FALL/WINTER
PRIVATE EVENTS MENU
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BOOK YOUR
CONSULTATION
TODAY.
ASK TO SPEAK TO ONE OF OUR
AMAZING EVENT COORDINATORS.
905-482-3225 | info@jpfinefoods.ca
If you’re ready to place your order,
please get in touch with us by phone or email.
All we need to know is:
• Event Date & Time
• Event Type:
Meeting, Gala or Awards, Private Event, etc.
• Location
• Estimated Guest Count
We’ll take care of the rest.

jpfinefoods.com
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SALADS
BASIC GREENS SALADS

BASIC STARCH SALADS

per person

per person

CLASSIC CAESAR SALAD

5.50

MOROCCAN COUSCOUS SALAD

5.50

GREEK SALAD

5.50

GRAIN SALAD

5.50

ROMAINE SALAD

5.50

FUSILLI PASTA SALAD

5.50

MIXED GREENS SALAD

5.50

POTATO SALAD

5.50

herbed croutons, parmigiano-reggiano and smoked
bacon bits in a creamy roasted garlic dressing
romaine with cucumbers, peppers, tomatoes, black olives,
feta cheese and a lemon oregano vinaigrette
heirloom carrots, chickpeas, cucumbers, radishes, roasted beets
and pumpkin seeds served with a sherry shallot vinaigrette
radishes, cucumbers, baby corn, edamame, hearts of palm,
sunflower seeds, maple white balsamic vinaigrette

ELEVATED GREENS SALADS

broccoli, sweet potato, red onions, currants, toasted almonds
and mint tossed in a Moroccan vinaigrette

ancient grains tossed with apples, roasted squash, red onions, feta
cheese, cranberries and fresh herbs in a white balsamic vinaigrette
butternut squash, shaved Brussels sprouts, roasted cauliflower,
pumpkin seeds, feta cheese, roasted shallot vinaigrette
Yukon gold potatoes mixed with peppers, red onions,
walnuts and currants in a creamy dill dressing

per person

ELEVATED STARCH SALADS

per person

KALE CAESAR SALAD

6.50

ROOT VEGETABLE PLATTER SALAD

6.50

MIXED GREENS SALAD

6.50

QUINOA SALAD

6.50

WILD RICE AND GRILLED SWEET POTATO SALAD

7.50

FARRO SALAD

6.50

Caesar vinaigrette with herbed croutons, parmigiano-reggiano
and smoked bacon
watermelon radishes, toasted almonds, cucumbers, currants,
feta cheese and orange segments with an orange
ginger vinaigrette

AUTUMN ARUGULA SALAD

hearts of palm, roasted squash, cucumbers, cranberries,
radishes, pumpkin seeds and an allspice white
balsamic vinaigrette

PEAR SPINACH SALAD

watermelon radishes, poached pears, cucumbers,
candied pecans, roasted beets and goat cheese with
a pear vinaigrette

baby arugula topped with roasted red and yellow beets,
potatoes, squash, radishes, roasted onions, candied pecans
and goat cheese drizzled with a maple balsamic vinaigrette
parsley, squash, cucumbers, parsnip and red onion
in an apple cider vinaigrette

6.50

parsley, red onions, walnuts, and celery, tossed in a maple
white balsamic vinaigrette

7.50

grilled Brussels sprouts, smoked bacon, roasted squash and
cranberries, tossed in a roasted shallot vinaigrette
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HORS D’OEUVRES

Priced per dozen

MEAT

FISH AND SEAFOOD

per dozen

MISO CHICKEN SATAY

33.00

BEEF SATAYS

36.00

BEEF BURGER SLIDER

45.00

BACON CHEESEBURGER SLIDER

48.00

miso marinated with a teriyaki glaze and topped
with scallions and sesame seeds
toasted coriander and herb marinated beef satay served
with a traditional chimichurri
pickled onions and cucumbers with lettuce and
a roasted garlic aioli
blue cheese, smoked bacon, caramelized onions and
a garlic aioli
apple, green cabbage slaw and smoked apple BBQ sauce
Chili lime chicken, slaw and spiced aioli

