


Appetizers

Cranberry Brie Bites
Prosciutto & Apricot Crostini
Tomato Bocconcini Skewers

Smoked Salmon on Rye

Mini Yorkshire Pudding
With Shaved Beef & Caramelized Onions

Stuffed Mushrooms
With Cheese or Crab & Artichoke

Chicken Caesar Salad in Parmesan
Cheese Basket

Antipasto Skewers

Jumbo Shrimp Skewers
Mini All-Beef Meatballs

In our homemade tomato sauce
Bruschetta Crostini
Mini Quiche

Cheese-Stuffed Dates
Wrapped in prosciutto

Vegetable Rice Paper Rolls
Sausage Rolls

Lamb Lollipops+

Graging Table

An abundant spread of mea s[ cﬁeeses{ ol

crac reads, pic vegetables,

o[wes, dried éln Fresﬂ(?rmft) ancTa crggité
atter with di

. S ) -
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Salads

Serves 20-25 people
H?use Salad
Atr 3

esh mix of seasonal greens, c_herrK tomatoes, cucumbers, tri-colour
E;gpers, and red onions tossed in a housemade vinaigrette dressing

Caesar Sala
Crisp romaine ettuc:ﬁ, |in a classic crectmg Caesar dressing, topped with

gr900utons, acon,fres emons and shave parmesan

Greek Salad _ . .
Romaine lettuce, cucumbers, reionlon, kg|amata o(uves,.trl—co|our peppers,
grearny feta cheese tossed in a housemade Greek dressing

Pasta Salad o
ﬁotlm pasta, tri-colour peppers, tomatoes, cucumbers, red onions in a light

ousemade vinaigrette dressing
$80

Potato Salad
Tender b gy potatoes, chopped cegery, Hi—c[)obur peppers, red and green
ggi(;)ns with a'creamy dressing and fresh herbs

Berry Spinach Salad
ng{/);pi "g gn Lnabgd greens,tgpped with fresh(ngrries, cucumbers, red

ggié)ns, and goat cheese, all tossed in a poppy seed dressing
Coles|aw

Crisp ereddec? cabbage and

carrots, served your way - tossed in a creamy

gg%ssing or with’an apple ginger vinaigrette

Citrus Salad
Heritage mixed gJeens with mandarin
rangés, chopped pinenuts and a

@
housemade citrus vinaigrette
$90
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Serves 20-25 people

Roasted Seasonal Vegetables
A mecﬁey of in-season vegetab es oven-roasted with fresh herbs

Roasted Root Vegetables
vaehnBro sted carrots, parsnips, turnips, rutabagas, and onions, finished with
resh herbs

Honey Glazed Carrots

Heiﬂoom carrots roasted and finished in a honey glaze with fresh herbs

Corn on the Cob
Fresh corn topped with melted butter

Roasted Red Skin Potatoe
Req skin potatoes oven-roasted and topped with fresh thyme and rosemary

Baby New Potatoes
ngyypotatoes oven-roasted until crispy and tossed in parsley butter

Mashed Potatoes
Creamy mashed potatoes whipped until smooth with a touch of butter &
cream; also offered as sweet potatoes+

Scall Potat
Tl ofeed porenoes

| potatoes rayered in a creamy sauce and baked until golden and
crispy

Fingerling Potatoes
Cris%y finggr ing potatoes roasted with olive oil and fresh herbs

Elﬁel?emade Meatbalhs (1.50z

s signature meatballs fopped with a housemade tomato sauce

Homemade Arancini Balls
Golden ricj,otto balls filed with cheese, lightly fried and topped with
housemade tomato sauce
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Pastas

Serves 20-25 people

Penne with Tomato Sauce
Penne t% Td with our housemade
tomato asil sauce

Penne ala Vodka
Ee tossed in ﬁf my tomato-
%}a sauce with fres garllc and
$100

Cheese Tortellinj
Cheese-filled torte|1|ni served with

rose sauce
$100

Gnocchi with Gorg onﬁola
Housemade potato ghocchi served

|$n]§5r|ch Gorgonzola cream sauce

Mac & Cheese

Creamy mac roni tossed with a

Wltrﬂ rea crumf)ieasr?cjjf)%lfgg&or a
crlsgy crust

Pasta Pri ir
Pasta t T wit ?sh segsonal
vegetables in a garlic an olive oil

sauce, to ed with parmesan
$100 PP P

Rigatoni with BoLogsne

Elgatonl topped with Sur
housemade e bolognese sauce

Gemmelli with Lemon Cream
Sauce
Gemmeli served with a homemade

emon cream sauce
$95

CATERING MENU

Cannello
Canne onl?n ed with ground beef
and sp mac ;d |n our t?mato
sauce and melted mozzarel

12 piece - $45

20 piece - S110

Mamcot?

