearl barley, lentils, dried cranberries and
apricots with wild rice.....$3.95

§
Espagnole

mixed long and short grain rice casserole .
baked with a smoked paprika tomato
saffron broth, mixed with peas, sweet
corn and bell peppers.....$3.50

rmet soups are packed
60z containers and are sold
minimum 8 portions. Served
with herbed crostini

Moroccan Lentil

slow cooked myriad lentils with
roasted tomato broth and ratatouille
vegetables.....$5.95

New World Potato

mixed heirloom bngerling and new world
baby potato, poached, chopped and
tossed with fresh lemon and herb de
Provence blend.....$3.50

White Bean Minestrone
Tuscan white beans and vegetables in a
basil infused tomato broth.....$5.95

Roasted Root Vegetables

a trekkers collection of sweet and earth
root vegetables slow roasted with a
maple ginger glaze.....$3.50

Curried CauliBower and Apple
roasted cauliBower with tart and sweet
apples in a curried cream topped with
pistachio and coconut crumbles.....$5.95
Carrot Ginger

spicy carrot and ginger broth with
Napa cabbage, bok choy and baby

Picnic Potato Salad

steamed Yukon gold potatoes with a
creamy roasted garlic dressing, mixed
with corn, carrot shreds, peas and
scallions.....$3.00




Italian

+ classic caesar

+ veal or chicken parmigiana

+ roasted mini red potatoes

+ balsamic grilled zucchini spears
+ house made tiramisu.....$16.95

SOVES %

. Greek Isle

+ go Greek salad

+ grilled chicken souvlaki, tzatziki sauce

+ roasted lemon wedge potatoes

+ vegetable rice

+ grilled pita bread with hummus
and assortment of baklava pastries
$14.95

Food will arrive hot, at
temperature and ready to eat.
Minimum 10 guests per order.

All hot food is accompanied by
freshly baked focaccia and butter.
We strongly recommend chabng
dishes to keep warm.

The French

+ chevre salad

+ coquille Saint Jacques

+ jambes de poulet whole chicken legs
with plum tomato olives and basil

+ chateau potato and carrots glace

Canadian + petit fours pastries.....$16.95

+ garden greens

+ grain fed chicken pieces with bbq sauce
+ sautZed garden vegetables

+ roasted garlic mashed potatoes

+ assorted dessert triangles.....$14.95

The Moroccan

+ four season salad

+ late harvest grain

+ cashmere lamb

+ potato chick pea samosa with
tamarind chutney

+ panna cotta with dried fruit com
pote $17.95

Oriental

+ vegetable spring roll with onion plum
+ vegetable fried rice

+ Bangkok salad

+ sweet and sour chicken

+ lemon mousse tart.....$14.95

Mexican Fajita

make your own fajita with soft tortilla

shells and the following Pllings;

+ seared beef or chicken with sautZed
onions and peppers

+ guacamole, shredded cheddar, lettuce,
diced tomato and sour cream

+ jambalaya rice

+ tortilla chips and salsa

+ fresh fruit salad.....$15.95

East Indian

+ naan bread

» multicultural bean

+ butter chicken

s curried rice

+ cucumber mint raita

+ cashew nut fudge.....$15.95

Caribbean

+ lychee lock up salad

+ fried okra

+ curry chicken with chick pea potatoes
+ red beans and rice

+ key lime cheese cake.....$15.95

Vegetarian Substitutes
+ asparagus and spaghetti frittata with roasted tear drop tomatos compo
+ ratatouille vegetable stuffed peppers oven baked in a tomato basil sau

+ broiled portobello steak with artichoke, eggplant and roasted red pepp!
topped with provolone and a sundried tomato cream

+ eggplant strata layered with ratatouille vegetables and artichoke tapen
with a roasted red pepper arrabbiata sauce

+ vegetable tofu stir fry




$25 00pp.

Served with artisan bread, butter
and tropical fresh fruit or panna
cotta with fresh berries. Plated

Heart Smart

» south western coleslaw

+ blackened BC salmon with tropical
salsa

Ceafle D/, Lughes

Lamb Rack

¢+ chevre salad

+ oven roasted lamb rack on a bed of
Mediterranean lentils

+ vegetable wild rice
+ Steamed broccoli in a red wine
vinaigrette

+ candied yam mash

service available, servers and .
¢+ green been Almandine

rentals are extra. Minimum 10

guests per ftem Saffron Halibut

+ California dreamOn salad

+ pan seared halibut with a saffron cream
sauce

+ roasted root vegetables

+ seasonal greens and Pngerling potatoes
in a butter citrus herb glaze

Toronto Strip

+ classic caesar salad

+ Toronto cut strip loin steak with a wild
mushroom demy glaze

+ roasted garlic mashed, with asiago

¢+ beef steak tomato and Bermuda
onion

Artichoke Chicken

+ baby spinach salad

+ Supreme breast chicken

+ Creamy sun dried tomato and
artichoke sauces

» rosemary mini red skin on potato

+ ginger glazed carrots and yuo choy

+ battered onion rings

&7
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$15.95pp.

