
wedding package



Plated Packages
**Minimum 30 people 

Prices do not include 

HST & gratuity.

Prices are subject to change
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The Signature Supper
sunday - thursday may - oct $135/Guest 

friday/saturday may - oct $145/guest

Perfect for elegant events with 
timeless charm Includes:

choice of 2 passed hors d’oeuvres

Two-course meal
 (soup/salad + chicken or fish)

Freshly baked bread & whipped butter

Coffee & tea service

Seasonal late-night station 
Includes full service setup and cleanup

A feast-forward experience, focused on 
elevated comfort Includes

choice of 2 passed hors d'oeuvres  

Three-course meal 
(soup/salad, main, pasta or dessert)

Choice of premium mains 

Antipasto table or dessert table included

Artisan bread with whipped butter

coffee & tea service

Late-night station 
Includes full service setup and cleanup

The grand celebration 
sunday - thursday may - oct $170/Guest
friday/saturday may - oct $190/guest
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Our most luxurious, indulgent 
offering. Includes:

choice of 3 passed hors d’oeuvres

three-course meal 
(soup/salad, pasta, main or dessert)

 choice of premium entreè

choice of premium pasta course

Full antipasto table + curated dessert table

Artisan bread with whipped butter

coffee and tea service

two Late-night station(s)
Includes full service setup and cleanup

The luxe experience 
Sunday - thursday may - oct $215/guest
Friday/Saturday may- Oct $235/Guest

optional bar package
*we do not provide alcohol* 

$18/ Guest
standard 5 hours

**additional hours: $4/guest/hour**

soft drinks

seasonal juices (for mixes)

hydration station 

smart serve bartender(s)

garnishes

bar tools

ice
signature cocktail & artisan mixers +$3 - $5
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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

First Course
please choose 1 salad for your guest to enjoy

soup options available upon request

Plated Packages
We believe you shouldn’t have to lift a finger on

your wedding day. That’s why every package
includes full service: 

our team will set the tables, clear them, 
and take care of all the cleanup 

so you can simply enjoy the moment.



*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
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blackened cauliflower steak
topped with basil pecorino pesto

Second Course 
please choose 1 of each option for your guests to pre-select



Dessert Course
 included in the grand and luxe packages

Choose one of the following options

New York Cheesecake
with berry coulis drizzle &

macerated fruit

or

Chocolate Truffle
Cake

fresh whipped cream and caramel
drizzle 
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Red Velvet
CheeseCake

fresh whipped cream and

macerated berries

premium mains
included in the grand and luxe packages

6 oz NY Striploin 
with herb butter

7 oz flank steak
with chimichurri 

premium mains
upgrades included in the luxe experience

AAA 4 oz Beef Tenderloin 
with peppercorn demi-glace

Braised Short Ribs 

Ontario Rack of lamb
3 bone rack 

Duo 4 oz Tenderloin & Chicken Supreme



included in the grand celebration 

Basic Pasta Course
choice of penne or rigatoni in basil tomato sauce

 or arrabiata sauce
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Antipasto Bar  
Assorted cured meats, speciality cheese, Marinated Olives,
 A Selection of Grilled Vegetables, Marinated Artichokes,

 Bocconcini & Tomato Salad

DESSERT TABLE 
ASSORTED SELECTION OF SEASONAL FRUIT, cookies, 

DESSERT SQUARES AND SLICES 

included in the luxe experience

spinach & ricotta ravioli

or

Seasonal Risotto Course 



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

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

mini big mac 
all beef patty, cheese, pickle, ‘bradshaw’ burger sauce 

7

Appetizers

deep fried ravioli 
with ricotta mousse 

 Pork carita tacos
mojo sauce and coleslaw

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

beef Barbacoa taco
cilantro & onion relish, coleslaw, salsa roja

woodland mushroom on puff pastry
with goat cheese mousse 

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



watermelon + feta skewers
basil and balsamic reduction

Bruschetta
ON SLICED baguette

Spanakopita
Mini Spinach and Feta Pies, Served with Tzatziki

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

garlic shrimp skewers
grilled shrimp with charred peach
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Appetizers



late night Station
included in the signature package

Taco  
served on a flour or corn tortilla 

selected 2 for your guest to enjoy

Chicken asado

chipotle cauliflower

beef barbacoa

Baja Fish

pork carnitas

includes:
Lettuce, onion, tomato, cotija

crumble, salsa Roja,

 cilantro crema, cilantro relish

Slider 
select 1 option for your

 guest to enjoy 

 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 

late night station
included in the grand celebration

Poutine station
Topping:

Classic curds

Gravy

mushrooms 

Pico de Gallo

Green onions

Bacon bites

caramelized onions 

grilled cheese
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  

Waffle Station
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

9



GNOCCHI BAR  
 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

MASHED POTATO MARTINI BAR 
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 

late night station
included in the luxe experience

meat carving station
Choice of 1 meat

Top Sirloin Roast

Lamb leg

Roast pork

Roast turkey breast
 comes with 

slider buns, gravy, 

caramelized onions, 

horseradish, mustards, 

chimichurri 

Pasta
select 1 pasta for your 

guest to enjoy

,penne, rigatoni,, gemelli

select 1 sauce:

tomato basil, 

almond pesto Alfredo,, 

aglio e olio, 

A la vodka
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Margherita
Tomato Sauce, Fior Di Latte, Fresh

Basil, Olive Oil & Parmigiana

Blackened Hen house
Spicy Tomato Sauce, Fior Di Latte,

Cajun BBQ Chicken, Charred 
Bell Peppers, Red Onion, 

Honey BBQ Drizzle

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 oat 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

the funghi & goat
white sauce, roasted mushrooms,
sun dried tomatoes, bocconcini,
goat cheese crumble arugula,

balsamic reduction

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 

spuntino
Including 90 minutes of

Pizza Buffet Service
select 3 pizza options for your

guest to enjoy.

Pizza Buffet
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late night station
included in the grand & luxe experience
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Mobile Kitchen
Required for all full-service catering at venues 

without a commercial kitchen on-site.

Mobile Kitchen Fee: $1,000 flat rate per event

Bradshaw Catering’s 18-foot custom trailer equipped with:
2 convection ovens

8-burner range
Deep fat fryer

2 ft grill
3 fridges + 1 freezer

Ultra-quiet 7000-watt generator

Enables restaurant-quality food service anywhere — from barns and
vineyards to private homes and tented weddings.



PHONE:. 905-557-0882

EMAIL:

events@bradshawcatering.com


