
PROUDLY CATERING TORONTO'S
CORPORATE WORLD SINCE 1997

YOUR PERFECT EVENT STARTS WITH THE PERFECT CATERER
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NEW
YEAR'S EVE

MENU
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Starter

Insalata caprese
Fiore di latte with arugula and olives 

finished in a basil dressing

Main Choice of

Grilled salmon 
finished in a sweet red pepper reduction

Beef medallions 
finished in a wild mushroom jus

Ontario rack of lamb 
finished in a mint jus

All come with roasted seasonal vegetables,
 baby new potatoes with fresh rosemary and

caramelized onions

Dessert

Tiramisu

Pumpkin stuffed ravioli (vegan)
finished in a creamy mushroom leek store

Vegan Option

All are individually packed

$35.95/p 
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