Minimum 10 guests per order.
All Pastalicious Luncheons are
accompanied by freshly baked
focaccia and butter, choice of
one of our greens or vegetable
salads and assorted mini
pastriedAll items require chabng
dishes to keep warm. Food will
arrive at hot temperature and
ready to eat.

Chipotle Chicken
penne pasta with grilled chicken, sun dried
tomato and spicy chipotle cream sauce

e Lydims

Fungi Agnolotti

stuffed half moon pasta with spinach
and ricotta cheese in a wild mushroom
and chanterelle bZchamel

Butternut Crepe Manicotti
sweet chive crepe rolled with
butternut, spinach and ricotta, herbed
with sage brown butter in a broken
rosZ sauce

Almond Ravioli

meat ravioli in a tomato basil concassZ,

with candied almonds and shaved
pecorino

Vegetable Lasagna

house made pasta sheets layered with
ricotta and sautZed garden vegetables
in a rich tomato basil sauce

Classic Meat Lasagna

layer after layer of fresh pasta and
ground beef with a hint of bZchamel,
tons of parmigiano reggiano and
mozzarella cheese, with a rich tomato
basil sauce

Gamberi Provineial
baked ziti with sautZed shrimp, baby
clams, mussels in a lemon chardonnay

fresh herb bZchamel cream sauce
CCC11
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Hot Hors DOoeuvres
Dips are included where
applicable. Minimum order 6
dozen; 2 dozen per item.
Delivered at hot temperature.
Heating chafers and service
personnel are strongly
recommended.

(Priced Per Dozen)

Shrimp
shrimp pot stickers with black vinegar
and ginger dipping sauce.....$36.00

Tandoori Chicken

tandoori chicken on bamboo
skewers with a cucumber mint yogurt
raita.....$28.00

Figs

Black Mission Pgs stuffed with goatsO
cheese and wrapped with fresh
prosciutto (seasonal availability)...$36.00

Spring Rolls
crispy vegetable spring rolls with an
onion orange marmalade.....$24.00

Arancini

mini traditional Italian herb-crusted rice
balls with a mozzarella center and
arrabbiata tomato dip.....$24.00

Quesadillas
quesadillas triangles Plled with chicken,

cheese and chopped OfajitasO vegetables,

served with a charred
tomato salsa...$24.00

Eggplant Fritters

minced chicken and Sicilian eggplant
quenelle fritter with a Parmigiano
Reggiano aioli.....$22.00

e o
G
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Pierogies

cornmeal crusted cheese PierogiOs with

a Cajun sour cream.....$19.00

Crab Cakes

Maryland crab cakes with a delicate
cornmeal crust served with a spicy
chipotle aioli.....$31.00

Salmon Brochette

teriyaki and toasted sesame crusted
fresh Atlantic salmon brochette served
with a wasabi ranch dip.....$28.00

Coconut Shrimp
sweet coconut crusted shrimp with a
sweet plum onion sauce.....$36.00

Pistachio Chicken
pistachio crusted chicken satZ served
with a wild berry reduction.....$28.00

Lamb Chops
panko and herb crusted spring lamb
chops served with grainy dijon demy
dip or a honey cucumber mint yogurt
raita.....$46.00

Cold Hors DOoeuvres

Fig Tartlets

crisp tartlets plled with lemon
mascarpone, fresh bg, and kumquat
marmalade.....$24.00

Parma Cone

Parma prosciutto, goatsO cheese, arugula

and basil cones with a strawberry
balsamic vinaigrette.....$26.00

Beef CanapZ

slow roasted beef with a peppercorn
horseradish cream and wild
mushroom garnish on pumpernickel
crostini.....$27.00

Salmon Stubs

smoked salmon tortilla roll with
watercress, lemon, Bermuda onions
and caper cream cheese.....$23.00

Thai Lettuce Cup

lettuce cup, ground peanut chicken
with Thai bean threads and shredded
carrot dressed with a sweet and sour
sauce.....$19.00

Smoked Salmon CanapZ

herbed crostini with smoked salmon
mousse, Rowered caper and smoked
salmon garnish, with dill sprig.....$21.00

Mini Caprese

mini popcorn caprese with heirloom
tear drop tomato and pancetta gravel
$21.00

Mini Pita
stuffed with curried chicken salad,
cucumber and watercress.....$19.00

Prosciutto Shrimp
prosciutto wrapped jumbo shrimp with
pineapple glaze.....$36.00

Chevre Truff3es
assorted Ravourful spiced and crusted
goat cheese trufRes.....$26.00

Hoisin Chicken

sticky Hoisin chicken with Asian
coleslaw on a chilli mango
cracker.....$24.00
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All platters are served on black
disposable trays. If specibed, we
can provide attractive ceramic
platters at an additional charge.
All prices are per person.
Minimum 10 guests per order.

