


Plated Packages
**Minimum 30 people 

Prices do not include Service 

HST & gratuity are extra

Prices are subject to change

$53.00/Guest

First Course
please choose 1 salad for your guest to enjoy

soup options available upon request

Heritage Greens
sliced cucumber, carrots, red onion

 herb balsamic vinaigrette 

Pear & Spiced Nuts
organic greens, sliced pear, sweet and salty mixed nuts, shaved asiago

 red wine balsamic reduction

Romaine Hearts
crispy pancetta bits, shaved parmigiana, toasted baguette 

lemon pepper dressing
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*All mains served with herb roasted baby potatoes or 
whipped garlic country mash 

& seasonal vegetables*

Chicken option:

Lemon Chicken Supreme
roasted breast of chicken marinated in lemon and herbs 

topped with arugula and parmigiana 

Mushroom Chicken Supreme
roasted breast of chicken stuffed with mix mushrooms & spinach 

topped with mushroom peppercorn demi-glace 
 

Fish Option:

Roasted Atlantic Salmon
with crispy caper, white wine butter sauce 

Seared Freshwater Trout
topped with pickled onion, smoked butter lemon sauce

Grilled Swordfish
topped with roasted enoki mushrooms & corn salsa

Vegan option:

Braised Ontario Quinoa Stuffed Pepper

Second Course 
please choose 1 of each option for your guests to pre-select
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blackened cauliflower steak
topped with basil pecorino pesto



Upgrades

Dessert Course
 $8/Guest

Choose one of the following options

New York Cheesecake
with berry coulis drizzle &

macerated fruit

lemon Mousse Cake
 with fresh whipped cream and

berries

or

Chocolate Truffle
Cake

fresh whipped cream and caramel
drizzle 
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Red Velvet
CheeseCake

fresh whipped cream and

macerated berries

Entrée option upgrade

AAA 4 oz Beef Tenderloin 
$10/guest

with peppercorn demi-glace

6 oz NY Striploin 
$8/guest

with herb butter

 
Braised Short Ribs 

$15/guest

Ontario Rack of lamb
$16/guest

3 bone rack 

Duo 4 oz Tenderloin & Chicken Supreme
$15/guest



Basic Pasta Course
 $10.00/guest

choice of penne or rigatoni in basil tomato sauce

 or arrabiata sauce

substitute a la vodka sauce
additional $3.00/Guest

substitute jumbo spinach & ricotta ravioli
additional $5.00/GUEST

Seasonal Risotto Course 
$9.00/guest
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Antipasto Bar 
$17.50/Guest 

Assorted cured meats, speciality cheese, Marinated Olives,
 A Selection of Grilled Vegetables, Marinated Artichokes,

 Bocconcini & Tomato Salad

LATE NIGHT Pizza Station 
pizza station is served buffet style

$550 for oven rental 

+ $14 per pizza 

Choice of 3 pizzas
Margherita | New Yorker

 hot Diavola | Prosciutto Arugula
 Veggie Delight | Blackened Hen house

Potato Rustica | Dirty Pig 
Pear & Walnut | Goat & Pesto

DESSERT TABLE $17.00/GUEST
ASSORTED SELECTION OF SEASONAL FRUIT, cookies, 

DESSERT SQUARES AND SLICES 



Appetizer Add-on
OPTION 1 

FOR $16/PERSON
OPTION 3 

FOR $22/PERSON

Choice of 5 appetizers

1 pieces per person

choice of 2 Appetizers

 2 pieces per person 

OPTION 2 
FOR $24/PERSON

OPTION 4
FOR $32/PERSON

choice of 4 appetizers

2 pieces per person

choice of 3 appetizers

 2 pieces per person 
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Roast Beef Sliders
Tender Roast Beef topped with Horseradish Crema

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

Bruschetta
ON SLICED baguette

Vegetable Samosas
Potato Filled, Served with Cilantro Chutney

Caprese Skewers
Cherry Tomato, Fresh Bocconcini, Basil

Thai Chicken Satays
Curry Pineapple Marinade, Served with Peanut Sauce

mini big mac slider
char grill burger, lettuce, pickles & mac sauce

deep fried ravioli 
with ricotta mousse 

 Pork carita tacos
mojo sauce and coleslaw

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

woodland mushroom puff
with goat cheese mousse 

mini chicken and waffles
crispy chicken bites with a sriracha & maple drizzle
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Service Fees
WAITStaff/Servers 

inquire for more details

SET UP, SERVE, CLEAN UP

minimum 5 hours

BBq + chef on-site 
6ft propane bbq + chef to cook for 3 hours

from $660

mobile Kitchen
18 ft commercial kitchen

from $1000 - $2500
price depending on location & equipment required

 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)



PHONE:. 905-557-0882

EMAIL:

events@bradshawcatering.com


