
WEDDING PACKAGES

LIBERTY



D I S T I N C T I V E
A P P R O A C H A B L E  P R I V A T E

F O R  A N Y  A N D  A L L

S P E C I A L  E V E N T
R E Q U I R E M E N T S

G R O U P  D I N I N G  O P T I O N S



Nodo Liberty does not charge a
dedicated room fee. We do ask for
a net minimum spend based on the
desired date and seating time.  

 

nodo@nodoliberty.ca

CONTACT US TODAY TO LEARN MORE!

EAST WING

SOUTH WING

ALCOVE

WINE CELLAR

NODO LIBERTY
FLOORPLAN



SOUTH WING

Perfect for groups up to 80 guests. 



EAST WING

Perfect for groups of up to 180 guests. 



FULL RESTAURANT 
BUYOUT

Perfect for groups up to 200 guests and 250 nonseated.



MENU A
PASSED RECEPTION

FOLLOWED BY 
FOUR COURSE SEATED MEAL

$110 per person
with the option of $65 open bar package

all-inclusive

SECONDO : ENTREE
 

same for all guests;
individually plated

DOLCI : DESSERT
 

same for all guests,  
individually plated 

ANTIPASTI : APPETIZERS  

same for all guests;
individually plated 

 

PRIMO : PASTA
 

same for all guests,
individually plated 

 



PASSED RECEPTION: HORS D’OEUVRES
same for all guests (circulated for one hour)

CHOICE OF TWO:
(selected by host)

BARRUA PIZZA 
gorgonzola, pear, walnut, honey  
(with light mozzarella)

CAURA PIZZA 
fresh mozzarella, hot sopressata,  
onion, black olive,‘peperoncino nodino’,  
tomato sauce

DELIA PIZZA 
light mozzarella, goat cheese, eggplant, 
roasted red pepper, pesto, EVOO 

MADDUNIO PIZZA 
pulled burrata, italian sausage,  
rapini, ‘peperoncino nodino’  
(with light mozzarella)

REGINA PIZZA 
fresh mozzarella, san marzano d.o.p.  
tomato sauce, basil, olive oil

Please be advised that all of our pizzas contain gluten. 

CHOICE OF TWO:
(selected by host)

CAPRESE SKEWER 
mini bocconcini, cherry tomato, fresh basil, 
balsamic glaze, basil pesto

POLENTA 
baked polenta, tomato jam, goat cheese 

POLPETTINE 
handmade veal/pork/beef meatballs, san  
marzano d.o.p. tomato ‘sugo’, pecorino romano

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

SPIDUCCI DI POLLO 
fresh, Ontario chicken skewers, ‘gremolata’



Please be advised that we do offer gluten-free pasta.

COURSE ONE:

ANTIPASTI: APPETIZERS
same for all guests; individually plated salad

CHOICE OF ONE: 
served alongside in-house made  
artisanal focaccia bread, served with  
extra virgin olive oil
(selected by host)

ARUGULA E PERA SALAD 
arugula, pear, toasted walnuts, D.O.P.  
gorgonzola, parmigiano reggiano, poppy seed 
vinaigrette

COURSE TWO:

PRIMO: PASTA
same for all guests, individually plated pasta

CHOICE OF ONE:
(selected by host)

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

RIGATONI ‘TRINACRIA’
garlic-blitzed cherry tomato and  
zucchini, basil, smoked mozzarella,  
finished with fresh arugula, shaved  
ricotta salata

RIGATONI ‘PESTO E PARMIGIANO’
garlic-arugula-pine-nut pesto,
parmigiano, extra virgin olive oil
 

POMODORO E STRACIATELLA SALAD
assorted roma and cherry tomatoes,
diced cucumber, shallot, pane ‘vecchio’,
white balsamic, in-house made ‘straccia-
tella’, fresh basil

 
  
 

VERDE MISTA SALAD 
lola rossa, castlefranco verde, arugula,  
radicchio, endive, shaved carrot, pickled  
red onion, honey-shallot vinaigrette

MENU A
four courses

COURSE THREE:

SECONDO: ENTREE
same for all guests; individually plated entree

CHOICE OF ONE: 
(selected by host)

FISH ‘ARCTIC CHAR’ 
pan-seared arctic char, served with potato 
puree, rapini and heirloom carrots

POULTRY ‘POLLO AL MATTONE’ 
oven-roasted half chicken, served with potato 
puree, rapini and heirloom carrots

EGGPLANT PARMIGIANA  
breaded and fried thinly sliced eggplant,  
layered with san marzano d.o.p. tomato ‘sugo’, 
fior di latte, parmigiano reggiano

COURSE FOUR:

RICOTTA CHEESECAKE  
with berry compote, whipped cream 

FRUTTA MISTA 
featuring rotating seasonal fruits & berries  
selections, served family style  

TORTA CIOCCOLATO 
flourless dark chocolate & espresso torta, 
shaved almonds, sea salt, vanilla gelato

CHOICE OF ONE: 
(selected by host)

DOLCI: DESSERT
same for all guests; individually plated dessert

Please be advised that the eggplant parmigiana is offered
for vegetarian guests only.