LAMB CHOPS

81.00

5 SPICED PORK BELLY BAO

54.00

FRIED CHICKEN BAO

54.00

HOISIN CHICKEN COLD ROLLS

33.00

traditional South African farmers sausage with a
sweet onion tomato sauce
béchamel, mozzarella, smoked duck, roasted squash
and arugula

SALMON POKE

45.00

TUNA POKE

54.00

per dozen

FRESH MOZZARELLA FLATBREAD

27.00

VEGETABLE DIM SUM

30.00

MUSHROOM POTSTICKERS

33.00

SAMOSAS

24.00

GRILLED PORTOBELLO SLIDER

48.00

GRILLED CHEESE

24.00

marinara sauce with fior de latte and basil
vegetable medley filled dim sum with a soy dipping sauce
mushroom and vegetable pan seared potstickers served with
a miso soy dipping sauce
vegetable samosas served with a peach chutney

can’t go wrong with a classic white cheddar grilled cheese

RICE PAPER COLD ROLLS

21.00

WILD MUSHROOM CROSTINI

36.00

AVOCADO TACO

42.00

mixed vegetables, rice noodles, mint, basil and
pickled carrots served with a sweet chili sauce

48.00

brioche crostini topped with sautéed mushrooms
and goat cheese

36.00

cranberry sauce, Brussels sprout slaw, and a garlic sage aioli

fried breaded avocado, refried beans, pico de gallo

CHICKEN BLT

39.00

BÁNH MÌ CHICKEN SLIDER

39.00

STEAK SLIDER

45.00

caramelized onions, horseradish aioli, pickles

39.00

VEGETARIAN

per dozen

shaved Great North Smokehouse brisket, green cabbage slaw,
horseradish aioli and pickles

hoisin, pickled carrots, cucumbers, cilantro and mayo

STICKY 5 SPICED SHRIMP

*add bacon or mushrooms for an additional $0.50 each

SMOKED BRISKET SLIDER

bacon, lettuce, tomato, mayo and pulled chicken

39.00

traditional ahi tuna poke with rice, scallions, nori and Asian pear

36.00

King Cole smoked duck, apple salsa and blueberry
balsamic reduction

TURKEY SLIDER

PERI-PERI SHRIMP

truffle aioli, arugula, brie, balsamic caramelized onions

SMOKED DUCK WONTON

ROOM TEMPERATURE SLIDERS

36.00

sesame rice, kimchi caviar, cucumbers, spicy mayo

51.00

FLATBREAD

TUNA PIPETTES

grilled shrimp tossed in a spiced honey mustard

48.00

BOEREWORS ROLL

36.00

grilled Portuguese spiced shrimp served with a dill aioli

topped with an orange scallion slaw, hoisin and crispy shallots

assorted vegetables, basil, cilantro, noodles and
pickled carrots with a sweet chili sauce

FISH TACOS

sesame pan seared tuna topped with a cucumber ginger salsa
served with a wasabi soy sauce loaded in a disposable pipette

Chai spiced honey mustard and panko with smoked sea salt

pickled carrots, sriracha, spiced aioli and green onions

36.00

blackened fish, refried beans, blackened corn salsa
and crèma

45.00

PULLED CHICKEN SLIDER

SALMON SATAYS

Peruvian salmon topped with roasted tomato salsa

48.00

PULLED BRISKET SLIDER

per dozen
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BUFFET FAMILY
STYLE DINNERS
BUFFET DINNER 1

Buffet meals may require rentals as well as staff
Price per person.

