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GROUP DINING
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distinctive, approachable private and 
semi-private group dining options, for any 
and all special event requirements
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n o d o  spaces
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NODO JUNCTION
the  space

our charming, rustic, sub-level private dining room 
is outfitted with a long, communal harvest-style 

table, ideal for intimate groups of up to 
16-seated.

our deep, alley-style, open-concept dining room, 
showcasing casual elements of italiana, is perfect 
for larger group events. high vaulted ceilings, 

terrazzo floors, and salvaged-decor, our main-level 
space is offered for partial and full room buyouts 

of up to 70-seated, 100+ standing.



SERVICE 
STATION



NODO HILLCREST
the  space

our cozy, all-season  private dining area, extending off 
of the rear of the restaurant, is an excellent option 

for groups in search of a relaxed, outdoor patio space in 
the warmer months of the year, covered and insulated for 
an intimate experience in cooler seasons. the dedicated 
private space is offered for groups of up to 34-seated, 

40+ standing.

our wide open, horseshoe-shaped principal dining room, 
offers a homey, comfortable setting of reclaimed, european-

style decor, suited nicely for partial and full room 
buyouts of up to 60-seated, 100+ standing.     





NODO LESLIEVILLE
the  space

our intimate, second-floor dedicated private room, outfitted 
with a long farmhouse-style table, is ideal for smaller 
groups of up to 14-seated. adjacent to the smaller space 
is our expansive, open-concept second floor dining room,  

showcasing original exposed brick-and-beam design features, 
juxtaposed against sprawling, full-wall, classic collage-

style art and vintage decor, suited perfectly for groups of 
up to 40-seated, 50+ standing





NODO LIBERTY
the  space

Spread across 7,000 square feet, in a bright, open-concept 
layout, NODO Liberty offers the flexibility of 

multiple private and semi-private configuration options. 

Spaces throughout the room that can be opened up for 
full restaurant buyouts of up 475 guests, or divided into 

sections to accommodate groups as intimate as 15.

In warmer months, a spacious 2,600sq foot outdoor patio 
space, with fully retractable window wall, is opened to 

merge the inside with the out.

 

NODO Liberty Spaces:
WINE CELLAR / Perfect for groups of 15 to 22 guests

EAST SEMI-PRIVATE DINING ROOM / Perfect for groups of 22 to 42 guests
WINE CELLAR + EAST PDR / Perfect for groups of 47 to 65 guests

EAST WING / Perfect for groups of 68 to 120 guests
SOUTH WING / Perfect for groups of 120 to 185 guests
ALCOVE / Perfect for groups of 15 to 40 guests    



WC

WC

wine cellar roomkitchen

bar patio / uncoveredcovered patiofoyer / check in

staff & vendors east semi-private

w i n e  c e l l a r a l c o v e

e a s t  w i n g wine  c e l l a r  +  e a s t  s e m i - p r i v a t e  d i n i n g  r o o m
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general walk-in seating is offered as a simple first-
come-first-served at NODO junction / NODO hillcrest 

/ NODO leslieville.

reservations are accepted for groups of 10+ to 100+ 
guests, in a range of spaces, across all locations.

reservations are accepted at NODO liberty via 
OpenTable for groups of up to 14-seated, or by 

contacting the restaurant directly.

reservations are accepted for groups of 15+ to 450+ 
guests, in a range of versatile private and semi-

private spaces throughout the restaurant.

MAKING A 
GROUP RESERVATION
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to secure a date, please connect to learn more about our policies and procedures 
across all locations

GRATUITY IS SUGGESTED AT 20%

inquiries can be made by contacting us:

NODO Junction  
2885 Dundas St. West

416-901-1559
nodo@nodojunction.ca

NODO Hillcrest
794 St Clair Ave. West

647-748-1559
nodo@nodohillcrest.ca

NODO Leslieville
1192 Queen St East

416-792-4196
nodo@nodoleslieville.ca

NODO Liberty
120 Lynn Williams St

647-368-8110
nodo@nodoliberty.ca



PREZZO FISSO
prix-fixe  se t  m e n u  o p tio n s
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THREE COURSES