Moroccan Spreads

roasted red pepper feta, artichoke olive
tapenade and light curried white bean
apricot spreads with horny R3ats, urban
crisps and assorted RBavoured crostini
$5.55

Bruschetta Trio

freshly diced plum tomato and basil oll
with shredded pecorino; caramelized
beets with Sunkist orange and crunchy
diced fennel; sun dried tomato and
white bean mash with arugula. Served
with herbed crostini.....$3.55

Grilled Pita

hummus, baba ghanoush and roasted
pepper spreads served with grilled pita
triangles and garnished with cucumber
sticks and kalamata olives.....$3.95

Assorted Sushi & Sashimi
Assortment of Sushi (10) and an as
sortment of vegetarian & bPsh maki rolls

(50) served with wasabi, ginger, and soy

Sixty (60) piece platter.....$85
-

(e

Smoked Salmon

Atlantic smoked salmon, capers,
Bermuda onion, lemon, cream cheese
and freshly sliced pumpernickel
baguette nestled on lettuce leaves
$7.95

Shrimp Cocktail

lemon and laurel poached tiger shrimp
served chilled with a classic
horseradish cocktail sauce and fresh
lemon garnish. 3 per person..... $8.35

P%otZ

herbed, black peppercorn, cognac
and salmon terrine presented with
gourmet Ratbreads, toast points and
gourmet crackers.....$7.95

CruditZs

crisp cut vegetables including broccoli,
fennel, cauliBower, bell pepper, celery,
carrot, cucumber, grape tomatoes
served with creamy garlic dip.....$2.95

-

Antipasto Del Giorno

assorted olives, sun dried tomatoes,
marinated artichoke, marinated
mushrooms, pepperoni, roasted
peppers, home made dried sausage,
Italian cheeses and herbed crostini
$5.95

Grilled Vegetables

assorted grilled vegetables marinated
lightly with olive oil, aged balsamic
vinegar and fresh herbs......$3.95

Pinwheel Platter
chefsO selections of stuffed tortilla pin
wheels.....$3.35

Reception Style Sandwiches
our chefsO selections of gourmet
sandwiches cut into bite sizes, perfect
for receptions.....$4.95

Tropical Fresh Fruit
a beautiful arrangement of seasonal
fruit including cantaloupe, honeydew,

seedless watermelon, golden pineapple,

seedless grapes, mango, papaya, kiwi
and strawberries.....$3.95
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Baked Brie

phyllo wrapped double cream brie and
sun dried tomato roasted garlic pesto,
oven baked and served with herbed
Rats and roasted red pepper jam (one
size for 10-15 people).....$49.00

Nut and Cheese Spread

layered artichoke asiago spread with
crushed cashews, dried dates and
peppercress accompanied by assorted
garden vegetables, Rat breads and
crackers.....$3.95

Cheese and Fruit

beautiful display of assorted soft and
Prm domestic cheeses with seedless
grapes and strawberries, garnished with
crackers and crispy Rats......$4.25

International Cheese Board
assorted slices, chunks and slivers of
the bnest international cheeses paired
with artisan Rats, premium crackers,
fresh berries, candied nuts and dried
fruit......$5.95

Imported Cheese Board
parmigiano reggiano, pecorino, Fren
double brie, chZvre trufRes, Danish bjue,
bosc pear, moscato grapes, Californi
strawberries, walnuts, almonds, and
dried fruit with grissini, gourmet
Ratbreads and crackers...$12.95
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Mix and mingle desserts,
plattered mini desserts great for
accompanying lunch, dinner or
an addition to fruit. Minimum 10
person order. All prices are per
person unless specibed.

