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poultry/

Jerk BBQ pulled chicken
slider/
purple cabbage slaw | smoked
cheddar | poppy seed crema |
mini brioche bun

curried chicken mini taco/
red cabbage slaw | cilantro
crema | pickled red onion

pulled tandoori chicken
slider/
cucumber raita | CILANTRO |
RED CABBAGE SLAW | MINI
BRIOCHe bun

curried mutton croquette/
Mutton | Curried Potato| 
Curry Leaf Aioli 

DEVILLED CHICKEN SLIDER/
Red Cabbage Slaw | Fusin Sweet
onion Relish (Seeni Sambol) | Curry
Leaf Aioli | mini Brioche Bun

seafood/

MINI FISH TACOS/
PURPLE CABBAGE SLAW | CILANTRO &
LIME CREMA | PICKLED RED ONION |
RANCH

COCONUT PRAWNS/
SPICED PLUM CHUTNEY | PINEAPPLE
JICAMA SLAW | WASABI AIOLI

CAJUN CRAB CAKE/
CUMIN CREMA | HOT PEPPER RELISH |
PICKLED ONION | MANGO SLAW

MEAT/

GUINNESS BEEF SLIDER/
Cabbage Slaw | Hot Pepper
Relish | Smoked Cheddar
Pickled Red Onion | mini
Sesame Brioche bun

CURRIED LAMB MINI TACO/
Red Cabbage Slaw |
Cilantro Crema | Pickled
Red Onion | Micro Cilantro

CURRIED BEEF SPRING ROLL/
CURRY SPICED BEEF | CHILI
POTATO | PEACH & CHILI-
GINGER GLAZE

PULLED PORK SLIDER/
CABBAGE SLAW | CHIMICHURRI
BBQ SAUCE | PEAR RELISH |
PICKLED RED ONION | mini
brioche bun

hors d’oeurves/

premiumveganvegetarian



TANDOORI FISH/
CRISPY NAAN CHIPS | LENTILS &
CARAMELIZED ONION HUMMUS | 
CHILI MASALA | TROPICAL
SALSA

FISH CROQUETTE (FISH CUTLET)/
Curry Leaf Aioli | Ginger &
Chili Aioli

LOBSTER & CRAB SEENI SAMBOL
MINI GRILLED CHEESE/ 
Smoked Cheddar | Fermented
Chili Aioli | Sweet Onion
Relish 

TOMATO BRUSCHETTA/
PICKLED ONION | FIG BALSAMIC GLAZE |
PARMIGIANO-REGGIANO

SEENI SAMBOL MINI GRILLED CHEESE/
Smoked Cheddar | Fermented Chili
Aioli | Sweet Onion Relish

VEGan/

STUFFED ROLLED EGGPLANT/
MOROCCAN COUSCOUS | VEGETABLE
RATATOUILLE | RASPBERRY BALSAMIC
REDUCTION

CURRIED CHICKPEA’S MINI TACO/
CURRIED CHICKPEA'S | SALSA VERDE |
CILANTRO AIOLI |
PURPLE CABBAGE SLAW

QUINOA & CUCUMBER ROLL/
RED QUINOA & BEETS SALAD| CUCUMBER
RIBBON | CARROT
RIB-BON | BASIL & OLIVE VINAIGRETTE

GARDEN VEGETABLE SUMMER ROLL/
PURPLE CABBAGE| BLACK SESAME | RICE
NOODLE | CITRUS HOISIN
GLAZE

COMPRESSED WATERMELOn/
CUCUMBER RIBBON |BASIL| CHERRY
BALSAMIC GLAZE | LEMON

VEGETARIAN/

SMASHED SAMOSA CHAAT/
INDIAN SPICE POTATOES | GREEN PEAS
| TAMARIND CHUTNEY | MINT YOGURT

VEGETABLE PAKORA/
SPICED POTATOES | SEASONAL
VEGETABLE | TAMARIND CHUTNEY |
CILANTRO YOGURT

CUMIN POLENTA/
WILD MUSHROOM | ENOKI | SWEET
DROPS PEPPER | RASPBERRY
BALSAMIC REDUCTION

MINI GRILLED CHEESE/
SMOKED CHEDDAR | CHILI MASALA
AIOLI | CRANBERRY CHUTNEY premiumveganvegetarian





CAN YOU SEND ME YOUR PACKAGES AND PRICING?

