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CaterTrendz Culinary Production 

Toronto’s Premier Caterer

we have grown to be a leading social and corporate caterer with a long history of service par excellence. 
-

nary  — from intimate family dinners to events of all sizes, including large corporate events serving more 
than 5,000 guests.

www.facebook.com/CaterTrendzCatering  

www.twitter.com/catertrendz                                                  

www.catertrendz.com                              

info@catertrendz.com

T (416) 386 9946  
F (416) 386 1297

1895 Leslie St. 
Toronto ON, M3B 2M3 



HORS D’OEUVRES:

hot selection:
Coconut breaded shrimp, mango chilli Lime 
Mascarpone and goat cheese truffles, honey balsamic reduction 
Petit filet mignon, béarnaise sauce
Grilled Australian lamb chop, hoisin soy
Wild mushroom crostini, goat cheese and truffle oil
Chicken mango spring roll, sirachi glaze
South Asian beef samosa, mango chutney
Mini beef Wellington, duxelle mushroom, peppercorn dunk
Bombay chicken/mango chutney
Chicken lolly pops, blue cheese dunk
Angus sliders, pearl onion, gherkin relish
Prime rib stuffed Yorkshire pudding, horseradish aioli
Louisiana crab cake, caper red pepper remoulade
Lamb kofta pickup stick, black current chutney
Vegetable spring roll, house made plum dunk
Beef satay, spicy thai dip
Cranberry brie melt, rye crouton
Spinach and brie phyllo cup, raspberry compote
Grilled prosciutto wrapped fig, balsamic drizzle
Seared Ahi Tuna, wasabi aioli
Lobster grilled cheese, truffle mayo
Aged white cheddar mac n cheese / Lobster mac n cheese / White truffle mac n cheese
Tempura vegetable, honey soy
Tempura shrimp, chilli lime honey soy
Portuguese balcalao (cod) fritters, Dijon alioli
Roasted sweet potato falafel, butter lettuce wrap, Jerusalem tahini
Mini shoestring fries, chimichiri, shaved parmesan
Chicken quesadilla, chipotle lime 
3 Cheese quesadilla, salsa, pico di gallo
Ethiopian chicken pot pies
Mini pulled pork stuffed wonton cones, tomatillo salsa, crema
Papa’s pomodoro mini calzone 

 



HORS D’OEUVRES:

COLD selection:
Norwegian smoked salmon, sour cream chive blini
Caesar teasers, apple wood smoked bacon, artisan mini crouton
Three citrus ahi tuna tartare cone
Lemon thyme shrimp in cucumber cup, mango and pea shoot
Home smoked chicken en croute, black olive tapenade
Duck confit torpedo, hoisin glaze
Jerk chicken plantain, Cajun crema
Watermelon feta tower, mint gastrique
Norio’s sushi and sashimi, wasabi soy and pickled ginger
Thai style vegetable wrap, chilli soy 
Waldorf chicken, herbed vol o vont, granny smith apple
Pissaladière, Italian tomato, buffalo mozzarella
Grilled herb salmon skewer, hollandaise
Caprese skewer, pine nut pesto
Prosciutto chevre, strawberry crostini
Jumbo shrimp cocktail, house made horseradish ketchup
Gazpacho, vichyssoise or mint cucumber chilled shooters
Crispy duck and mango salad, herbed crostini
Potato and zucchini latka, Norwegian smoked salmon
Beef pinwheels, gorgonzola cream, hoisin scallion
Vodka laced watermelon tartare
Smoked salmon wrapped bread stix, mustard cream
Seared foie gras on brioche, berry compote
Tomato basil bruschetta, herb crostini

 



 

 

 

 

 

Canadian Cheese Board
domestic cheese selection with grapes and seasonal berries

International Cheese Board
fine imported cheeses, with figs and berries

Charcuterie Station 
prosciutto, salami, speck, warm olives and sundried tomato, house pickled vegetable

Taste of Tuscany
grilled country vegetables with balsamic, olive oil and asiago cheese shards

Chilled Shrimp and Oysters
ultra-modern and traditional accompaniments

Mediterranean Trio of Dips
hummus, baba ghanoush, and roasted pepper dip with warm grilled pita 

Cedar Planked Warm Brie
puff pastry wrapped brie cheese with baguette and raspberry compote

Sushi and Sashimi
authentic sushi and sashimi station presented by Chef Norio.

