




















Cold beverages 

Ice Water lOL (dispenser) 

Flavoured Water lOL (dispenser) 

Assorted Soda (1 piece) 

Orange Juice 3.SL 

Apple Juice 3.SL 

Sparkling Water 

Homemade Ice Tea, 2L 

Homemade Limonade, 2L 

Mocktail Mango Mule

Sin City Sober 

Pitcher for 10 people 

$30.00 

$5.00 

$6.00 

$2.75 

$10.00 

$10.00 

$3.75 

$12.00 

$12.00 

$3.99 

$3.99 



Sandwich Lunch boxes selection Group 
l O Guests minimum

Option 1
• The Classic: Smoked ham, butter, tomatoes, and arugula, served 

with fresh vegetable macaroni salad.

• The CLUB: Grilled chicken, red cabbage slaw, and Granny Smith 

apple.

Vegetarian Option:

• Marinated beet wrap with balsamic and maple syrup, served with 

plant-based cheese.

Option 2
• Italian Meats on rustic bread, served with a tomato, mozzarella, and basil 

salad.

• Roast Beef and Cheddar Sandwich on a baguette with lettuce, tomato, red 

onion, and horseradish.

Vegetarian Option:

• Grilled Vegetable Sandwich on a baguette with artichoke tapenade.









Our plated meals 
Choice of one starter, one main dish with a side, and one dessert. 

12 guests minimum for$39.50 per person includes tablecloths 

Starters 

Mini Tourtieres 

Small spiced pork pies served with homemade ketchup. 

Bruschetta with Cheese Curds 

On toasted bread with tomatoes and basil. 

Meatball Stew 

Meatballs in a creamy sauce, served in small portions. 

Smoked Meat Tartines 

On rye bread with mustard and pickles. 

Butternut squash Soup 

Butternut squash, onion, garlic, olive oil, vegetable broth, ground cumin, 









Canapes / Hors-d'oeuvres 

Savoury bites 

Lollipop-style pizza 

Tomato-bocconcini kebab 

Cold melon-strawberry-mint soup 

Giant breadstick, prosciutto and arugula 

Cucumber with tzatziki 

Antipasto on kebab 

Beet gazpacho with sour cream 

Selection of mini-quiches 

Chicken-mango roll 

Mini-kebab of cod tempura and spicy mayo Teriyaki 

coriander-sesame cream burger 

Tomato-ricotta financier cake 

Spinach-mascarpone cake 

Vegetable spring rolls 

Selection of mini burgers 

Emmenthal sable and pepper/raspberry jelly 

Millefeuille with carrot mousseline 

Avocado-stuffed tomato 

Mango-tomato tartare 

Calabrese tomato mini-kebab 

Sesame tuna tataki, yuzu sauce 

Sushi bowl bites 

Scallop spoon on a bed of parmesan orzo 

Shrimp mini-sable 

Smoked salmon mousse mini-sable 

Salmon gravlax with pepper and lemony mousse on blini 

Small basket of pulled duck and spiced dates 

Endive with bruschetta and fresh shaved parmesan 

Cube of goat cheese with dried-tomato pesto 

Caprese Skewers 







BBQ outdoor buffet 

available from May to September 

Cooked on site 

2 proteins of choice for groups 50 + 

BBQ pulled veggie (textured soy protein) for the exact number of 

vegetarian guests 

• Beef brisket

• Marinated chicken

• Marinated pork

Served with oven-baked potato, choice of 2 (two) salad 

Lemon-flavored still water fountain (one per 50 servings) 

50 servings: $35.00 

100 servings: $33.75 

150 servings: $31.50 

200+ servings: $30.00 





Cold Buffet - Option 1 

$21.50

Cheddar cheese and grapes

Daily vegetable salad

Daily pasta salad

Rustic bread sandwich with chicken (celery, chives, red onion, arugula, and tarragon)

Smoked ham on bagel (dill cream cheese, sauerkraut, lettuce, and honey mustard 
mayo)

Lemon tartlets

Brownies



Cold Buffet - Option 2 

Vegetarian

$21.50
Crudités with dip

Daily grain-based salad

Balsamic tofu on ciabatta (sun-dried tomatoes, arugula, lemon vegan mayo)

Pita pizza with smoked tofu, black garlic oil, and sesame (mozzarella, sun-dried tomato, 
green onion, microgreens)

Ancient grain bread sandwich with veggie pâté
(goat cheese, arugula, shredded red cabbage, berry mayo, microgreens blend)

Peach clafoutis

Mini doughnut



Cold Buffet - Option 3 

$22.50

Daily Fresh Vegetable Salad

Platter of Mini Ham and Spinach Quiches

Cheese and Grape Trio Platter (Cheddar, Goat Cheese, Cheese Curds)

Ciabatta with Turkey Breast (Arugula, Mozzarella, House Mayonnaise)

Pumpernickel Bread Sandwich with Trout Salad (Mesclun, Tomato)

Freshly Cut Fruit Platter

Mini White Cakes with Vanilla Sauce



Hot Buffets
All options include the vegetable of the day, soup, salad, bread roll and mini pastry.

Mediterranean Cheese Tortellini
$24.50

Maple-Glazed Pork Tenderloin
$26.50

Cod Fillet in a Creamy Vegetable Sauce
$28.50

Country-Style Chicken with Mushrooms
$27.50



Send us your order 
coteringbishops@oromork.co 

J 


	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25
	26
	27
	28
	29
	30