INSALATA E PIZZA 
shared, same for all guests

 

PRIMO / SECONDO 
shared, same for all guests

DOLCI 
shared, same for all guests

MENU A
$75

‘pre z zo  fiss o’



INSALATA: SALAD

CAESAR LEO SALAD
crisp romaine, double-smoked bacon, grated grana, corn, 

garlic-ciabatta croutons, caesar vinaigrette

CAVOLO, CAVOLETTI E LENTICCHIE SALAD
chopped black kale and brussel ‘slaw,’ toasted almond, dried 

cranberry, apple & pear, crispy lentil, 

 

maple-pommery vinaigrette

COURSE 1

PRIMO: PASTA 
choose one 

same for all guests, shared family-style 
in centre of table

RIGATONI ‘AL POMODORO’
fresh, homemade tomato ‘sugo’, olive oil, fresh basil

RIGATONI ‘BOLOGNESE’
slow-cook veal / pork / beef ragù, grana padano

RIGATONI ‘TRINACRIA’
cherry tomato and zucchini, basil,smoked  
mozzarella, finished with fresh arugula, 

shaved ricotta salata

SECONDO: PROTEIN 
choose one

same for all guests, shared family-style  

    

POULTRY ‘POLLO AL MATTONE’
sumptuous, pan-roasted chicken, natural ‘jus’

PIZZA

REGINA
fior di latte, san marzano d.o.p. tomato ‘sugo’, basil, olive oil

 

BRUSCHETTONE

+ 
+ 

COURSE 2

DOLCI: DESSERT 
choose one

same for all guests,
shared family-style

COURSE 3

BARRUA
gorgonzola, pear, walnut, honey,light mozzarella

FISH ‘ARCTIC CHAR’

RUCOLA E PERA
arugula, pear, toasted  walnuts, D.O.P. 

gorgonzola, parmigiano reggiano, poppy seed vinaigrette

 

choose one 
same for all guests, shared family-style 

in centre of table

DELUXE, ASSORTED DESSERT PLATTER

featuring house-made selections including: 
flourless chocolate torte, 

caramel bread pudding, tiramisu

 

ORECCHIETTE ‘RAPINI e SALSICCIA’
homemade, pulled italian sausage, garlic rapini, chilis, mascarpone

in centre of table, served with garlic rapini,
carrots and smashed potatoes

FRUTTA MISTA PLATTER
rotating, duluxe, seasonal fresh fruit selections 
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fresh tomato bruschetta pizza,light mozzarella,
garlic, fresh herbs, olive oil

pan-seared, deboned,flaky arctic char filet,
lemon citronette
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FOUR COURSES

ANTIPASTI 
shared, same for all guests

PRIMO 
individually-plated pasta, same for all guests

SECONDO 
individually-plated entree, selected day-of by guests

DOLCI
individually plated, same for all guests

MENU B
$85

‘pre z zo  fiss o’
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SECONDO: ENTREE
COURSE 3

DOLCI: DESSERT
choose one

COURSE 4

COURSE 1

ANTIPASTI: APPETIZERS

 
 

COURSE 2

PRIMO: PASTA

 

‘prezzo fisso’ menu b

BARRUA PIZZA

BRUSCHETTONE

VERDE MISTA SALAD
lola rosa, castlefranco, arugula, radicchio, 
endive, shaved carrot, pickled red onion, 

honey-shallot vinaigrette 

CAESAR LEO SALAD

garlic-ciabatta croutons, caesar vinaigrette

CAVOLO, CAVOLETTI E LENTICCHIE SALAD
chopped black kale and brussel ‘slaw,’ toasted almond,

dried cranberry,apple & pear, crispy lentil, 
maple-pommery vinaigrette

POLPETTINE
handmade veal / pork / beef meatballs,

san marzano d.o.p. tomato ‘sugo’, pecorino romano 

SPIDUCCI D’AGNELLO
fresh, ontario lamb skewers, ‘gremolata’

CALAMARI FRITTI
crispy calamari, ‘quattro stagioni’ sauce

ARANCINI SICILIANI
crispy rice balls filled with mozzarella, peas, ‘ragu di carne’ 