 

 

 

 

 

SATELLITE SELECTIONS:
Stand alone platters for our guests, staged throughout the venue



 

 

 

 

 

International Slider Bar
The Sumo Slider – Wagyu beef burger, shitake mushroom, wasabi alioli
Lamb Burger –spicy tomato bahaji
The Thai Slider – ginger lemongrass fish cake
Halloumi burger – Greek tatziki, black olive

Beef Carvery Station
Hand carved home smoked brisket, hickory smoked turkey breast, grilled torpedo salami
Sliced rye breads/ baguette, Dijon and grainy mustard, burned tomato horseradish,  kosher dills, potato salad, 
deli style coleslaw

Mexican Taco Station
Baha fish taco, tomato avocado salad, daikon carrot slaw
Chicken and chipotle beef hard shell taco, chef Luck’s pico di gallo, jalapeno cream, mole
Handmade tortillas, chunky guacamole

Italian Street Food Station
Garlic and Olive Oil Focaccia
Frito Misto 
Insalata Lucia: Grilled Fennel, Italian Sausage 
Insalata Pomodoro
Orecchiette Diavolo
Arrosticini Abruzzesi – Spiducci meat skewer   
 
Harvest Table
Seasonal Vegetable Crudites 
Black Bean Spread/Fried Onion/Olive Oil 
Beetroot Hummus
Sweet Potato Chili Hummus 
Greek Tzatziki
Garlic Pita/Wonton Chips/Greed Puff Dough Swirls/Assorted Bread
Seasoned Olives 

Norio’s Sushi and Sashimi Bar
Soy, wasabi, pickled ginger and contemporary decor

The Green Earth (Health Nut) Station
Whole Wheat Breads/Seed Breads/Naan/Barbari 
Wheat berry, Spring Onion, Red Poblano and Nigella Seeds 
Jerusalem Quinoa Salad on top burned Eggplant Baladi
Abu Gosh: Chickpeas, Lemon Juice, Banana Pepper, Olive Oil, Spice Mix 
Buddha Bowl: Red Cabbage, fresh Carrot, Red Peppers, Green Zucchini, Brown Rice 
BBQ Tofu Loin, “hot” roasted Tomato Sauce 
Roasted Zucchini Cream

 

 

 

 

 

Action Stations:
Manned by chefs



dinner options:

TO START:

On the Table
Warm rolls and baguettes, sweet butter rolls
Deluxe bread basket, black bean and red pepper spread, roasted garlic hummus, sweet butter rolls

Salads
Warm spinach and goat cheese salad, panko crusted goat cheese, toasted almonds, 
 raspberry vinaigrette
California salad. mango, avocado, walnuts and 3 citrus vinaigrette
Mighty Caesar, roasted garlic dressing, sweet chili croutons, sundried tomato black olive tapenade
Roasted squash salad, kale, winter greens, pomegranate vinaigrette
Slow roasted grape and endive salad, honey sherry vinaigrette

Soup
Smoked Roma Tomato Cream, roasted pepper slivers 
Roasted Onion Potato Soup, crispy fried shallots
Minestrone, bean medley, fresh vegetable, tomato broth
Wild Mushroom Cream, herb crouton and truffle oil
Roasted Butternut Squash, buckwheat honey, granny smith crush