We currently don’t have any packages, we like to offer our clients a menu that's customizable to them so they don’t
pay for something that they might not necessarily need or want. Our menus and services are a la carte. Please
Note: Appetizers and Desserts are not included with the buffet service in this menu. We paired some options that
would fit well with this menu purely as a suggestion. You may give us a call at 
(647) 949-4648 to discuss details of your event further. Then we can send over the appropriate menus that best suit
your needs. 

HOW MANY TYPES OF APPETIZERS SHOULD I ORDER?

You can select as few or as many as you would like. We suggest that you take a look at our menu and select
accordingly. Our standard selection offers 5 appetizers for $30.00 per person, which is a great value for a variety of
options. You can choose 1 meat, 1 poultry, 1 seafood, and 2 vegetarian/vegan appetizers to make up your 5. If you
wish to customize your selection, the price may change based on your choices.

HOW MANY PIECES DO I ORDER FOR MY PARTY?

When it comes to selecting the number of appetizers for your event, we take your total guest count into
consideration. You have the flexibility to choose as many or as few types of appetizers as you like. We recommend
planning for 1-1.5 pieces per person. If you're worried that this may not be enough, we suggest ordering for a few
extra people as a buffer. 

HOW ARE THE APPETIZERS SERVED?

We currently offer two different ways to serve our appetizers. We can set up the appetizers on a nice display for
grab-and-go service by you and your guests. Hiring a Chef On-Site during this service is highly recommended to
keep the appetizers flowing and keeping them fresh. This is a great option for smaller more intimate/laid-back
event. The alternative option is to hire serving staff and have the servers do a pass-around service as you and your
guests mingle. Our appetizer service typically runs for 1-1.5hrs. However, this can be extended if requested by our
clients, and priced accordingly.

Hors d’oeurves FAQ’S/



FOOD  S T A T I O N  ME NU
H O W  I T  W O R K S

Our food stations are designed to give you complete control over the menu for your
catering event. With a wide range of delicious options available, you can customize the

food stations to meet the specific needs and preferences of your guests.

please email your questions or menu selection to: sales@bberry.ca 

Select FROM OUR VARIETY
OF FOOD STATIONS1 CREATE YOUR OWN

CUSTOMIZED MENU2 SUBMIT FOR PRICNG3



SOUP/
ROASTED BUTTERNUT SQUASH & FENNEL
Butternut Squash | Fennel |Ginger | Onion | Cumin Seeds |
Fennel Seeds

SPICED CARROT & GINGER
Carrot | Ginger | Onion | Indian Spices

THAI COCONUT BASIL BISQUE Tomato | Coconut Milk |Ginger
| Onion | Cumin Seeds | Fennel Seeds | Basil 

CAULIFLOWER & POTATO
Cauliflower | Potato |Ginger | Onion | Cumin Seeds |
Fennel Seeds |

SPICED LEEK & POTATO
Leek | Potato |Ginger | Onion | Cumin Seeds |
Fennel Seeds | Coconut Milk vinaigrette

soup stations/

vegetarian vegan



SALAD/
MICRO MIX GREEN SALAD
Frisée | Radicchio | Heirloom Tomato | Pickled
Onion | Pomegranate Seeds | Feta Cheese |
Walnuts |Preserved Lemon Vinaigrette

CREAMY ORANGE SALAD
Romaine | Pickled Red grapes | Spanish Onion |
Honey-glazed almonds | Creamy Orange
Vinaigrette

MULTIGRAIN SALAD
Spinach | Feta | Chickpeas | Black Beans |Baby
Beet | Green Beans | Raspberry vinaigrette

