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Package Options
**Minimum 30 people 

Prices do not include Service 

HST & gratuity are extra

Prices are subject to change

OPTION 1 
FOR $34/PERSON

OPTION 3 
FOR $60/PERSON

3 Choices of Hors D’oeuvres

1 Choice of Protein

2 Choices of Side/Pasta

1 Choice of Vegetable

1 Choice of Salad

1 Choice of Protein

1 Choice of Side/Pasta

1 Choice of Vegetable

1 Choice of Salad

OPTION 2 
FOR $52/PERSON

OPTION 4 
FOR $72/PERSON

3 Choices of Hors D’oeuvres

2 Choices of Proteins

2 Choices of Side/Pasta

1 Choice of Vegetable

1 Choice of Salad

2 Choices of Proteins

2 Choices of Side/Pasta

1 Choice of Vegetable

1 Choice of Salad

*Seasonal Dessert Selections Available 



Hors D’oeuvres
Bruschetta

Fresh Roma Tomatoes, Basil, Olive Oil on Sliced Baguette

Prosciutto Crostini
Brie, Cranberry Chutney and Balsamic Glaze

Goat Cheese and pear crostini
poached pear and spiced nuts

Spanakopita
Mini Spinach and Feta Pies, Served with Tzatziki

Vegetable Samosas
Potato Filled, Served with Cilantro Chutney

Caprese Skewers
Cherry Tomato, Fresh Bocconcini, Basil

mini big mac sliders
char grill burgers, lettuce, pickles, mac sauce

Thai Chicken Satays
Curry Pineapple Marinade, Served with Peanut Sauce
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Hors D’oeuvres
deep fried ravioli 

with ricotta mousse 

roasted cauliflower taco
chipotle cauliflower, cotija cheese, lemon garlic aioli  

woodland mushroom crostini
with goat cheese mousse 

mini chicken and waffles
crispy chicken bites with a sriracha & maple drizzle
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Proteins

3

Grilled Chicken Supreme
Juicy Chicken Breast Topped with Rosemary Pan Jus

lemon and herb chicken thigh
roasted with lemon and fresh herbs

charred chicken asado
tangy citrus chicken thighs

breaded pork Schnitzel
lemon marinated pork cutlets

Pork or Chicken Souvlaki
Lemon and Oregano Marinated, Served with Fresh Tzatziki

Crispy Chicken Cutlets
lightly breaded chicken breast

+$2 add sauce & cheese

atlantic Salmon
grilled to perfection



Proteins
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$6/ guest

cajun honey pork loin 
roasted marinated pork loin

$8/ Guest

6oz grilled flank steak
seasoned grilled steal topped with chimichurri

$12/ guest

coffee rub brisket
tender brisket slow cooked to perfection

$8/ guest

6oz Grass Fed New York Striploin Steak
striploin Steak Topped with herb Butter 

upgrades
minimum 75% of guests

$10/ Guest

red wine braised short ribs 
fall off the bone beef rib

$15/ guest

beef tenderloin
11 hours sous vide tenderloin, served 

with chimichurri &

 lemon Dijon horseradish crema



Proteins
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$7/ Guest

BBQ Korean Short Ribs
Sweet and Sticky BBQ Miami Cut Short Ribs

$9/ guest

Atlantic Cod piccata 
caper white wine butter sauce

$7/ guest

Herb Crusted Bake Tilapia
Fresh Herb and Panko Crust, Baked until Golden Brown

$13/ guest

jerk Grilled Shrimp Skewers
sweet & spicy bbq glaze



Pastas
FUSILI PESTO

PECORINO AND ALMOND PESTO, SUN-DRIED TOMATO,

FIRE ROASTED PEPPER, FRESH ARUGULA 

MAC & CHEESE
CAVATAPPI PASTA, CREAMY SMOKED CHEESE SAUCE

SPINACH AND RICOTTA RAVIOLI  
IN CREAMY ROSÈ SAUCE

Choice of:
FUSILLI, PENNE, RIGATONI OR ORECCHIETTE

POMODORO
CLASSIC TOMATO SAUCE

A LA VODKA
BACON, PARMESAN, CREAM, TOMATO SAUCE

ARRABIATA
SPICY TOMATO SAUCE

ALFREDO
GARLIC CREAM SAUCE
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Sides
Herb Roasted Baby Potatoes