Pasta
Penne, basil pomodoro, grilled chorizo, baby spinach, roasted garlic
Linguine., grilled chicken, scarred chestnuts, pesto, ali olio
Beet and Ricotta Ravioli, browned butter and fried sage
Agnolotti, porcini mushroom stuffed pasta with tarragon cream sauce.
Pappardelle, duck ragu with San Marzano tomatoes

 



From the Farm:

Alberta AAA Beef Tenderloin 
Roasted garlic smashed yukons, grilled 
asparagus spears, garlic fried mushrooms, 
rich beef demi

Grilled Ontario Rack 
of Lamb
Roasted rosemary potatoes, garlic fried baby 
spinach, spaghetti squash, Port lamb jus

10 Oz New York Striploin
Loaded Idaho baker, lemon thyme 
steamed broccoli

Grilled Rib Eye Steak 
Horseradish pan jus, Texas cut Cajun wedges, 
creamy slaw

12 oz. Grilled Berkshire 
Pork Chop
Fig apple chutney, cauliflower and golden raisin 
puree, Shanghai bok choy and chillies 

 

Pan Roasted Chicken Supreme
Parsnip potato puree, baby vegetable medley, 
pearl onion, button mushroom, pan drip 
chardonnay demi

Pan seared Duck Breast
Cranberry hoisin, sweet potatoes, Asian 
baby cabbage

Roast Cornish Game Hen
Herb Pan Jus, winter pesto gemelli, roasted 
root vegetables

Free Range Chicken Supreme
Basil marinade, three potato pave, haricot verte, 
bell pepper chutney

 

From the sea:

Pan Seared Ontario 
Rainbow Trout
Chardonnay brown butter, sage, pilau rice, 
haricot verte

Mediterranean Red Snapper 
Caper black olive and sundried tomato 
concasse, autumn vegetable succotash

Grilled Heritage Salmon
Baby spinach, jump up veggies, lime beurre 
blanc, crispy leek

Pan Seared Sea Bass
Pomegranate mango salsa, crushed purple 
potato, heirloom carrot and leeks

Seared Ahi Tuna
Hoisin honey soy, coconut wild rice, big island 
pineapple roasted pepper salsa, baby vegetables



Vegetarian:

Wild Mushroom Risotto
Goat cheese, Truffle Oil, Port Reduction

Ratatouille 
French Provencal Vegetable Stew in puff purse
 

 

Bombay Chana Dal
Authentic Chick Pea Curry, bbq tofu

Roasted Squash and 
Kale Cannelloni
Miso cream sauce, panko parmesan crust
 

 

Dessert:

Triple Chocolate Truffle Cake
Crème Anglaise

Pomegranate Riesling Sabayon
Slow roasted pears

New York Cheese Cake
Raspberry Coulis and Fresh berries

Trio of House Made Sorbets
Mango, Raspberry, Lemon

Summer Berry Medley
Chilled martini glass and vanilla scented 
whipped cream, and mint.

Nemesis
Rich and dense chocolate cake, lavender 
scented cream, vanilla dried cherry compote 

 

Pumpkin cheesecake
Blackberry puree, lemon vodka marinated 
berries and pumpkin seed tuille

Lemon verbena 
crème caramel
Burned meringue, raspberry coulis

Fresh Ontario Apple 
Crumble Tart
Empress plum and star anise compote 

Fluer de sel 
Chocolate Tart
Black streusel, spicy Carmel sauce   

Caramelized Banana Tart
Cardamom ganache, vanilla cream  

 

Additional sides:

Potato Duchesse
Crispy Spiral Parmesan Whipped Potato 

Roasted Garlic Smashed Potato
Yukon Gold Potato whipped smooth with herb 
and roasted Ontario garlic

Rosemary Roasted Red 
Potato Wedges
Oven baked with herbs and olive oil

Butter Steamed Baby 
New potatoes
Melt in your mouth velvety potatoes with 
country churned butter

Forked Caper Fingerling`s
Steamed and blended with fresh capers

Potato Latke
Crispy European potato cake
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