BUFFET DINNER 3

29.00 per person

BREAD BASKET

BREAD BASKET

assorted rolls served with hummus

assorted breads and rolls served with butter and hummus

MIXED GREENS SALAD

MIXED GREENS SALAD

your choice of one basic salad (page 4)

your choice of a basic or elevated salad (page 4)

ROASTED CHICKEN

STARCH SALAD

whole grilled lemon herb or Middle Eastern roasted chicken
served with an aji verde sauce

your choice of a basic or elevated starch salad (page 4)

GRILLED CHICKEN SUPREME

– OR –

mushroom, kale and goat cheese stuffed chicken

TURKEY

YOUR CHOICE OF ONE OTHER PROTEIN:

Herb roasted turkey, jus and cranberry sauce

ROAST BEEF

RUSTIC MASHED POTATOES

slow roasted and served with a mushroom demi glace

skin-on rustic mashed potatoes

– OR –

ROASTED VEGETABLES

SALMON

seasonal roasted vegetables tossed in a lemon-thyme garlic oil

pan seared salmon topped with a maple miso glaze,
scallions and sesame seeds

FRESH FRUIT PLATTER

assorted melons, grapes, pineapple and berries

ROASTED CARROTS

ASSORTED COOKIES

ginger peanut glazed carrots

selection of gourmet soft cookies

BUFFET DINNER 2

58.00 per person

ROASTED POTATOES
herb roasted potatoes

42.00 per person

FRESH FRUIT PLATTER

assorted melons, grapes, pineapple and berries

BREAD BASKET

assorted breads and rolls served with butter and hummus

MINI PETIT FOUR
mini French pastries

MIXED GREENS SALAD

your choice of one basic salad (page 4)

BEET, CARROT AND APPLE SLAW

with red onions, fresh mint, parsley and a pomegranate vinaigrette

ROASTED CHICKEN

whole grilled lemon herb or Middle Eastern roasted chicken
served with an aji verde sauce
– OR –

TURKEY

Herb roasted turkey, jus and cranberry sauce

BEEF BOURGUIGNON

Classic French slow cooked stew with mushrooms
and cippolini onions

GARLIC GREEN BEANS

topped with toasted sesame seeds

RUSTIC MASHED POTATOES
skin on mashed potatoes

FRESH FRUIT PLATTER

assorted melons, grapes, pineapple and berries

ASSORTED COOKIES AND SQUARES

Chef’s selection of gourmet soft cookies and
assorted squares
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PLATED DINNERS
COLD APPETIZERS

Dinners may require rentals and service staff

HOT APPETIZERS

per person

SPINACH SALAD

PUMPKIN AND SCALLOP RISOTTO

8.50

sesame panko breaded goat cheese, radishes,
candied pecans, roasted beets, orange segments,
fennel drizzled with a roasted shallot vinaigrette

BURRATA PROSCIUTTO SALAD

arugula, roasted beets, orange segments, balsamic caviar,
radishes, cucumbers, aged balsamic, olive oil and
a spiced salt

SQUASH & PROSCIUTTO SALAD

Mastro prosciutto, frisée, grilled squash, gorgonzola cheese,
hearts of palm, roasted slivered almonds, purple carrots,
and apple cider vinaigrette

TUNA TARTARE

avocado mousse, apple fennel salsa, microgreens,
and root chips

15.00

with chive and sage oil, microgreens

poached pears, cranberries, hearts of palm, feta cheese,
walnuts, cucumber, radish with an orange white balsamic
vinaigrette

GOAT CHEESE AND ARUGULA SALAD

per person

MUSHROOM RISOTTO

16.00

STRIPED SQUASH RAVIOLI

14.00

CHEESE RAVIOLI

14.00

POLENTA VEGETABLE BOWL

12.50

BUTTERNUT SQUASH SOUP

8.00

LEEK AND POTATO SOUP

8.00

crispy mushrooms, porcini broth, truffle oil

12.00

in a cream sauce with gorgonzola, walnuts, chard leeks,
and pancetta

18.00

tossed in a rosé sauce with roasted red peppers,
artichoke hearts and olives
grilled chard and slow roasted vegetables topped with
an arugula pesto and micro greens

16.00

topped with a cinnamon crème fraîche and
crispy pancetta

21.50

garnished with a lemon crème fraîche and chive oil

SMOKED TOMATO AND RED PEPPER BISQUE

served with blackened shrimp and a black pepper foam
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12.50

