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Catering Menu




Appetizers Warm Appetizers

Tataki Tuna & Mango Cocktail Meatballs

Bacon-Wrapped Scallops

CI’OSﬁ Ni Various foppings

Jumbo Shrimp Skewers

Stuffed Dates Stuffed Mushroom Caps

Lamb C hop Lolli POPS *Supplement applies

Mini Yorkshire Pudding

Chicken Caesar Salad Cups Coconut Shrimp Skewers

Pork & Apple Sausage Rolls
Caprese Skewers

Croquettes

Red Wine-Poached Mini Pear .
Arancini Balls

Mini Blini
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Platters

Serves 15 - 25 people

Rustic Antipasto Platter $150
Cheese Platter $150
Veggie Platter $78
Fruit Platter $90
Sandwich Platter 8 sandwiches, Halved $120
Bruschetta Platter $90

Dessert Platter
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Salad

Caesar Salad
Boston Bibb Salad
Spinach Salad
Caprese Salad

Mixed Greens

Greek Salad

free, nut free
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Broccoli Salad

ltalian Pasta Salad

Carrot & Feta Salad

BBQ Favourites

Coleslaw

Creamy Red Skin Potato Salad

Macaroni Salad

nd may be adjusted to accommodate spe


http://www.pigout.ca/

Proteins
Chicken Supreme

Bacon-Wrapped Chicken Supreme

Roasted Lemon & Herb Chicken

BBQ Chicken & Pineapple

Blackberry Duck Breast
Pork Belly Porchetta

Ontario Lamb

Vegetarian

Portobello Mushroom

Roasted Cauliflower Steak

Stuffed Pepper

AAA Roast Beef Hand<arved

Beef Short Ribs
Flank Steak
Beef Tenderloin
Beef Brisket

Wild Salmon

Garlic Prawns

BBQ Favourites

Pig Roast

Pulled Pork

St.Louis Pork Ribs

ltalian Sausage
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Side Dishes
Vegetables

Grilled Summer Vegetables
Honey Roasted Root Vegetables
Bacon-wra pped ASpO ragus *Supplement applies

Green Beans

Roasted Vegetable Couscous
Heritage honey glazed carrots
Maple Baked Beans

Buttered Corn on the Cob

Pasta

Penne Pasta

Pesto Rigatoni

Fettuccini Alfredo

*All menu items are prepared fresh, and may be adjustea

Vegetarian, vegan, gluten free, dairy free, nut free !
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Potatoes

Baby New Potatoes

Roasted Red Skin Potatoes

Creamy Yukon Gold Mashed Potatoes

Scalloped Potatoes

Garlic Smashed Potatoes

Soup

Roasted Red Pepper

Wild Mushroom

Minestrone

Potato Leek




Live Stations

Choose 1-3 stations to elevate your cocktail event | For dinner events 3-5 stations are recommended

Antipasto Station Pasta Bar

Beef Crostini Carvery Gourmet Mac & Cheese

Mashed Potato Martini Bar (GF) Your Choice of Protein

TCICO B(]r Flank Steak or Chicken

Gourmet Slider Station choose From:

Gourmet Grilled Cheese on Artisan Bread

Salmon or Jumbo Shrimp Lettuce Wraps

Pistachio-Mint Crusted Lamb Chop Lollipops
Salad Bar

Crackling Pig Roast

Flatbread Station

Gourmet Smash Burger Bar
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Dessert
Plated

Peanut Butter Toblerone Cheesecake
Dark chocolate Ganache Torte

Fresh Fruit Tart

Cafe Royal

Lemon Tart

*All menu items are prepared fresh, and may be adj
Vegetarian, vegan, gluten free, dairy free, nut free

Stations

Ice Cream

Mini Desserts

Local Fruit Pies

Baked Cheesecake




Late Night Stations

Stations include professional staff on-site to assist
Quality disposable plates, paper napkins

Selection of Fresh Local Pizza

MGShed POl’GfO qu (GF) Your Choice of Protein

Gourmet Slider Station choose From:

Flatbread Station

Mexican Street Corn seasondl

Snack Platters

Crackling Pig Roast

Gourmet Mac & Cheese

TGCO BG I Flank Steak or Chicken

Gourmet Grilled Cheese on Artisan Bread

Gourmet Smash Burger Bar