Biscotti, TrufBes and Candy
assorted freshly baked mini biscotti and
decadent chocolate truf3es, garnished
with strawberries and Werthers

Original candies.....$3.95

Pastries
chefsO selections of assorted mini
French pastries (2 per person).....$3.95

Assorted Triangles

chefsO selections of assorted sheet cake
cut triangular (nanaimo, butter tarts,
carrot, brownies, triple berry, apple
crumble and lemon tart..).....$1.95

Gourmet Cookies

an assortment of freshly baked
chocolate chip, peanut butter, oatmeal
raisin, macadamia nut and night & day
gourmet cookies.....$1.95

Probteroles

chocolate covered cinnamon
probteroles blled with citrus candied
Nutella cream. 2 per person.....$3.95

Coffee Cakes

assorted DufRetOs coffee cakes topped
with fresh berries in large (20 slices)
and small size (12 slices);

Lemon Zinger Lg-$39.00, SmI-$26.00
Apple Blueberry Lg-$39.00, SmI-$26.00
Caramel Apple Lg-$39.00, SmI-$26.00
Marble Espresso Lg-$39.00, Sml-$26.00
Chocolate Toffee Crunch Sml-$26.00

Fruit Fantasy

We offer a wide selection of

fruit in an abundance of different
ways. Minimum order 10 people
or as otherwise stated.

Tossed Fruit Salad
freshly diced fruit with an orange Grand
Marnier syrup.....$2.95

Individual Fruit Cup
individual cup of freshly diced fruit with
an orange Grand Marnier syrup.....$3.10

Tropical Fresh Fruit Platter

a beautiful arrangement of seasonal
and tropical fruit including cantaloupe,
honeydew, seedless watermelon, golden
pineapple, red and green seedless
grapes, mango, papaya, kiwi and
strawberries.....$3.95

Skewer

beautiful uniform skewered fruit kabob
served with a chocolate mousse dip
$3.95

Dipped

white and milk Belgium chocolate
dipped strawberries (min 3 dozen)
$25.95 per doz

Whole Fruit

assortment of fresh whole fruits picked
just for you; a variety of apples,
peaches, plums, nectarines, pears,
bananas, oranges and grapefruit with
additional seasonal fruit.....$2.45

Individual Desserts

Individual dessert selection for
the non-sharing type! Aimed to
satisfy any pallet. Minimum 10
per order per type of dessert.

Cupcakes
chocolate and vanilla cupcakes with

assorted Ravour frostings.....$1.75

Parfaits

layered mixed berries, white sponge
and English custard with almond cream
$3.95

Creme BrzlZe

chefsO selections of sugar-torched
Ravoured creme brzlZe, such as white
chocolate beet, chocolate cappuccino,
mango caramel, banana bourbon,
strawberry vanilla.....$5.95

Panna Cotta
eggless vanilla custard with fresh
berries and berry compote.....$3.25

Sophisticated Gello

chefsO selection of Bavoured gelled fruit
juices and berries, such as
shiraz-raspberry, wild berry-curacaos,
compare-melon.....$2.25

Traditional Tiramisu

coffee liqueur and espresso soaked
lady Pngers covered in creamy
mascarpone whipping topped with
cocoa.....$4.95

Raspberry-Mango Tiramisu
layered mango nectar soaked lady
Pngers with raspberry and lemon
mascarpone cream.....$4.95

Individual Cheese Cakes
freshly baked, Ravoured individual
cheese cakes.....$5.95

Cashew Nut Fudge
dark chocolate fudge and crushed
cashew cup.....$3.50

Puddings
individual assorted Ravour pudding
cups.....$1.95
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Hot Beverages

Columbian Coffee

premium organic Columbian OR
decaffeinated coffee with individual
creamers, milkettes, sugar, artibcial
sweeteners, biodegradable cups, and
thermos rental.....$25.00

+ 10 cup thermos.....$25.00
+ 45 cup thermos.....$90.00
+ 80 cup thermos.....$125.00

Flavoured Coffee

hazelnut, creme brzlZe, French vanilla,
mocha and cinnamon spice

+ 10 cup thermos.....$25.00

+ 45 cup thermos.....$90.00

+ 80 cup thermos.....$125.00

Orange Pekoe Tea

served with honey and lemon wedge
+ 10 cup thermos.....$25.00

+ 45 cup thermos.....$90.00

+ 80 cup thermos.....$125.00

Herbal Tea

includes individual packets of premium
assorted herbal teas with individual
creamers, milkettes, sugar and artibcial
sweeteners. Also served with honey
and lemon wedges, biodegradable cups
and thermos rental

+ 10 cup thermos.....$25.00

+ 45 cup thermos.....$90.00

+ 80 cup thermos.....$125.00
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Barista Selection

CafZ LattZ
10 cup thermos of steamed milk with
premium espresso coffee.....$30.00

Espresso Americano
long premium espresso coffee.....$30.00

Hot Chocolate
creamy steamed milk with Belgian

cocoa.....$30.00

Cold Beverages

Beverages are delivered chilled
in a thermal bag. Beverage bins
and ice can be supplied at an
additional cost.

