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Select three Plated
Appetizers”

S I T  DOWN  D I N I N G  ME NU
- H O W  I T  W O R K S -

Our SIT DOWN DINNER offers an exclusive and intimate setting for any special
occasion. Whether it's a romantic dinner for two or a small gathering of friends

and family, we provide a personalized dining experience in the comfort of your own
home with the company of those you love most. 

1 Select your choice of
one soup or salad2 Select two main Options ,

Each guest makes one
Selection3 Select one Dessert4

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

vegetarian     vegan     premium



hors d’oeurves/
(SELECT three appetizers)

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

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

CURRIED BEEF SPRING ROLL/ 
CURRY SPICED BEEF  | CHILI
POTATO | PEACH & CHILI- GINGER
GLAZE |MuttoN Curried
Potato| Curry Leaf Aioli

CURRIED MUTTON CROQUETTE/
MUTTON | CURRIED POTATO |
CURRY LEAF AIOLI

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

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

SEAFOOD/

TANDOORI FISH/
Crispy Naan Chips |
Caramelized Onion Hummus |
Chili Masala & Lime Crema |
Preserved 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

MINI arancini margherita
spicy rosee | gran padano |
basil leaf

LOBSTER & crab MINI GRILLED
CHEESE/
Smoked Cheddar | Lemon
Tarragon Aioli | Cranberry
Relish

PULPO Á FEIRA/
Citrus Marinated Octopus |
Jicama Slaw
Crispy Potato Chip | Charred
Orange Vinaigrette

CAJUN CRAB CAKE/
Cumin Crema | Hot Pepper Relish |
Preserved Lemon 
Pickled Onion | Mango Slaw

COCONUT PRAWNS/
Spiced Plum Chutney | Pineapple
Jicama Slaw | Wasabi Aioli

MINI FISH TACOS/
Pico de Gallo | Red Cabbage
Slaw | Cilantro & Lime Crema
Pickled Red Onion | Micro
Cilantro

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

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



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





starters/
SELECT one soup or salad

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



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





MAINS/
(select TWO options, each guest gets ONE selection)

SPINACH AND RICOTTA RAVIOLI/
BASIL Pesto | SPICY ROSEE | Grana Padano

POTATO GNOCCHI/
COTTAGE CHEESE | Arrabbiata sauce |
Basil Pesto | BASIL Pesto

RIGATONI BOLOGNESE
BOLOGNESE | GRAN PADANO

CAULIFLOWER MANCHURIAN/
Cumin Polenta | Root Vegetable STEW |
Onion Flakes

CORIANDER LIME ATLANTIC SALMON
SPICED CAULIFLOWER PUREE | CORIANDER
LIME SAUCE | SEASON VEGETABLE BUNCH



CUMIN & TURMERIC INFUSED COD/
COCONUT MILK RICE | COCONUT CURRY
BROTHER | CARROT FRIES | CONFIT
FERMENTED CHILI

FIG-GLAZED CHICKEN SUPRÊME/
ROASTED GARLIC, FIG & HERB JUS |
ROSEMARY MINI POTATOES | SEASONAL
VEGETABLE BUNCH

BEEF STRIP LOIN/
GARLIC Whipped Potatoes | Demi Glacé |
SEASONAL VEGETABLE BUNCH

BRAISED SHORT RIB/ 
SAFRRON WHIPPED POTATOES | DEMI Glacé |
SEASONAL VEGETABLE BUNCH 

PISTACHIO CRUSTED RACK OF LAMB/
Rosemary MINI POTATOES | Blueberry & Fig
Gravy | Seasonal Vegetable Bunch





desserts/
(SELECT ONE OPTION)

GULAB JAMUN & STRAWBERRY DECONSTRUCTED
CHEESECAKE/
STRAWBERRY COULIS | PISTACHIO DUST

truffle CHOCOLATE MOUSSE cake/
truffle Chocolate mousse | Vanilla creme
anglaise | Pistachio Dust | Confit
Strawberry Coulis

cardamom and saffron poached pears/  
Berries | Toasted Almond Flakes |
cardamom and saffron coulis

NEW YORK CHEESECAKE/
Pistachio Dust | Confit Strawberry Coulis |
Cookie Crumble



HOW DO I PLACE AN ORDER?

Please contact us through our bookings page. Alternatively, you may email your important event details to
sales@bberry.ca You may also call us with your request at 647.949.4648.

DO YOU ACCOMMODATE ALLERGIES OR DIETARY RESTRICTIONS?

Brindleberry Catering & Events will accommodate any allergies/dietary restrictions for our clients and their
guests. Please make sure to relay all necessary information to our accounts manager, Allysandra, when
booking your event. 

CAN I CUSTOMIZE THE MENU?

Yes, We work with our clients to accommodate customization of their menu to best suit their needs and
their event within reason. Don’t hesitate to reach out and inquire about any customizations you have in
mind. 

WHAT IS REQUIRED FOR CATERING AT MY HOME?

Full Kitchen Access or a portable kitchen is required. However, we prepare food in our commercial kitchen
and do some prep, finish and plate the finishing touches in your kitchen. We respect all spaces and leave
them as they were when we arrived. 

DO YOUR PRICES INCLUDE STAFFING AND PLATES/CUTLERY?

Prices include food and our Chef/Team-Member On-Site service. Staffing, Plates and Cutlery rentals are a
separate service and cost. However, we would be more than happy to work with our partnering companies
to accommodate these services for your event.

SIT DOWN DINING FAQ’S/



contact us/
PHONE: 647.949.4648

EMAIL: SALES@BBERRY.CA

WEBSITE: WWW.BBERRY.CA


