


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 1T 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

SELEGEHEDE2S RO RGN REGIE ESTRIOEEN@)
CHICKEN ASADO
BIRRIA BEEF
CHIPOTLE CAULIFLOWER
BEEF BARBACOA
BAJA FISH
PORK CARNITAS

INCLUDES:
LETTUCE, ONION, TOMATO, COTIJA CRUMBLE, SALSA ROJA,
CILANTRO CREMA, CILANTRO RELISH




POUTINE STATION

$11 PER PERSON
TOPPING:
CLASSIC CURDS
GRAVY
MUSHROOMS
Hle@npie @@L
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

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
CIEASSIE S CHEESE MV IFENERISRYEGHEESNECRIST

SMOIKED=EEDASREBSONION CFRIUENE-REASTEDEREDEPERPER
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




GNOCCHI BAR

$10/GUEST
PAN SEARED POTATO GNOCCH]
SERVED WITH BRAISED BEEF RAGU,
SHAVED PARMESAN CHEESE
OR
PAN SEARED POTATO GNOCCH]I
WITH MIX MUSHROOMS AND TRUFFLE OIL,
TOPPED WITH SHAVED PARMESAN
LEMONY ARUGULA SALAD

WAFFLE STATION

$9/GUEST

@PPINGSsINCERIBIED:

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

BIEEFERISICEE
SERVED WITH HORSERADISH DIJON

BBQ PULLED PORK
WITH CREAMY COLESLAW




PASTA

$15 PER PERSON
SELECT 1 PASTA FOR YOUR
GUEST TO ENJOY

LPENNE, RICATONI, 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,
SAUTEED MUSHROOMS, BELL PEPPERS, SPINACH, ONIONS, BROCCOL],
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.




PlZZA BUFFE'T

SEASONAL OPTION

GIARDINO

A PI1ZZA 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

MARGHERITA
TOMATO SAUCE, FIOR DI LATTE, FRESH
BASIL, OLIVE OIL & PARMIGIANA

PROSCIUTTO ARUGULA
TOMATO SAUCE, FIOR DI LATTE,
PROSCIUTTO CRUDO, ARUGULA,
PARMIGIANA, BALSAMIC DRIZZLE

b E GG ERBIERI Gl
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

G@AT EEEESERGEEST®
OLIVE OIL GARLIC, FIOR DI LATTE, GOAT
CHEESE, ALMOND PESTO, RED ONION,
CHERRY TOMATO, ARUGULA

BIRRARIE
TOMATO SAUCE, FIOR DI LATTE,
BBQ_PULLED PORK PANCETTA,
CHORIZO, RED ONION, SPICY AIOLI




REIONE SO0 550 /=608 8.7
EMAIL:
EVENTS@BRADSHAWCATERING.COM
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