
Food station



Food Station
Labour & HST not included.

All food stations are 2 hour service. 
We do not provide rentals.

*Mobile kitchen may be required for some stations
Minimum 30 guest for all stations.

meat carving station
$24 per person

Choice of 1 meat

Top Sirloin Roast

Lamb leg

Roast pork

Roast turkey breast

prime rib $12 extra
add side dish for $6 per person

*inquire with our team for our seasonal side dishes

 come with 
gravy, caramelized onions, horseradish,

 mustards, chimichurri 

Taco  
$14- $16 per person

priced based on 2 taco per guest

served on a flour tortilla 

selected 2 for your guest to enjoy

Chicken asado

birria beef

chipotle cauliflower

beef barbacoa

Baja Fish

pork carnitas

includes:
Lettuce, onion, tomato, cotija crumble, salsa Roja,

 cilantro crema, cilantro relish



grilled cheese
$15-$18 per person

select 2 options for your guest to enjoy

birria beef with jalapeno jack cheese

Barbecue pulled pork with ages cheddar

classic 3 cheese with crispy cheesy crust

smoked guda, red onion chutney, roasted red pepper

maple bacon chutney, gruyere

tomato, almond pesto, provolone

turkey, brie, sundried tomato, basil aioli  

MASHED POTATO MARTINI BAR 
$13/guest

buttery country Mashed Potatoes 

served in a martini glass 

toppings including; 

guinness Braised shredded Beef, 

Mushroom Gravy, Bacon Bits, Aged Cheddar, 

Goat Cheese, Sour Cream, Caramelized Onions,, Chives 

Poutine station
 $11 per person 

Topping:

Classic curds

Gravy

mushrooms 

Pico de Gallo

Green onions

Bacon bites

caramelized onions 

add jerk chicken $3 per person

add bbq pulled pork $3 per person

add braised chuck $4 per person



GNOCCHI BAR 
$10/guest 

 Pan seared Potato Gnocchi 

served with Braised Beef Ragu,

 Shaved Parmesan Cheese 

OR 

Pan seared Potato Gnocchi 

with mix Mushrooms and Truffle Oil, 

topped with Shaved Parmesan

  Lemony Arugula Salad

Waffle Station
$9/Guest

toppings included:

Mini Marshmallows, Nutella, 

Chocolate Sauce, Caramel Drizzle, 

mini chocolate chips, cookie Crumble, 

Chantilly cream, mix berries

add Ice-Cream for $3/guest

add fried chicken $5/guest

Slider 
select 1 option for your guest to enjoy 

$16 per person
priced based on 3 pieces per guest

 Nashville fried chicken 
with creamy coleslaw and pickles

roasted beef 
horseradish aioli, crispy onions 

mini big mac
chart grill burger, lettuce, pickles, mac sauce

beef brisket 
served with horseradish Dijon  

bbq pulled pork 
with creamy coleslaw 



Pasta
$15 per person 

select 1 pasta for your 
guest to enjoy

,penne, rigatoni,, gemelli

or 

fettuccine

choose 2 sauces:

tomato basil, 

almond pesto Alfredo,, 

aglio e olio, rose
*add creamy vodka sauce $2

toppings included: fresh parmigiano, chilli flakes, 

sautéed mushrooms, bell peppers, spinach, onions, broccoli, 

cherry tomatoes

add Italian sausage $2 per person

add grilled chicken breast $2 per person

Salad Bar 
$15 per person

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.



giardino
A Pizza Buffet Perfect

for 20 or more!

Includes 2 Hours of service

featuring 3 of our Fan

Favourite Pizzas and 2

Gourmet Salads

Prices from $940 + HST.
Includes pizza chefs and server

cucina della nonna
For Larger Groups of

50 Guest or more.

Including an Antipasto bar

2 Hours of Pizza Service,

3 of our Fan Favourite Pizzas

and 2 Gourmet Salads

Prices from $1995 + HST.
Includes pizza chefs and servers

spuntino
perfect for Special Events!

Including 90 minutes of

Pizza Buffet Service for your

guest to enjoy.

prices from $550 + HST
Prices may very

Pizza Buffet
Seasonal option

Margherita
Tomato Sauce, Fior Di Latte, Fresh

Basil, Olive Oil & Parmigiana

Prosciutto Arugula
Tomato Sauce, Fior Di Latte,
Prosciutto Crudo, Arugula,
Parmigiana, Balsamic Drizzle

Veggie Delight
Tomato Sauce, Mozzarella,

Zucchini, Onion, Grape Tomato

Nutella
Fresh Strawberries, 
Slivered Almonds

Cinnamon Roll
Brown Sugar Crumble, Cream

Cheese Icing, Rum Caramel Drizzle

Hot Diavola
Tomato Sauce, Mozzarella, 

Hot Soppresatta, Hot Peppers, Honey
Drizzle

Potato Rustica
Olive Oil, Mozzarella, Sliced Potato,

Caramelized Onion, Rosemary

New Yorker
tomato sauce, mozzarella, Pepperoni,
Mushrooms, pancetta, garlic & herb

drizzle

Goat Cheese & Pesto
olive oil, garlic, fior di latte, goat
cheese, almond pesto, red onion,

cherry tomato, arugula

Dirty Pig
Tomato sauce, fior di latte, 
bbq pulled pork, pancetta,

chorizo, red onion, spicy aioli 



PHONE:. 905-557-0882

EMAIL:

events@bradshawcatering.com