Premium Natural Spring Water
+ 250ml.....$1.65
¢+ 1 litre.....$4.95

Premium Natural Sparkling

Water
¢+ 250ml.....$1.65

¢+ 1litre.....$4.95
Milk
250ml.....$1.50

Chocolate Milk
250ml.....$1.50

Juices
300ml - apple, orange, cranberry, ruby
red grapefruit and fruit punch.....$1.65

Juice Bar
freshly juiced blend of the day
(500 ml).....$6.95

Tropicana Juice
Tropicana orange, apple or cranberry
juice 1.19It.....$5.95

Coca-Cola Canned Beverages
assorted canned 355ml Coca-Cola soft
drinks (Coke, diet coke, sprite, ginger
ale & Nestea iced tea).....$1.65

Vintage Soda Pops

assorted independent brewery soda
pops (ginger ale, cola, root beer, cream
soda, black cherry).....$2.50

Seltzers
orange and lemon Bavours
$2.50

Energy Booster
Red Bull energy drink.....$3.50
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Minimum 10 guests per order,
per item. $75.00 min food
order. All items are priced per
person unless specibed. All hot
food is accompanied by fresh
bread, whipped butter, and
grated parmigiano cheese.

Gnocchi

house made sweet potato gnocchi
with assorted wild mushrooms,
pumpkin and roasted cherry
tomatoes, in a toasted chestnut-garlic
cream sauce..... $9.95

Agnolotti

stuffed half moon pasta with spinach
and ricotta cheese in a wild
mushroom bZchamel..... $8.95

Ravioli

meat ravioli in a tomato basil
concassZ, with candied almonds and
shaved pecorino..... $7.95

Tortellini alla Primavera

cheese Plled tortellini pasta in a fresh
tomato sauce with sautZed julienne
summer vegetables and parmigiano
reggiano.....$8.95

Butternut Manicotti
chive studded savoury crepe stuffed
with butternut squash, baby spinach
and ricotta cheese, in a cinnamaon
sage bZchamel sauce.....
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Meat Lasagna

layer after layer of fresh pasta and
Bolognese sauce with tons of
parmigiano reggiano and mozzarella
cheese. Individual.....$6.95

Vegetable Lasagna

house made pasta sheets layered with
ricotta and sautZed garden vegetables
in a rich tomato basil sauce
individual.....$6.95

Seafood Lasagna

layer after layer of fresh pasta and a
sautZed medley of seafood with a hint
of bZchamel and tons of

Parmigiano Reggiano and mozzarella
cheese individual.....$12.95

Conchigli

large pasta sea shells stuffed with
spiked lobster in a broken bisque
sauce (4 shells per serving)..... $15.95

Gamberi Provineial

baked ziti with sautZed shrimp, baby
clams and mussels in a lemon
chardonnay fresh herb bZchamel
cream sauce.....$9.95

?é?ﬂ

Minimum 10 guests per order,
per item. $75.00 min food
order. All items are priced per
person, unless specibadl.hot
food is accompanied by fresh
bread, whipped butter, and
grated parmigiano cheese.

Pumpkin Risotto

creamy Arborio rice slow cooked in
a mushroom consommZ with diced
pumpkin, fresh baby spinach and
assorted mushrooms..... $7.95

Pancetta and Quail

creamy Arborio rice slow cooked in a
quail jus with wild mushrooms,
pancetta, port wine and pecorino
cheese.....$9.95

Wild Mushroom Risotto

creamy Arborio rice slow cooked in a
mushroom consommZ with sautZed
cremini, portobello, shitake, oyster,
chanterelle, porcini and truf3e
mushrooms with a hint of fresh
rocket..... $7.95

Seafood Risotto

creamy Arborio rice slow cooked in

a spicy tomato-lobster broth with
sautZed shrimp, scallop, squid, mussels
and clams.....$9.95
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Minimum 10 guests per order,
per item. $75.00 min food
order. All items are priced per
person, unless specibed.

Chicken Frangelico

pan roasted breast of chicken with a
frangelico liquor and roasted pine nut
cream sauce

4 0z.....$6.95

7 0z.....$8.95

Stuffed Chicken

stuffed breast of chicken with asiago
cheese, wild mushrooms and baby
spinach in a light chardonnay beurre
blanc.....$10.95

Supreme Chicken

supreme breast chicken with a creamy
sun dried tomato and artichoke sauce
7 0z....$10.95

Roasted Chicken Thigh

stuffed chicken thigh with roasted red
pepper, chevre and baby spinach in a
thyme and sundried tomato beurre
blanc.....$7.95

Chicken ThatOs Amore

slowly simmered chicken pieces in a
bell pepper and tomato bath with a 5
herb infusion.....$7.95

Grilled Chicken

Italian spice marinated grilled chicken
breast served room temperature

4 0z.....$5.95

7 0z....$7.95

Chicken Mesquite

grilled breast of chicken marinated in
fresh herbs and mesquite Ravours, with
a spiced corn relish

