
MERCATTO
C A T E R I N G  &  S P E C I A L  E V E N T S

contact us:  416-670-8477 
bailey@mercatto.ca



ABOUT US
Since 1998 when we first opened our doors, Mercatto has aspired to embrace the Italian way. Every guest,
employee and partner feels like an extension of our family; where we proudly create memorable experiences
connecting over passionately selected wine and simple, seasonal, inspired dishes. 

In an effort to further nurture our community we are bringing our signature warmth and comfort to catering and
special event experiences. It is our belief that a commitment to uncompromising values and integrity has always
guided the dining experience. Now we apply the same values outside of the restaurant space. 

 



TRADITIONAL CATERING

When it  comes to catered events,  Mercatto
is a brand you can trust.  With over 20 years
of industry experience we can help make
your corporate and social  parties seamless
events.

Our traditional style catering services
include: easy to eat and serve platters,  and
COVID friendly individually packaged
meals.  

Whether you're looking for a solution to a
large corporate lunch, or are trying to
impress your fr iends with a happy hour
spread, Mercatto has something for you.  



SNACKS
SERVES 6

 
DIPS & CRUDITÉ $30
basil pesto crema, & roasted lemon chick pea dips
bell peppers, baby carrots, celery, cucumber, cauliflower,
mini olive oil crostini

SALUMI & FROMAGGI $45
Italian & location selections, marinated olives, giardiniera,
tarrali

CHEF SKEWERS | 18 pc  (choose one)
CHILLED SHRIMP $62
poached shrimp, fresh cocktail sauce, horseradish
PROSCIUTTIO & MELON $40
compressed melon, prosciutto, basil         
FIORE DI LATTE $40
marinated fiore di latte, grape tomato, artichoke

PLATTERS
SALADS & GRAINS $32
SERVES 6

 
BABY KALE 
chickpea, radish, tomato, olives, 
white balsamic dressing

ARUGULA 
pickled red onion, roasted cauliflower, pumpkin
seeds, lemon vinaigrette

CAESAR 
croutons, padano, grated egg, caesar dressing 

QUINOA & BEET 
spinach, walnuts, dried cranberries, 
orange vinaigrette



ITALIAN SUBS $84
PLATTER SERVES 6
CHOOSE ONE 

THE GENOA   
chicken, basil pesto, sundried tomatoes, 
arugula, mozzarella

THE CLASSIC   
finocchiona, soppressata, pistachio mortadella,
spicy bomba crema, provolone

THE CHICAGO                     
slow roasted beef, truffle crema, giardiniera,
provolone

THE VEGETARIAN 
balsamic portobello, sundried tomatoes, 
treviso, peperoncini 

MINI DESSERTS $30
PLATTER SERVES 6
CHOOSE ONE 

TIRAMISU
Italian cookies, espresso, mascarpone
 
CHOCOLATE BUDINO 
bing cherry compote, whipped cream, sea salt 

FRUIT & BERRIES 
toasted almonds, fresh mint 

ADD ONS

SAN CARLO POMODORO POTATO CHIPS $6

MARINATED OLIVES $12

TUTTO CALABRIA CRUSHED HOT CHILLI PEPPERS $14





SALAD BOWLS $16

BABY KALE & SMOKED SCAMORZA 
chickpea, radish,  tomato,  ol ives,
white balsamic dressing

CAESAR &  CHICKEN
croutons,  padano, grated egg,
caesar dressing 

ARUGULA & TUNA CONSERVA 
pickled red onion, roasted
caulif lower,  pumpkin seeds,  
lemon vinaigrette

INDIVIDUALLY PACKAGED
MEALS 



Choice of one (or more)
Ital ian sub(s) .
Choice of one side salad.
Choice of one dessert .

LUNCH BOXES $27

Build your perfect lunch box! 
Lunch boxes include:



SPECIAL EVENTS



FINISH AT HOME 
Our f inish at home meals
arrive 90% prepared so al l
you have to do is heat,
garnish,  and serve.   

Our meals are easi ly
scalable and can serve a
group as small  as two or as
large as you l ike!  
 



THREE CHEESE TORTELLINI 
$55 PER PERSON

Kale Caesar
croutons,  padano, grated egg, 
creamy dressing

Handmade Tortell ini  
Bianco DiNaploi organic tomatoes,  
basi l  & parsley

Potato Focaccia
cerignola ol ive tapenade 

Chocolate Budino
bing cherry compote,  whipped cream, salt



CORNISH HEN "PORCHETTA STYLE"
$55 PER PERSON

Bib Lettuce Salad
honey dressing, crispy shallots

Cornish Hen 
rapini pesto,  chil i ,  fennel ,  rosemary

Green Beans
lemon, almonds

Cannoli  
apricot & orange mascarpone, white
chocolate,  pistachio 

 



LOBSTER RISOTTO
$75 PER PERSON

Mixed Greens
green oak & baby romaine,  pickled
onions,  padano, cerignola vinaigrette

Broiled Lobster
chil i  butter,  chives,  lemon
Risotto,  fennel ,  mascarpone, saffron

Panna Cotta
berries,  RoseWood honey

 



DRY AGED NEW YORK STRIPLOIN
$80 PER PERSON

                                                                       
Melon Prosciutto
compressed melon, peperoncini ,  baby kale,
balsamic

10 oz Cali  Cut Dry aged Black Angus
green peppercorn jus

Polenta ‘Fries’
garl ic crema

Tiramisu 
Ital ian cookies,  espresso,  mascarpone

 



CHEF GUIDED
COOKING CLASSES

In this hands on cooking class, those invited
to your party will learn from one of our
talented chefs as they cook like a pro at
home. Chef will walk your group through
the preparation of your meal while
answering any questions and providing
unique behind the scenes tips.

Not only will your group finish the class with
a delicious three course meal, you will have
memories and a new skillset to last you a life
time!



BEVERAGE PAIRINGS
Whether you want to start your event off with a custom cocktail, or pair your dinner with the perfect wine, our
team is able to compliment your dining experience with thoughtful beverages offerings. 

Our bottled cocktails for two begin at $25 and come complete with garnish. Our list not only includes classics
such as an old fashion but also popular house cocktails like our rosemary gin spritz. 

Our extensive beer and wine portfolio includes local Ontario gems and Italian showstoppers allowing us to the
opportunity to take you around the world with your wine pairing. 

Please contact us directly for complete list of beverage offerings. 



GIFT BOXES
We’ve curated an assortment of gift
boxes and packages that are not only
fi l led with pantry staples,  but also
include Mercatto prepared food, and
unique add ons.  

In addition to this l ist  of classic
offerings,  we are able to work with
you to customize something unique
for your gift ing needs.   


