QLER CATERING ALL DISHES FEED APPROX. 8-10PPL

SRLRADS & VEGETRBLES

SAFFRON ARANCINI v $36 PER DOZEN
fior di latte, arrabbiata fomato fondue, grana padano

TOMATO BRUSCHETTA VG $34 PER DOZEN
grilled focaccia, tomato jam, pistachio pesto, pickled shallot, mosto cotto

GEM LETTUCE SALAD GFV $51
herb yogurt, tahini, chickpeas, pickled dates, orange, fennel

BEET SALAD crv $54
caramelized feta, pomegranate, red pepper & feta vinaigrette, spiced seeds

CIDER GLAZED BRUSSELS SPROUTS GF $51
iberico chorizo, pickled apple, manchego crema, tarragon

CRISPY POTATOES GFV $42
za'atar, tzatziki sauce, sweet drop peppers, preserved lemon

ROASTED CAULIFLOWER GFV $54
moroccan salsa verde, vadouvan yogurt, pickled sultanas

WINTER VEGETABLE TAGINE VG $60
moroccan spiced vegetable stew, chickpeas, preserved lemon, dates,
couscous, fresh herbs

PIZZR & PRSTR

MARGHERITA v 8PC $20
fresh mozzarella, basil, pomodoro sauce

PEPPERONI 8PC $24
pomodoro sauce, calabrian chiles, mozzarella

TROPICAL THUNDER 8PC $25

prosciutto cotto, pineapple, piri-piri sauce, red onion, mozzarella, goat cheese

CAVATELLI CARBONARA $81
double smoked bacon, garlic, pecorino cream, egg yolk

RIGATONI AL PESTO vGc $72
sundried fomato pesto, almonds, broccoli, vincotto

BUCATINI ARRABBIATA v $60
chilies, garlic, olive oil, fresh parsley

SPAGHETTI & MEATBALLS $84
wagyu meatballs, pomodoro, truffled mushroom ragu, vin
blanc, herb ricotta

PROTEINS

WAGYU MEATBALLS $48 PER DOZEN
grana padano, tomato pomodoro, olive oil

MANCHEGO DATES GF $48 PER DOZEN
bacon & chorizo, vin cofto

CHARDONNAY PRAWNS $48 PER DOZEN
garlic butter, herbs

SANDKWICHES
BAGUETTE SANDWICHES $105 PER DOZEN

Choose your variety:
SERRANO HAM
manchego cheese, marinated dried fomato, garlic basil aioli

PIRI PIRI CHICKEN SALAD
arugula, celery, tahini, lemon

CHORIZO & PROSCIUTTO COTTO
horseradish aioli, marinated chilies, marinated ricotta, greens

DESSERT TRRY

COOKIE PLATTER $24 PER DOZEN
6 double chocolate and 6 white chocolate cookies

BASQUE CHEESECAKE BITES $36 PER DOZEN
with a side of seasonal fruit compote

CRANNED BEVERRGES

CANNED SODA 35

coca cola, diet coke, sprite, ginger ale,
nestea iced tea

STONE SOFA KOLSH 8
\WILD TEA KOMBUCHA 8
BENJAMIN BRIDGE PINK PIQUETTE 8

LEITZ SPARKLING &
riesling or pinot noir
BULWARK PEACH CIDER 9

BOTTLES QF WINE

BODEGAS ARRAYAN SYRAH 74
RED | Mentrida, Spain

CASA E DI MIRAFIORE BAROLO 109
RED | Piedmont, Italy

CASA LUPO AMARONE 109
RED | Veneto, ltaly

TATE SPRING STREET CAB SAUV 149
RED [Napa Valley, USA

PONTE PINS DES DUNES BLANC 60
WHITE | Bordeaux, France

TATE SPRING STREET CHARDONNAY 109
WHITE |Napa Valley, USA

BILLECART CHAMPAGNE 190
Champagne, France

TERMS OF SERVIGE:

GRILLED PORK SKEWERS GFDF $48 PER DOZEN
salsa verde, pickled onion, andalucian spices .

GRILLED CHICKEN SKEWERS GFDF $48 PER DOZEN
salsa verde, pickled onion, andalucian spices

CHICKEN PICATTA $114 .
caper brown butter, red pepper agrodolce .

BAKED ICELANDIC COD $114
green olive sauce vierge

GRILLED CAB STRIPLOIN GF $114
green garlic butter, marinated mushrooms
prepared medium rare unless otherwise stated

SEARED ALBACORE TUNA GF $114
chimichurri, confit tuna belly, fennel salad
prepared medium rare unless otherwise stated

GF gluten free
DF dairy free

$25 Delivery Fee within 2km

Free Delivery on orders over $300 within 2km
Delivery available within Calgary and area
Regular menu items also available for delivery

Please allow 48 hours notice on all orders m

S
20% deposit required via paylink t\{(l

VEGETABLE ANCHORED. CHEF DRIVEN. FAMILY STYLE DINING.

V vegetarian
VG vegan

Let us know of any allergies or preferences, we do our best
to accommodate sensitivities, however we are unable to
100% guarantee that each dish is allergen free.
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