 

choose any three
same for all guests,

shared family-style from centre of table

choose one
same for all guests,
plated individually

ORECCHIETTE ‘RAPINI e SALSICCIA’
homemade, pulled italian sausage, garlic rapini, 

chilis, mascarpone

RIGATONI ‘BOLOGNESE’
slow-cook veal / pork / beef ragù, grana padano

RISOTTO ‘SAFFRON & SWEET PEAS’
saffron, sweet peas, parmigiano 

guests will be presented all three choices,
order taken day-of in real-time,

plated individually.

all served with rapini, carrots and potatoes   

BEEF ‘BRAISED BEEF SHORT RIB’
succulent, bone-in short rib, 'sugo'

RIGATONI ‘TRINACRIA’
cherry tomato and zucchini, basil,smoked  
mozzarella, finished with fresh arugula, 

shaved ricotta salata

same for all guests,
plated individually

 
 

gorgonzola, pear, walnut, honey, light mozzarella

fresh tomato bruschetta pizza,light mozzarella, garlic, 
shallots, fresh herbs, olive oil

 crisp romaine, double-smoked bacon grated grana, corn,

POULTRY ‘POLLO AL MATTONE’
sumptuous, pan-roasted chicken, natural ‘jus’

FISH ‘ARCTIC CHAR’
pan-seared, deboned,flaky arctic char filet,

lemon citronette

BUDINO DI PANE CARAMELLATO E GELATO
sticky, caramel bread pudding,
italian craft vanilla gelato

TORTA CIOCCOLATO E GELATO
flourless dark chocolate & espresso torta,
shaved almonds, sea salt, italian craft

vanilla gelato
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FOUR COURSES

ANTIPASTI 
shared, same for all guests

PRIMO 
individually-plated pasta, same for all guests

SECONDO 

DOLCI 
individually-plated dessert, same for all guests

MENU C
$95

‘pre z zo  fiss o’

individually-plated entree, selected day-of by guests
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COURSE 1 COURSE 3

SECONDO: ENTREE
choose three

guests will be presented all three choices, 
order taken day-of in real-time, plated individually

all served with potatoes, rapini and carrots 
   

DOLCI: DESSERT
choose one

same for all guests,
plated individually

TIRAMISU
classic italian tiramisu made with fresh mascarpone

BUDINO DI PANE CARAMELLATO
sticky, caramel bread pudding

TORTA CIOCCOLATO
flourless dark chocolate & espresso torta, shaved almond, sea salt

RICOTTA CHEESECAKE 

‘frutti di bosco’ coulis 

COURSE 4

ANTIPASTI: APPETIZERS
choose four

same for all guests,
shared family-style from centre of table

 

COURSE 2

PRIMO: PASTA
choose one

same for all guests,
plated individually

GARGANELLI ‘CAVOLFIORE GRATINATO’
grana-padano-fontina-bread-crumb-crusted cauliflower 

‘cremoso’, green peas, fresh italian parsley

ORECCHIETTE ‘RAPINI e SALSICCIA’
homemade, pulled italian sausage, garlic rapini, chilis, mascarpone

RISOTTO ‘SAFFRON & SHRIMP’
saffron, sweet peas, parmigiano, shrimp

 

GNOCCHI ‘CREMA TARTUFATA FUNGHI E  MAIS’
homemade, pan-seared potato gnocchi, wild mushroom, corn,  

truffle-garlic ‘crema’, padano, diced tri-color peppers

RIGATONI ‘BOLOGNESE’

slow-cook veal / pork / beef ragù, grana padano

BURRATTINA PIZZA
pulled burrata, san marzano d.o.p. tomato sauce, 

torn basil, olive oil

MADDUNIO PIZZA
pulled burrata, italian sausage, rapini, ‘peperoncino nodino’,

light mozzarella

MILAZZO PIZZA
fresh mozzarella, mascarpone, shaved cantaloupe, prosciutto

crudo, torn basil

VERDE MISTA SALAD

CAESAR LEO SALAD

CAVOLO, CAVOLETTI E LENTICCHIE SALAD
chopped black kale and brussel ‘slaw,’ toasted almond,

dried cranberry,apple & pear, crispy lentil, 
maple-pommery vinaigrette

POLPETTINE
handmade veal / pork / beef meatballs,

san marzano d.o.p. tomato ‘sugo’, pecorino romano 

SPIDUCCI D’AGNELLO
fresh, ontario lamb skewers, ‘gremolata’