Dry Rubbed Mini Potatoes Roasted with Herbs

Roasted Garlic Country Mashed Potatoes
Creamy Mashed Potatoes with Butter and Roasted Garlic

Cranberry Rice Pilaf
Wild Rice, Dried Cranberries, Green Onion

Greek Rice
Long Grain Rice, Orzo, Lemon, PAPRIKA, PARSLEY

vegetable rice pilaf
steamed rice with dice vegetables  
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Vegetables
Roasted Seasonal Vegetables

Fresh Vegetables Roasted with Garlic and Herbs

Grilled Vegetables
Red Peppers, Zucchini, Eggplant and Red Onion

 Seasonal Vegetables Kabobs
Skewered Seasonal Vegetables Grilled to Perfection

chipotle cauliflower
topped with crispy chickpea and lemon zest

Green beans
toasted almonds and chilli oil
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Salads
Greek quinoa salad

tossed with feta, olives, tomato, bell pepper, red onions

oregano lemon dressing

mexican street corn pasta saad
roasted corn, bell pepper, green onion, cotija cheese, cilantro

lime juice 

Garden Salad
Cucumbers, Tomatoes, Green Onion, Radish with White Balsamic

Dressing on the Side

Caesar Salad
Double Smoked Bacon, Parmesan, Black Pepper Croutons &

Lemon Garlic Dressing on the Side

Potato Salad
Creamy Potato Salad with Green Onion, Garlic, and Lime
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Add Ons
SLIDERS

All Sliders are Sold by the Dozen

Jack Daniels BBQ Pulled Pork Sliders
Saucy Pulled Pork topped with Coleslaw

Roast Beef Sliders
Tender Roast Beef topped with Horseradish Crema

Nashville Fried Chicken Sliders
Spicy Fried Chicken Bites with House Made Pickles and Coleslaw

Big Mac sliders
char grilled burgers, pickles, lettuce, house made mac sauce

Salad bar
$3/ guest

Create your own salads with our salad bar. 
A selection of baby greens and lettuces, 

house made dressings 
and a variety of toppings including: 

cherry tomatoes, edamame beans, cranberries, cucumbers, 
bell peppers, fruit, and mixed marinated olives.
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Pizza add-on
more details on our website

11 inch pizza | Prices may Vary

Margherita 
Tomato Sauce, Fior di latte, fresh basil, olive oil, parmigiana 

hot diavola
Tomato Sauce, mozzarella, hot soppressata, hot peppers, honey

drizzle

prosciutto arugula
Tomato Sauce, fior di latte, prosciutto crudo, arugula,

parmigiana, balsamic glaze

potato rustica 
Olive Oil, mozzarella, sliced potato, caramelized onion,

rosemary

veggie delight
Tomato Sauce, mozzarella, zucchini, onion, grape tomato

pepperoni
Tomato sauce, mozzarella, spicy salami, parmigiana  

Dessert Pizza
nutella

fresh strawberries, slivered almonds 

cinnamon roll
brown sugar & Oat crumble, cream cheese glaze

11



Basic Grazing Table
$30/person

Assorted Cured Meats

Assorted Specialty Cheeses

Artisan Crackers

Fresh Bread

Fresh and Dried Fruit

Fresh Vegetables

Assorted Dips, Jams & Chutneys

Mixed Nuts

Marinated Olives

Add onto Your Grazing Table

Per Dozen

Spanakopita 

Chicken Wings Skewers (Approx. 6lbs) 

Vegetable Samosas 

Caprese Skewers 

Prosciutto Crostini 

Grilled Seasonal Vegetables 

Greek Quinoa Salad 

Mexican Street Corn Pasta Salad 

seasonal; assorted sandwich platter 
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Service Fees

WAITStaff/Servers 
inquire for more details

SET UP, SERVE, CLEAN UP

minimum 5 hours

BBq Rental with chef On-site $660
(inquire for more details)

pizza station & chef on-site $550
(more details on our website)

 concierge bar service
prices are based on 50 guest 

more details on our website

on the rocks!
minimum of 4 hours on-site

2 bartenders

Mobile bar rental

ice

recyclable PET plastic cups

paper napkins & paper straws

all bar tools

cocktail garnishes (lemons, limes, olives)
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PHONE:. 905-557-0882

EMAIL:

events@bradshawcatering.com