Manicotti filled with a savoury
ricotta and spinac mnﬁure ba ed
in qur tomato sauce toppe

with melted mozzare
12 piece - $45
20'piece - $S110

LRSANAGD - layered

assic lasagna layered with ou
tomato sauoge a (Tmeese M] dro1c
ricotta, arella, and parm 7
o ere(éwslt meollt )or \ge eta

2tra eople) -

full trt)::y (12 Ler Beople) $100

E lant Par n
g&ﬁant ayere W|t our]}omato
sduce a heese blend of ricotta,

mozzareliq, and parmesan

Va tray (6-8 people) - $65




Poultry & Fish

10lbs serves approx. 20-25 people
LEmon Chicken
i

n on boneless roast chicken served with charred lemon and fresh herbs
10lbs - $195

BQ Chicken with P

ple
Skin on boneless BBQ ch |0Een served with our tangy BBQ sauce and grilled
ineapple
Olbs - $200
Roast Chicke
% & roast cl:in::](en with fresh rosemary and thyme
10lbs - $190
Frled i
rlspy cfkhlcken seasoned with a blend of spices
10lbs - 3190

i utlet
<fer c ic en Sutlets coated in seasoned breadcrumbs and pan-fried until
|§ ht and crisp

per plece
Chicken Parmesa

BreaJ( dncElcEe cut|'<‘ats topped with our housemade tomato sauce and
melted mozzarella, baked n | golde

$9 per piece

Chicken

U
Pan-seared chicken breast coated in & rich Pommery mustard cream sauce
$9.50 per piece

Grilled Salmon
Atr tic saﬁg?n grilled and topped with fresh herbs - can be served plain,
with lemon butter, or our mango salsa+
25 (30z) portions - $190

Hal | Chicken
ghlc (on dish can be made with halal chicken upon request
contuct or price
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Pork, Lamb,

10lbs serves approx. 20-25 people
racklln ig Roast
9T

Slow-roast 9 with crisp golden
skin, hand-carved
contact for pricing

Pulled Por
Slow- coolj(cli( ulled pork, tossed in
?OHC smo BQ sauce
s -

BQ Pork Ribs
ﬁow roasted pork ribs rubbe
our spice T nd WltL a BBQ glaze
contact for pricing

Lamb Rack

oasted rack of lamb, served with
a c imichurri mint sauce
/2 rack - $32

"not available to go

& Beef

\B,?e?:tldpgrm qet fried and

topped wit our housemade
toﬁfc)lto sauce and melted
mozzarella

$10.50 per piece

SmokedB f ris %tb 4
e

Sow-smoked ith
our splce bﬁend ﬁn Scarved
10lbs - $200

Y Strl

Slow-ro éi NY strip with a Dijon
crust, carve on site
contact or pncmg

ef Tender|0|
ite pine cruste dbee1t tender|o
W|th a cabernet re
on site
contact for pricing

ction, carve




Platters

Serves 10-20 people
Anti?asto Platter

,fA\ss_St)r ment of meats, cheeses, crackers, pickled vegetables, dried and fresh
rui
$160

Crudité Platter
gglgction of seasonal vegetables served with creamy ranch dressing

Fryit Platter
gc;oection of seasonal fruits served with a yogurt dip

Dessert Platter
Selection of homemade dessert squares and cookies
3 dozen - $90

Sﬁndwic Platter
Selection of 3-4 sandwich options or chefs choice
10 sandwiches - $80

Sandwich Options

Served only as a platter

Ham & Swiss

Turkey Cranberry
Roast Beef & Cheddar
Tuna Salad

Egg Salad
Vegetable Wrap

St



+ additional cost

We cater to any occasion.
Service options range from To-Go to
Full-Service.

For inquiries contact
mjingribelliegmail.com

Add-ons:

o Chef on Site

» Servers
Chafing Rentals
Paper, Bamboo or China Plates and
Utensils
Beverages & Bar Service
& more

Almost all items can be modified to suit
dietary needs or allergies.

Prices are based on to-go orders; additional

costs for delivery and on-site service.
CATERING MENU Delivery free in St. Catharines.

All prices are subject to HST.
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