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CULINARY PRODUCTION
CAT ERTR ENDZ R

CaterTrendz Culinary Production 

Toronto’s Premier Caterer

Loft404

www.loft404.com

Welcome@Loft404.com

www.facebook.com/loft404inspiredgatherings

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

www.twitter.com/Loft404                                                 

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

Loft404 is a creative space designed to inspire the senses and calm the soul. A mixed-use multi-level 
labyrinth in the heart of Toronto’s Entertainment District, this unique hidden gem is a rare sanctuary 
welcoming a variety of guests for occasions of every kind.

*Client to book directly with Loft 404. A 15% landmark fee may be added to food, beverage and staff.

T (416) 477 2081263 Adelaide St. West
Loft 404, 4th Floor 
Toronto, Ontario | M5H 1Y2

60 Scarsdale Road # 113
Toronto ON, M3B 2R7
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BREAKFAST
For those that are up with the sun

Chilled Fruit Juices

A selection of House Made muffins and loafs, lemon cranberry, 
chunky chocolate chip, banana crumble, pumpkin spice with pepitas,

Buttery croissants, fruit and cheese Danishes, rugelach pastry

Fresh baked bagels, whole wheat, sesame, plain or pretzel with 
light and regular creamed cheese

Assorted jams, marmalades, whipped butter and peanut butter.

Freshly brewed Columbian fair trade coffee and herbal teas

Buffet Price  $9.95 per person  

Table service  $11.45 per person

If less than 50 guests an additional $2.50 per person charge will apply. 
Minimum of 10 people

Add Fresh Fruit Platter $4.50 per person

CLASSIC CONTINENTAL:
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Chilled Fruit Juices

A selection of House Made muffins and loafs, lemon cranberry, 
chunky chocolate chip, banana crumble, pumpkin spice with pepitas,

Buttery croissants, fruit and cheese Danishes, rugelach pastry

Scrambled eggs with fresh herbs

Canadian bacon and Ontario breakfast sausages

Skillet breakfast potatoes with caramelized onions and sweet peppers

Fresh tomatoes, onions and cucumbers slices

Toast with assorted jams, marmalades, whipped butter and peanut butter

Sliced fresh seasonal fruit

Freshly brewed Columbian fair trade coffee and herbal teas

Buffet Price  $14.95 per person  

If less than 50 guests an additional $2.50 per person charge will apply.
Minimum of 10 people

HUNGRY EARLY RISER

 

BREAKFAST
For those that are up with the sun
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Chilled Fruit Juices

A selection of House Made muffins and loafs, lemon cranberry, 
chunky chocolate chip, banana crumble, pumpkin spice with pepitas,

Buttery croissants, fruit and cheese Danishes, rugelach pastry

Poached eggs with hollandaise or scrambled eggs with fresh herbs

Canadian peameal bacon and Ontario turkey breakfast sausages

Skillet breakfast potatoes with caramelized onions and sweet peppers 

Mushroom stuffed breakfast crepes with creamy velouté

Fresh smoked salmon with capers, fresh tomatoes, onions and cucumbers slices

Toast with assorted jams, marmalades, whipped butter and peanut butter

Assorted breakfast cereals served with seasonal berries

Sliced fresh seasonal fruit

Freshly brewed Columbian fair trade coffee and herbal teas

Buffet Price  $18.95 per person  

If less than 50 guests an additional $2.50 per person charge will apply.
Minimum of 10 people

PRETEND WE’RE EXECUTIVES

 

BREAKFAST
For those that are up with the sun
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AMAZING ITEMS
to enhance your morning breakfast spread

BREAKFAST BURRITOS PLATTER:       Add $3.00 per person
Scrambled Egg Wraps - vegetarian, mushroom, 
onion and cheddar, ham or bacon and cheddar; 
wraps can be served warm on white ceramic or 
hot in our chafing dishes; served with piri-piri 
and yellow pepper hot sauce

YOGURT PARFAIT (3 OZ PORTION):       Add $2.95 per person
Balkan plain or Greek style yogurt with a layer of 
homemade crunchy granola, topped with
fresh and dried berries, served individually.

FRITTATA:         Add $3.50 per person
Choose from market fresh vegetable frittata with 
grilled zucchini, bell peppers, red onion and cheddar 
or sauteed spinach, mushroom, feta and tomato. 

BUTTERMILK PANCAKES:      Add $3.50 per person
Served with whipped butter, maple syrup, whipped 
cream and assorted berry compotes.

* Rentals & Delivery Charge may apply.
** Taxes and Service Charge are additional.

 