PLATED DINNERS
DINNER

Dinners may require rentals and service staff

cont’d

MAIN COURSE - MEAT
MISO HONEY GINGER CHICKEN SUPREME

roasted squash purée, grilled ginger broccoli, spiced sticky
pecans and a chicken jus

21.00

TENDERLOIN STEAK 8oz

39.00

VEAL CHOP 12oz

44.00

spinach, manchego cheese and barley stuffing, squash
purée and sautéed greens with pan jus
bacon char grilled Brussels sprouts, smashed potatoes,
seasonal vegetables and a mushroom demi-glace
grain fed herb grilled veal chop with roasted fingerling
potatoes, seasonal vegetables, roasted vine tomatoes,
and horseradish chimichurri
apple-cranberry stuffed pork belly served with caramelized
onion and pancetta Brussels sprouts, apple-parsnip purée,
with a maple bourbon jus

32.00

OSSO BUCO

32.00

creamy mashed potatoes, roasted carrots, parsnip chips,
lamb demi-glace
wine braised veal shanks served with wilted greens
and polenta

28.00

lemon ricotta polenta, rapini and a Moroccan tomato sauce

PERUVIAN GRILLED SALMON

29.00

RAINBOW TROUT

24.50

BRANZINO

35.50

BLACK COD

55.00

HALIBUT

50.00

pickled onion and corn salsa, spiced aji verde, roasted fingerling
potatoes, broccolini and grilled lemon
garlic and ginger sweet chili roasted trout served with a
parsnip purée, sautéed rapini, glazed carrots, peanuts and
fresh herb garnish
Genoa olive, tomato, and caper sauce, sautéed greens, barley,
and grilled lemon

19.50

BRAISED LAMB SHANKS

per person

MOROCCAN SHRIMP AND OCTOPUS

18.00

STUFFED CHICKEN SUPREME

STUFFED PORK BELLY

MAIN COURSE - FISH & SEAFOOD

per person

Miso marinated black cod served with a parsnip purée,
basmati rice, roasted sesame greens and candied pistachios
pan seared halibut topped with panko with a squash purée,
wilted greens, pancetta, lentils and a gremolata sauce

MAIN COURSE - VEGETARIAN

per person

STUFFED PORTOBELLO

21.00

MUSHROOM, LENTIL AND NUT WELLINGTON

21.50

TOFU POKE

16.00

CHEESE RAVIOLI

16.00

ricotta, kale, mushroom, leek and sun-dried tomatoes stuffed
portobello, served with roasted potatoes and labneh rapini
served with a butternut purée, wilted greens and a mushroom jus
sesame sautéed tofu, brown rice, edamame, pickled red onions,
sweet potato, red peppers, herbs, tamari sauce
tomato sauce, ricotta cheese, olives, grilled zucchini and arugula
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DESSERTS
PLATED DESSERTS
STICKY TOFFEE PUDDING

10.00

TIRAMISU

12.00

FOREVER CHOCOLATE TART

12.50

ROCHER

12.50

pineapple compote, salted caramel sauce and piña colada
whipped cream
classic tiramisu served with chocolate covered coffee beans
chocolate sauce, chocolate tuile, white chocolate coconut
sauce, white chocolate whipped ganache
hazelnut chocolate mousse in a chocolate shell served
with berries

GLUTEN-FREE VEGAN CHOCOLATE CAKE

PASSED MINI DESSERTS

per person

MINI SHOOTERS

assorted mousses, apple crumble and cheesecake shooters

per item
3.75 ea

ASSORTED COOKIES

2.50

ASSORTED COOKIES AND SQUARES

3.00

MINI SEASONAL DESSERTS

4.50

gourmet soft cookies (2 pieces per person)
gourmet soft cookies and assorted squares
(2 pieces per person)
mini decadent petit fours (2 pieces per person)

CUPCAKES mini cupcakes

12.00

blueberry compote, raspberry sorbet and mint
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24.00/dz

