CHEF
ON THE GO

CATERING & EVENTS

EST. 2011

FALL MENU
FOR HOME & CORPORATE DELIVERY
$100 MINIMUM ORDER
REFER A FRIEND AND YOU BOTH RECEIVE 10% OFF YOUR ORDER

BREAKFAST BOXES
(10 Box Minimum)

CONTINENTAL
BOX

“BREAKWICH”
BOX

2 X ASSORTED PASTRIES
with jam

CROISSANTWICH
with eggs, bacon, tomato,
avocado, and arugula

$12.95

$19.95

YOGURT & OATS PARFAIT

FRUIT SALAD

GRAPE CLUSTER

FRESH BAKED COOKIES (2PCS)

KETO BREAKFAST
BOX

BAGEL
QUICHE BOX

EGG BLOSSOMS (2 PCS)
with choice of goat cheese
and peppers or cheddar and
chive or plain

QUICHE STUFFED BAGEL
with choice of either smoked
salmon, goat cheese and
chives or all beef salami
and onion

$24.95

$20.95

TURKEY BACON (2 SLICES)

YOGURT & OATS PARFAIT

ROASTED ALMONDS

BERRY BOWL

ASSORTED CHEESES
(cheddar and gouda)
BERRY BOWL

SALADS

(Small serves 4; Large serves 8)
WINTER SALAD
with mixed greens roasted
sweet potato, diced beets, dried
cranberries, toasted pecans,
and crumbled feta. Served with
a maple Dijon vinaigrette.
Sm. $19.95 / Lrg. $39.50

COBB SALAD
with chopped romaine,
hard boiled egg, grilled chicken
breast, grape tomatoes, bacon,
cucumber, cubed cheddar,
and an olive oil vinaigrette.
Sm. $22.95 / Lrg. $42.40

APPLE HARVEST SALAD
with arugula, apples slices, crisp
prosciutto, pomegranate, spicy
candied pumpkin seeds, and goat
cheese pearls with a cider vinaigrette.
Sm. $22.95 / Lrg. $42.40

CLASSIC CAESAR SALAD
with grated parmesan,
French baguette croutons,
and our creamy parmesan
Caesar dressing
Sm. $18.95 / Lrg. $36.00

N

Nut Free

D

Dairy Free

V

Vegan

G

Gluten Free

ENTREES

(Serves 2 unless specified)
STUFFED PEPPERS
with ground turkey, wild rice, and
herbs. Baked in a tomato ragu
(Vegetarian option available)
$24.95
FLATBREAD (2 X 10”)
Vegetarian N
with basil pesto base, tomatoes,
grilled zucchini, crumbled herb
Boursin cheese
$26.95
Margherita
with fresh basil, tomato sauce
and buffalo mozzarella
$24.95
Prosciutto
with prosciutto, fig jam and arugula
$28.95

FIRE GRILLED TURMERIC INFUSED
JUMBO SHRIMP G
(20-24pcs) $24.95
BURGUNDY SLOW COOKED BEEF
STEW (SERVES 4) G
with potatoes and carrots
$39.95
ITALIAN “HOT DISH”
(SERVES 4)
Pasta, mushrooms, tomatoes,
onions, sausage, peppers, and
cheese casserole
$34.95
PARSLEY, PANKO, PARMESAN,
AND DIJON CRUSTED PORK
TENDERLOIN ROAST (SERVES 2) G
with a maple Dijon drizzle
(1 lbs) $24.95

SPANISH MARSALA BAKED
CHICKEN THIGHS
served with grilled garlic naan
$26.95
FLATTENED WHOLE ROASTED
CHICKEN (SERVES 4)
Choice of Lemon Rosemary,
Cajun, or BBQ
$26.95
RUSTIC EGGPLANT MOUSSAKA
layers of eggplant, ground beef and
tomato ragu and a cheese bechamel
top layer (Vegetarian option available)
$24.95
CRISPY CHICKEN SCHNITZEL
with our garlic aioli
(GF option available)
$24.95

SOUS-VIDE CHIMICHURRI
GRILLED FLANK STEAK
(SERVES 4) G
served med. rare with
chimichurri sauce
(12lbs) $44.95
FOREST MUSHROOM PASTA
with a white wine sauce and truffle
oil (GF Option Available)
$22.95
PAN SEARED BAY SCALLOPS
with a curried mango puree
(1 lbs U10) $49.95
BAKED SALMON
with a shallot and red
pepper chutney
$28.95

SIDES

$19.95 (serves 4)
CURRIED BUTTERNUT SQUASH
AND CAULIFLOWER STIR-FRY V G
with chickpeas and jalapeño
FRESH HERB ROASTED ROOT
VEGETABLES V G
(parsnips, carrots, beets, and
sweet potato)

ROASTED BRUSSELS
SPROUTS V G
topped with a lemon zest and garlic
gremolata (Add bacon $3.95)
GARLIC AND PAPRIKA ROASTED
POTATOES V G

STEAKHOUSE GARLIC
SMASHED POTATOES

MEXICAN STREET RICE V
with corn, basil, black beans,
and cilantro

HARISSA AND MAPLE ROASTED
HEIRLOOM CARROTS V G

SPAETZLE DUMPLINGS
with gravy

LUNCH/DINNER BOXES & BOWLS
(10 Boxes or Bowls per order)

