
CATERING 
ANTIPASTI
SALUMI & CHEESE PLATTER 100

Premium imported cheeses, award winning salumi.
House made bread & garnishes. 

SALADS

Whole Roast  

Sliced 

Hand Chopped 

House Made Buns 2

Toppings 20 / Container 

*Same as Panini Toppings!

FRITTURA  120
Fried calamari, shrimp, & vegetable
julienne. Spicy tomato sauce. 

SICILIANA 90

SEASONAL GREENS 60
Market greens, carrots julienne, cherry tomato. 
Balsamic vinaigrette. Serves 6-8.

BEET SALAD 90
Market greens, roasted beet, segmented citrus,
almond crumble, shaved Parmigiano. Serves 6-8.

PASTA

CINGHIALE 90
Fresh rigatoni. Hand cut wild boar ragu. 

POMODORO 60
Penne pasta. Italian plum tomato sauce, fresh basil. 

BOLOGNESE 90
Fresh rigatoni. Rich tomato meat sauce.

tray, serves 6-8

CAVATELLI ALLA PINUCCIO 95
Hand cut Ontario lamb ragu with cherry tomatoes,
arugula, pecorino Romano over house made cavatelli
pasta.

PASTA AL FORNO 100
Fresh rigatoni with sausage, mushroom & spinach
baked in a creamy tomato sauce

PROTEINS

Frenched lamb chop 3 oz / 7 

Veal Parmigiana 6 oz / 10

Chicken Parmigiana 6 oz / 10

Grilled Salmon 6 oz / 15

Grilled Chicken Breast 6 oz / 10

Boneless Chicken Leg 8 oz / 10

8 pcs minimum 

SIDES
Soft Polenta 50

Crispy Fingerling Potatoes 50

Sauteed Rapini 75

Roasted Vegetables 50

Vegetable Couscous 50

DESSERTS
Tiramisu 9

Pumpkin Crème Brulée 9

PANINI
PROTEINS
Porchetta (10), Breaded Veal (10), Grilled 
Chicken(10), Grilled Vegetables (10), 
Striploin Steak (15)

TOPPINGS 1.50 (each)
Provolone, Caramelized Onions, Rapini, 
Hot Peppers, Sweet Peppers, Sauteed Mushrooms

 BUTTERNUT SQUASH RAVIOLI 110

House made stuffed pasta with butternut squash,
Parmigiano Reggiano and nutmeg filling. With butter
and sage sauce, balsamic reduction & crushed amaretti

PIZZA
MARGHERITA 
San Marzano tomato sauce,  fior di latte. Basil. 

ORTOLANA 
Fior di latte, mushroom, zucchini, eggplant, cherry
tomato.

cut in 10 squares $30 per tray

ROASTED PORCHETTA
14.50 / lb

Roasted to

perfection! 

Allow approx 1/2 lb

per person. 

15 / lb

15 / lb

FINOCCHIONA 
San Marzano tomato sauce, fior di latte, fennel
sausage, caprino, sundried tomatoes, crushed
pistachio.

NAPOLI 
San Marzano tomato sauce, anchovies, garlic,
oregano.

Profiteroles 4 

Market greens, segmented citrus, fennel,
infornate olives, artichokes, crispy chickpeas.
Citrus vinaigrette. 

INVERNALE 90
Arugula, radicchio Castelfranco, red wine
poached pears, gorgonzola & walnuts. Red wine
vinaigrette.

PIADINA 90
Traditional Italian flat bread, Parma prosciutto, 
arugula, Parmigiano Reggiano cream.

SPEDUCCI CLASSICS

SEASONAL SPECIALS
Pan Seared Halibut 8 oz / 25

Grilled Seafood Skewer 10 

Braised Lamb 25

Beef Short Rib 25

12 3/4" long x 10 3/8" wide x 4" deep

TRAY MEASUREMENTS:

Serves 6-8

Serves 6-8

Serves 6-8

Individual portion