ELEGANCIA SALAD
Fresh Romaine | Organic Greens | Tomatoes |
English Cucumbers| Shredded Carrots| 
Feta Cheese | Balsamic vinaigrette

BARleY & PEACH SALAD
Barley & Peach Salad | Plums |Pomegranate |
Bean Sprouts | Mint | Olive Vinaigrette

salad stations/

vegetarian vegan



FUSION SRI LANKAN / INDIAN RICE BOWL
devilled chicken | devilled fish 
devilled BEEF | devilled paneer

cashews & raisin ghee rice pilaf
garlic/butter naan | green peas 
corn | veggie Salad | fried onion
garlic base cream sauce | chili paste

add - mutton curry or lamb rogan josh (+$)

ROAST BEEF
Peppercorn jus | whipped Potato | 
seasonal vegetable bunch

BRAISED SHORT RIB
Yukon Gold Whipped potato | 
demi=glace | Seasonal Vegetable |
Charred Mushroom

PORK SIDE RIBS
Yukon Whipped potato | Seasonal VegetableS
tropical salsa | Pickled vegetables

food stations/
includes: 1 PROTEIN / 1 vegetable / 1 starch

vegetarian vegan



PISTACHIO CRUSTED RACK OF LAMB/
Rosemary Dutch Potato | Labneh |
Blueberry & Fig Gravy | Seasonal
Vegetable Bunch

FIG-GLAZED CHICKEN SUPRÊME/
Roasted GARLIC HERB JUS | ROSEMARY DUTCH
POTAto| seasonal vegetable BUNCH

JERK BBQ CHICKEN/
ghee rice pilaf | jerk coconut glace
|pickled vegetable slaw

CORIANDER LIME ATLANTIC SALMON/
Spiced Cauliflower | Coriandianer lime
sauce | Seasonal Vegetables

STUFFED & ROLLED CAJUN & CUMIN SEA
BASS/
Roasted Cherry tomato | Fennel Leek
Cream |Indian Spiced Rice Pilaf | Roasted
Heirloom Carrot

POTATO & RICOTTA GNOCCHI
wh ipped cottage cheese |creamy
arrabb iata sauce \  bas il pesto 

vegetarian vegan



dessert stations/
NEW YORK CHEESE CAKE
Pistachio Dust | Confit Strawberry Coulis | Cookie Crumble

CRÈME BRÛLÉE
Coconut & Grand Marnier Crème Brûlée | Blueberries

MOCHA CHOCOLATE MOUSSE CAKE
Vanilla Sorbet | Cookie Crumble | Pistachio Dust | Confit Strawberry Coulis

CROISSANT BREAD PUDDING
Confit Raspberry Coulis | Mix Berry Sorbet



dessert & fruit table/
STANDARD dessert package/

SEASONAL FRUIT PLATTER/

CLASSIC FRENCH PASTRIES/
CREAM PUFF | MINI PUFF | LONG PUFF |
NAPOLEON | BUTTER CRISP |
STRAWBERRY CREAM PUFF

ASSORTED MINI CAKES/
CARROT CAKE | MILK FLAKE | COCONUT
MOUSSE CAKE

ASSORTED MOUSSE CUPS/
CHOCOLATE | MANGO | STRAWBERRY

GULAB JAMUN/

premium dessert package/

SEASONAL FRUIT PLATTER/

CLASSIC FRENCH PASTRIES/
CREAM PUFF | MINI PUFF | LONG PUFF |
NAPOLEON | BUTTER CRISP |
STRAWBERRY CREAM PUFF

ASSORTED MINI CAKES/
CARROT CAKE | MILK FLAKE | COCONUT
MOUSSE CAKE

ASSORTED MOUSSE CUPS/
CHOCOLATE | MANGO | STRAWBERRY

assorted cheesecake squares/

coated strawberries/

GULAB JAMUN/





contact us/
PHONE: 647.949.4648

EMAIL: SALES@BBERRY.CA

WEBSITE: WWW.BBERRY.CA