SANDWICH BOX
with choice of Sandwich, accompanied by a mixed green
salad and fresh baked cookie $19.95
TURKEY & BRIE
with arugula
and cranberry
aioli

CORNED BEEF
with caramelized
onions, arugula,
and garlic aioli

FIRE GRILLED PEPPERS
with micro sprouts,
grilled zucchini, hummus,
and olive tapenade

CAESAR OR GREEK BOX
with choice of grilled lemon zest chicken breast 19.95
or lemon caper poached salmon $22.95
FRESH CUT ROMAINE HEARTS
with house made garlic baguette
croutons, parmesan crusted
bacon and creamy garlic and
lemon dressing

FRESH CUT ROMAINE HEARTS
with cucumber, tomato,
peppers, feta, olives, and
dressing

MEDITERRANEAN BOX
with choice of shawarma spiced grilled chicken thighs
$22.95 or sumac and za’atar spiced cauliflower $19.95
ROASTED CHICKPEA SALAD
with crispy shallots, arugula, dried apricot, crumbled feta, and parsley.
Served with a garlic tahini drizzle

ASIAN SOY BOWL
with choice of ginger soy chicken $19.95 or
Salmon $22.95 or Steak $24.95
CHOICE OF STEAMED RICE OR UDON NOODLES
accompanied by charred edamame, carrot, broccoli, toasted sesame
seeds, scallions, and wasabi kewpie aioli

HORS D’EOUVRES
(Priced per dozen)

MEAT
PULLED BRISKET SLIDERS
fried onion crisps, arugula, horseradish
aioli on a micro bun $48.00

RONI’S EGG ROLL EXTRAVAGANZA
$42.00
The Classic
ground pork, bean sprouts and
carrot with ginger plum sauce

FRIED CHICKEN AND WAFFLES
buttermilk fried chicken, sliced
pickles, maple chipotle drizzle on a
sweetened Belgian waffle $46.00

Bacon Cheeseburger Egg Rolls
with our “Mac” sauce

SOUS VIDE STEAK SKEWERS
tender chimichurri grilled
flank steak skewers $48.00

The Reuben Roll
with sauerkraut, corned beef and
swiss cheese. Dijon and pickle aioli

ASIAN CHICKEN SLIDERS
ginger soy grilled chicken with
cabbage & apple slaw, katsu and
garlic aioli drizzles $42.00

LAMB AND BEEF KOFTA KEBABS
with pickled onions and lemon
tahini drizzle $46.00

BRUSSELS SPROUTS LOLLIPOP
seared and topped with a bacon jam
(vegan option available) $40.00

PORK AND VEGETABLE POT
STICKERS
with a citrus ponzu sauce and
spicy sriracha aioli $42.00

FROM THE SEA
TUNA OR SALMON POKE
WONTON CUPS
cucumber, scallions, toasted
sesame, and spicy kewpie aioli
Tuna $46.00 / Salmon $44.00

CRAB CAKES
mixed with a brunoise of shallots,
celery, and panko. Pan fried and
served a sweet and spicy remoulade
“tartar” sauce $60.00

CAJUN OR PAPRIKA AND HERB
GRILLED JUMBO SHRIMP SKEWERS
with lemon, dill, and turmeric aioli
$44.00

POPCORN SHRIMP
with classic seafood sauce
(1.5 lbs portion) $48.00

MEDITERRANEAN BAKED
BASA FISH TACOS
pico de gallo, feta and lime
chipotle crema $44.00

SMOKED SALMON
TARTARE CROSTINI
capers, shallots, herbed
cream cheese on a baguette
crostini with dill $44.00

VEGETARIAN
TRUFFLED MAC & CHEESE FRITTERS
served with a mild or spicy ketchup
$42.00
OLD SCHOOL GRILLED CHEESE
GRILLED PRESSED BAGUETTE
AND CHEDDAR
$38.00 (Add bacon $44.00)
BRIE
with apple, fig, and arugula $42.00
DEEP FRIED AVOCADO “FRIES”
served lemon chipotle aioli
(GF option) $40.00

STUFFED MUSHROOMS
spinach, mozzarella, breadcrumbs,
tomatoes, and basil with balsamic
reduction (GF / DF option) $40.00
PIZZA EGG ROLLS
with sliced buffalo, fresh basil,
parmesan, and tomato sauce. Served
with marinara dipping sauce. $40.00
RISOTTO BALLS
mushroom and cheese
with a tomato ragu dip and pesto
drizzle $42.00

DON’T SEE SOMETHING ON
THE MENU YOU WANT?
Contact our concierge to inquire about our additional service
offerings and how we can help cater your upcoming:
Birthdays, Client appreciation gifts, Weddings, Engagements, Gala’s,
Bar / Bat Mitzvah, Christenings / communions, Shiva or funerals,
Anniversary, Micro events, Virtual events and more!
Did you know we also offer:
Event consulting with some of Toronto’s top planners
Rentals and tent setups for any size events
Event staffing including Chefs, supervisors, servers, and bartenders
No kitchen, no problem!
We bring the kitchen to you with our state of the art mobile kitchen

INTERESTED IN BOOKING AN
EVENT OR NEED A QUOTE?
Kindly contact us at: 647-281-7090 or
email info@chefonthego.ca