4 0z.....$6.95

7 0z.....$9.95

BBQ Chicken

grain-fed whole chicken pieces with
house made BBQ sauce.....$7.95

Chicken Parmigiano

Bash fried chicken cutlet in tomato
sauce with melted mozzarella and
Parmigiano Reggiano cheese.....$8.95

Chicken Souvlaki

lemon and herb grilled chicken
souvlaki served with tzatziki sauce

(2 - 40z skewers per person).....$9.95

Butter Chicken
East meets West Indian butter chicken
$8.95

Curry Chicken
curry chicken with chick peas and
potato takari.....$8.95

French Legs

jambes de poulet; whole chicken legs
with plum tomato, olives and basil and
thyme marinade..... $7.95

Baked Wings
wings 3 ways, plain, honey garlic, and
spicy hot. 8 per person..... $9.95

Battered Chicken

southern style 17 herb and spice
battered chicken pieces (3 pc/person)
$8.95

Roasted Chicken Leg
whole chicken legs with our signature
citrus herb marinade.....$6.95

Sweet and Sour Chicken
chicken tenders lightly battered and
wok fried with onion, peppers,
pineapple and sweet and sour sauce
$6.95

2
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Minimum 10 guests per order,
per item. $75.00 min food
order. All items are priced per
person, unless specibed.

Veal Parmigiano

Bash fried veal cutlet in tomato sauce
with melted mozzarella and
Parmigiano Reggiano cheese.....$8.95

Veal Scaloppini

pan seared escallop of veal with
sautZed mushrooms and brandy
reduction (2 per person).....$8.95

Veal Chop

14 oz Frenched veal chop grilled and
served in a sweet Shiraz reduction
$22.00

Roast Beef

slow roasted Canadian AAA Beef
served in a cognac jus

(2 - 40z slices per person).....$12.95

Rib-Eye

10 oz grilled rib-eye steak with
button mushroom and port wine
sauce.....$19.95

Beef Tenderloin

pan seared beef tenderloin topped
with oyster mushrooms and

demi glace.....$26.50

Toronto Strip

8 0z Canadian AAA strip loin
medallion with a remy martin
reduction.....$18.95

Southern Style Short Ribs
slowly cooked Canadian AAA beef
short ribs with a southern spiced dry
rub, with a hint of cinnamon-vanilla
Ravoring.....$14.95

Meat Loaf

traditional diner style meat loaf with
100% minced beef, with melted
cheese centre.....$6.95
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Minimum 10 guests per order,
per item. $75.00 min food

order. All items are priced per
person, unless specibed.

Grilled Salmon

room temperature grilled salmon with
side tropical mango salsa

4 0z.....$6.95

7 0z.....$9.95

Pan Seared Salmon

pan seared Cajun spiced Atlantic
salmon with a cherry tomato and
roasted corn salsa

4 0z.....$6.95

7 0z.....$9.95

Coconut Crusted

sweet coconut and cornf3ake crusted
salmon with a pistachio, lychee and
papaya compote

40z....$7.45

7 0z....$10.95

Individual Salmon En Crozte
two layers of fresh salmon center

stuffed with sautZed baby spinach and
caramelized Vidalia onions wrapped in

puff pastry and oven baked. Served
room temp. (8 0z).....$12.95

Fresh bsh of the day!
Please Call to Enquire
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Whole Salmon En Crozte

two sides of fresh salmon center
stuffed with sautZed baby spinach and
caramelized Vidalia onions wrapped in
puff pastry and oven baked. Served
room temp. (feeds 20 people)
$185.00

Seafood Platter

assortment of Alaskan king crab;, lob
ster tail, clams, mussels, shrimp, jumbo
scallop and calamari in a light tomato
garlic chardonnay sauce

$25.00 per person

Curried Seafood

assortment of Alaskan king crab,
lobster tail, clams, mussels, shrimp,
jumbo scallop and calamari in a light
coconut curried sauce

$25.00 per person

Seafood Bouillabaisse

assortment of scallop, shrimp, mussels,

clams, salmon and white psh in a light
saffron broth.....$18.00 per person

Memphis BBQ Salmon
fresh Atlantic salmon glazed with a
Memphis style bib sauce...$10.95

Cedar Smoked Side

whole side of salmon marinated and
slowly barbequed on a cedar plank
(12, 4 -5 oz portions).....$120.00

Saffron Halibut
pan seared halibut blet with a saffron
cream sauce.....$14.95

Stuffed Sole

oven roasted shrimp and spinach
stuffed Plet of sole with a white wine
glaze.....$10.95

Breaded Sole

Rash fried sole cutlet served with
fresh lemon and a tangy tartar sauce
$8.95

Garlic Shrimp Skewer
4 pan seared garlic and herb shrimps
on a skewer.....$8.95

Seafood Skewer

pan seared skewer of shrimp, scallop
and squid with diced peppers and
onions in a butter wine bath.....$9.95

Citrus Butter Shirmp

three jumbo shrimp in a fresh
herb and citrus chardonnay burre
blanc....$18.00 per person




Vegetables

Minimum 10 guests per order,
per item. $75.00 min food
order. All items are priced per
person, unless specibed.