CALAMARI FRITTI
crispy calamari, ‘quattro stagioni’ sauce

ARANCINI SICILIANI
crispy rice balls filled with mozzarella, peas, ‘ragu di carne’ 

POLIPO E PATATE
char-grilled moroccan octopus,crispy new potato, taggiasca olive,

caper, preserved lemon vinaigrette

UN PO E UN PO
premium italian charcuterie & craft italian cheese selections

with classic accoutrements

BEEF ‘BRAISED BEEF SHORT RIB’
succulent, bone-in short rib, 'sugo'

POULTRY ‘POLLO AL MATTONE’
sumptuous, pan-roasted chicken, natural ‘jus’

FISH ‘ARCTIC CHAR’
pan-seared, deboned,flaky arctic char filet,

lemon citronette

BARRUA PIZZA
gorgonzola, pear, walnut, honey, light mozzarella

lola rosa, castlefranco, arugula, radicchio, 
endive, shaved carrot, pickled red onion, 

honey-shallot vinaigrette 

abatta croutons, caesar vinaigrette
crisp romaine, double-smoked bacon grated grana, corn,
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BEVERAGE
WINE / COCKTAILS

nodo is proud to offer a diverse, all-italian 
wine program. indigenous grape varietals in 
many styles, across all regions, from the 
country’s incredibly dynamic landscape, and 
courtesy of it’s accomplished wine makers. 
there are 40+ quality labels to select from 
at great values, to suit all tastes and 
budgets. a red and/or white wine can be 
preselected and offered throughout the meal 
service, a sparkling wine station arranged 
as a greeting upon arrival, or to toast that 
special occasion with dessert.

a copy of the most recent edition of our 
complete wine list can be emailed upon 
request.

beyond vino, nodo is pleased to also offer 
a full range of signature cocktails, 
showcasing some of the finest in italian 
spirits, liqueurs, amari, and flavoured 
grappas, mixed to produce delicious, and 
refreshing aperitivi to mark the start of  
a perfect evening.

a copy of our ‘bibite-della-casa’ can be 
emailed upon request.

WHEN PLANNING A PERFECT EVENT, THE FIRST 
CONSIDERATION IS ALWAYS FOOD – WHAT TO 
SERVE, THE FLOW, THE FORMAT. 

A BEVERAGE PLAN, AS A COMPLIMENT TO 
A DELECTABLE MENU, IS AN INTEGRAL 
COMPONENT OF A COMPLETE OFFERING.
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NON-SEATED AFFAIRS
NOT EVERY EVENT OR OCCASION IS BEST SUITED FOR A 
SEATED, PLATED GATHERING OF FAMILY AND FRIENDS, 
OR COLLEAGUES. 

FOR PARTICULARLY LARGER OR MORE CASUAL GATHERINGS, 
NODO OFFERS FLEXIBILITY IN CUSTOM ROOM CONFIGURATIONS 
FOR STANDING AND MINGLING OPTIONS AS WELL. 

MENU ITEMS  CAN BE SCALED TO BITE-SIZE 
HORS D’OEUVRES PORTIONS, AND CIRCULATED, 
OR OFFERED FAMILY-STYLE IN PLATTER PORTIONS 
AT DELUXE WALK-UP FOOD STATIONS. 
PERFECT FOR GROUPS OF 50+.

PLEASE CONTACT US TO DISCUSS DETAILED OPTIONS.
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NODO JUNCTION  
2885 DUNDAS ST. WEST

416-901-1559
nodo@nodojunction.ca

NODO HILLCREST
794 ST CLAIR AVE. WEST

647-748-1559
nodo@nodohillcrest.ca

NODO LESLIEVILLE
1192 QUEEN ST EAST

416-792-4196
nodo@nodoleslieville.ca

NODO LIBERTY
120 LYNN WILLIAMS ST

647-368-8110
nodo@nodoliberty.ca


