


1st Course
Please select one option

1

private chef
experience

Confit Beetroot
 & 

Goat Cheese Salad
Cucumber, spiced nuts

pickled red onion, 

grape tomato, arugula,

honey red wine

vinaigrette 

Charred Romaine
Hearts

Pancetta,. Crispy baguette,

lemon pepper dressing

Chef's Feature
Soup

seasonal soup made

with local

ingredients 

Roasted  
Stuffed Fig

(seasonal dish)
honey roasted fig stuffed

with Asiago, wrapped in

prosciutto

Smoked Salmon
with poached
prawns salad
Norwegian smoked

salmon, pinot grigio

poached prawns, topped

with horseradish cream

and arugula salad

woodland
mushrooms

sautéED mixed mushrooms,

goat cheese mousse, served

on a crispy Garlic crostini  
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3rd Course
Please select one Entrée & one side option

Entrée 

2nd Course
Please select one option

Roasted Cherry
Risotto

Topped with buttery

poached prawns 

 parmigiana 

Gnocchi Al A Vodka
Potato dumplings, 

pancetta in a creamy rosé

sauce

Spinach & Ricotta
Ravioli

Red pepper & 

almond pesto 

topped with parmigiana 

blackened
cauliflower steak
topped in a basil pecorino

pesto

Charred Flank
Steak

finished with salsa

Verde

Seared Atlantic
Salmon 

 caper white wine butter

sauce

Mushroom Chicken
Supreme

stuffed with mixed

mushrooms, spinach,,

Manchego cheese



Side option
 Please select one Entrée & one side option
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Confit garlic
baby potato 

Slow cooked in garlic

olive oil

Blackened
asparagus

toasted almond flakes

and balsamic glaze

Garlic country
mash potato

Whipped russet potato,

roasted garlic

 topped with asiago

Polenta fries
Baked with garlic &

parmesan

Couscous
tabouleh

Pearl couscous with

fresh parsley, tomato,

red onion, garlic

Honey glazed
carrot

Roasted in honey balsamic

reduction

smashed potato
topped with Parmesan &

truffle oil 

Charred
broccolini 

With almond romesco

& chilli oil 



4th Course
Please select one option 

4

upgrades

Wasabi infused
Tuna Tartar
Sesame seeds, wasabi

infused aioli

fresh herbs & toasted

crostini

Diver Caught
Seared Scallops 
Butternut squash puree,

crispy pancetta

diced squash, split beef jus

18 hours sous vide
Charred Octopus

Confit tomato, red

onion, arugula, 

cashew pesto, balsamic

glaze

seasonal desserts
ours chefs will create 

seasonal selections
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upgrades

Braised Lamb
Shank

Peppercorn demi glace

Espresso
Braised Short Ribs 

chocolate jus, pickled

chillies

 arugula salad

Rack of lamb
mint tahini sauce

Surf & Turf 
4oz tenderloin

buttery lobster tail

Charred eggplant
moussaka

Zucchini, russet mashed

potato, bechamel sauce

Portobello steak
Served on a bed of 

stewed woodland

mushrooms,

 spiced pico de gallo 

10oz AAA Rib Eye
 with garlic butter

6oz NY Striploin
Topped with herb

butter



PHONE:. 905-557-0882

EMAIL:

events@bradshawcatering.com