Seasonal Vegetables

medley of fresh seasonal vegetables,
sautZed with olive oil, garlic and sea
salt.....$2.50

Asparagus
balsamic glazed grilled asparagus
spears.....$3.50

Zucchini
grilled zucchini sticks with olive oil and
balsamic reduction.....$3.00

SautZed Peppers
sautZed green, red and yellow bell
peppers.....$2.50

Grilled Banana Peppers
grilled hot banana peppers served
room temperature.....$2.75

Yu Choy
ginger glazed asian leafy greens....$3.00

Carrots Glazed
orange glazed julienne carrots.....$1.95

Green Bean Almondine
steamed green beans with lemon and
almond sauce.....$2.50

Roasted CaulilSower
roasted cauliRowerettes with melted
cheddar cheeses.....$2.00

Roasted RootVeg
slow roasted maple glazed assorted
root vegetables.....$3.00

Vegetable Stir Fry
sesame soy seasoned oriental
vegetable stir fry.....$2.50

Starches

Roasted Potatoes
house spiced roasted wedge
potatoes.....$2.00

Roasted Lemon Potato
fresh herb and lemon roasted wedge
potatoes.....$2.00

Mini Red Potatoes
baby red potatoes roasted with a
lemon and herb de provence.....$2.25

Fingerling Potatoes
butter and parsley steamed Pngerling
potatoes.....$2.50

Ch%oteau Potato

hand carved 8 sided white potato
roasted with herbed paprika and
butter glaze.....$3.00

Candied Yam

roasted sweet potato pureed with
butter and a hint of cayenne pepper
$3.50

Roasted Garlic Mash

mashed yukon gold potato spun with
roasted garlic, butter and chives
$2.25

Basmati Rice
aromatic basmati rice with a hint of
saffron.....$2.50

Green Rice

collection of green herbs, seasoning
and vegetables mixed with long grain
white rice.....$3.00

Red Rice

exotic whole grain red rice with red
lentils, Israeli couscous and smoked
paprika.....$4.00

Vegetable Rice
7 grain wild rice pilaf with a hint of
tomato and scallions.....$3.00

Vegetable Fried Rice

wild rice with mixed seasonal
vegetables, seasoned with sesame soy
dressing.....$2.50







Serter

Please call and ask for our
Omake it convenientO server
supplies price list, and get your
supplies with your next catering

order!

>
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Others

Columbian Coffee
2.25 oz Packets

Decaf Columbian Coffee
2.25 oz Packets

Espresso Beans
1kg Pack

TeaOs Individually Wrapped Envelops
Assorted Flavours

Orange Pekoe Tea
Individual Wrapped

Sanka Decaf Instant Coffee Envelops
Sugar (Ind. Envelops)

Sugar (1 kg Bulk)

Sweet & Low (Ind. Envelops)

Raw Sugar (Ind. Envelops)

.

Disposables

Dinner Napkins (8 fold 2 ply)

Beverage/Cocktail Napkins

White or Black

Biodegradable cutlery
Forks, Knives & Spoons

Disposable Linen Like Napkin &

Cutlery Roll-Ups

90 Biodegradable Plates
60 Biodegradable Plates
90 Black Durable Plate
60 Black Durable Plates
80z Paper Cup

80z Cup Lid

Glass 90z Clear Plastic
Stir Sticks (500pc)

80 Straws

110 Cellophane Wrap

110 Aluminum Foil Paper

) S
(=
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Glassware

Double Old Fashion
Price Per Unit: $1.00

Stemmed Water Goblet
Price Per Unit: $1.00

Stemmed Wine Goblet
Price Per Unit: $1.00

Champagne Flute
Price Per Unit: $1.50

Rock Glass
Price Per Unit: $1.00

China

Coffee Cup and Saucer
Price Per Unit: $1.00

40 Side Plate
Price Per Unit: $.65

60 Appetizer Plate
Price Per Unit: $.85

90 Dinner Plate
Price Per Unit: $1.00

Rimmed Salad / Soup Bowl
Price Per Unit: $1.00

Rice Bowls/Fruit Nappe
Price Per Unit: $.65

Flatware

Dinner Fork
Price Per Unit: $.50

Dinner Knife
Price Per Unit: $.50

Salad Fork
Price Per Unit: $.50

Dessert Fork
Price Per Unit: $.50

Soup Spoon
Price Per Unit: $.50

Tea Spoon
Price Per Unit: $.50

Wood Handle Steak Knife
Price Per Unit: $1.25

DemiTase Forks / Spoons
Price Per Unit: $1.25

Warming

Round Chabng Dish

with Fuel
Price Per Unit: $12.00

Rectangular Chabng Dish

with Fuel
Price Per Unit: $15.00

All rentals are delivered date of event
and picked up the following day.
Additional delivery charges may apply.

Hot Box / Cambro
Price Per Unit: $25.00

Accessories

Stainless Steel

Serving Tongs
Price Per Unit: $1.25

Serving Spoons / Forks
Price Per Unit: $1.25

Serving Spatulas
Price Per Unit: $1.25

Cake Cutting Set
Price Per Bundle: $4.00

70/100 Cup Coffee Urn
Price Per Unit: $16.00

Stainless Steel Coffee

Thermos (10 Cup)
Price Per Unit: $8.00

Stainless Steel

Beverage Bin
Price Per Unit: $10.00

3 Tier Stand (w/ Plates)
Price Per Unit: $8.50

Glass Water Pitcher
Price Per Unit: $6.00

Salt and Pepper Shaker

(Med Glass)
Price Per Pair: $4.00

Linens

In stock: Black, White
and cream.

Buffet
72 x 144:; $15.00
90 x 156: $16.00

Rounds
1200 Round: $15.00
1320 Round: $17.00

Overlay

72 x 72: $10.00
81 x 81: $10.00
90 x 90: $10.00

Napkins
Price Per Unit: $1.25

*** Specialty Linens avaiable
on request -- 72 hour notice
required..
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. Zone 1 Zone 2 . Zone 3

North: Bloor Street North: Eglinton Ave. Any location outside Zone 3. Within
South: Lake Shore Blvd. South: Lake Shore Blvd. the following boarders: 401, 427,
East: Parliament East: Broadview Main St.

West: Bathurst West: Dufferin

Delivery Minimum: $100.00 Delivery Delivery Minimum: $300.00

Delivery Minimum: $500.00 Delivery
Charge: $30.00

Charge: $15.00 Delivery Charge: $25.00

Zone 4
Any location outside the above listed boarders such as the following regions: Scarborough, Etobicoke, Maple, Mississauga
Richmond Hill, Woodbridge, New Market, Brampton,Vaughn ¥ Delivery Minimum: $1500.00 / Delivery Charge: $35.00
Please Note: Zone 5 charges will be reviewed based on the geography and the level of product purchased.
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Our Menu

As a full-service caterer, we are
pleased to work with you on
customized menus suited to
meet your needs. Please feel
free to inquire about additional
menu items that do not

appear in this brochure.

Ordering

We appreciate your order as

far in advance as possible.

We do our best to accommodate
last-minute orders. Breakfast orders
must be placed by noon for the next
business day; lunch orders by 3pm for
the next business day. $75.00
minimum food order.

Delivery And Set-Up
Corporate Crazy Caterer

delivers to the downtown core and
surrounding GTA. All orders are
subject to a delivery charge and, if
needed, a pick-up charge. Please
consult with your Account Executive
for any special set-up needs and
additional pricing that may apply.

CCC26
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Cancellation Policy
Cancellation must be received
by your Account Executive via
e-mail or in written form no
later than 10am, one business
day prior to your event. Orders
cancelled less than 24 hours
prior to the event will result

in a 100% charge to the client,
including events cancelled due to
inclement weather.

Billing

We accept Visa, MasterCard,

and American Express. Corporate
accounts are available only upon
completion of an account application
and with CCC management approval.

Payment

All events must be paid in full prior to
delivery, unless you have established
account terms.

Rentals

Your corporate drop-off order will be
presented on disposable serving
platters. If specibed, we can provide
attractive ceramic platters at an
additional charge of $15.00 per order.
CCC can also provide chabng dishes,
linens, bPne china, glasses, silverware,
tables, and chairs as requested.

Service Personnel

Our professional staff, including event
supervisors, chefs, waiters and
bartenders, are available upon request.
We suggest the addition of staff for

all hot food orders and receptions of
25 guests or more. 72 hours notice
required for any service personnel.

Full Service Events

Your Account Executive will help you
build a custom menu for your event
and will assist you with all of your
event needs, including staff, dZcor,
linens, equipment, tenting and Roral
arrangements.

PHONE 416.340.1442
FAX 416.340.9602
EMAIL info@crazycaterer.com
WEB Www.crazycaterer.com