MENU A
four courses



MENU B

 

$140 per person
with the option of $65 open bar package

all-inclusive

SECONDO : ENTREE
 

same for all guests;
individually plated

DOLCI : DESSERT
 

same for all guests,  
individually plated 

ANTIPASTI : APPETIZERS  

same for all guests;
individually plated 

 

PRIMO : PASTA
 

same for all guests,
individually plated 

 

Lorem ipsumLorem ipsumPASSED RECEPTION 
DELUXE ANTIPASTO BAR

&
FOUR COURSE SEATED MEAL



 
   

DELUXE ANTIPASTO 
STATION

premium italian charcuterie & craft italian cheese selections with classic accoutrements; 
marinated olives and artichoke, roasted red peppers, eggplant, grilled zucchini, pickled 

gardenia, pickles, grapes, figs, strawberries, apricots, plums, candied nuts, 
taralli, crostini, truffle honey, & seasonal jams

same for all guests (circulated for one hour)



CHOICE OF TWO:
(selected by host)

REGINA PIZZA 
fresh mozzarella, san marzano d.o.p.  
tomato sauce, basil, olive oil

CAURA PIZZA 
fresh mozzarella, hot sopressata, onion,  
black olive,‘peperoncino nodino’, tomato sauce

BARRUA PIZZA 
gorgonzola, pear, walnut, honey  
(with light mozzarella)

MADDUNIO PIZZA 
pulled burrata, italian sausage, rapini,  
‘peperoncino nodino’ (with light mozzarella)

DELIA PIZZA 
light mozzarella, goat cheese, eggplant, 
roasted red pepper, pesto, EVOO 

MILAZZO PIZZA 
fresh mozzarella, mascarpone, shaved  
cantaloupe, prosciutto crudo, torn basil 

BURRATINA PIZZA 
pulled burrata, san marzano d.o.p. tomato 
sauce, torn basil, olive oil

CHOICE OF TWO:
(selected by host)

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

SPIDUCCI DI POLLO 
fresh, Ontario chicken skewers, ‘gremolata

POLPETTINE 
handmade veal/pork/beef meatballs, san marzano 
d.o.p. tomato ‘sugo’,  pecorino romano

CAPRESE SKEWERS 
mini bocconcini, cherry tomato, fresh basil, 
balsamic glaze, maldon salt, brushed with 
creamy basil pesto

POLENTA 
baked polenta, tomato jam, goat cheese 

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

SHRIMP SKEWERS 
grilled black tiger shrimp, herbs, lemon zest, 
spanish paprika & preserved lemon citronette

PASSED RECEPTION
same for all guests (circulated for one hour)



COURSE ONE:

ANTIPASTI: APPETIZERS
same for all guests; individually plated salad

CHOICE OF 1:
(selected by host)

CAPRESE BURRATA 
vine and cherry tomato, oregano, olive oil, 
fresh basil, burrata, balsamic reduction

CAVOLO E CAVOLETTI SALAD 
chopped black kale and brussel ‘slaw,’ toasted 
almond, dried cranberry, gala apple & anjou pear, 
crispy lentil, maple-pommery vinaigrette

COURSE TWO:

PRIMO : PASTA | RISOTTO
same for all guests, individually plated

CHOICE OF 1 : 
(selected by host) 

GNOCCHI ‘NEW SCHOOL’  
homemade, pan-seared potato gnocchi,  
wild mushroom, corn, truffle-garlic ‘crema’,  
padano, diced tri-colour peppers

RAVIOLI  
house-made ravioli, stuffed with mascarpone 
and parmigiano reggiano, san marzano d.o.p. 
tomato ‘sugo’, fresh basil 

RISOTTO 
aged cannaroli rice, saffron, sweet peas,  
parmigiano reggiano, black tiger shrimp

COURSE THREE:

CHOICE OF 1: 
(selected by host)

BEEF ‘BRAISED BEEF SHORT RIB’ 
slow cooked, bone in short rib, served with  
potato puree, rapini and heirloom carrots

FISH ‘ARCTIC CHAR’ 
pan-seared arctic char, served with potato   
puree, rapini and heirloom carrots

FISH ‘BRANZINO’ 
flaky, european white bass filet (deboned),  
served with potato puree, rapini and heirloom 

 
carrots

POULTRY ‘POLLO AL MATTONE’ 
oven-roasted half chicken, served with rapini,  
potato puree and heirloom carrots

EGGPLANT PARMIGIANA  
breaded and fried thinly sliced eggplant,  
layered with san marzano d.o.p. tomato ‘sugo’,  
fior di latte, parmigiano reggiano

COURSE FOUR: 

BUDINO E GELATO 
sticky, caramel bread pudding with vanilla  
flavoured italian craft gelato, individually  
plated 

FRUTTA MISTA 
featuring rotating seasonal fruits & berries  
selections, served family style

TIRAMISU 
classic italian tiramisu made with fresh  
mascarpone

Please be advised that we do offer gluten-free pasta.

VERDE MISTA SALAD 
lola rossa, castlefranco verde, arugula,  
radicchio, endive, shaved carrot, pickled  
red onion, honey-shallot vinaigrette

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

CITRUS SALAD
citrus salad with fennel, frisée, shaved
‘ricotta salata’

SECONDO: ENTREE
same for all guests; individually plated entree

DOLCI: DESSERT
same for all guests; individually plated dessert

CHOICE OF 1: 
(selected by host)



HORS D’OEUVRES

ADD-ONS
MINIMUM ORDER OF 60 PIECES



SALMON E RICOTTA 
sliced smoked Atlantic salmon with dill, 
ricotta, lumpfish caviar, crostino   
$6.00/piece

TUNA TARTARE 
yellowfin tuna tartare, avocado mousse, grainy 
pommery mustard, micro-greens, mini-cup 
$7.00/piece

CAVOLO NERO E GRANA PADANO  
chopped tuscan kale, pine nuts, shaved-padano, 
grainy mustard vinaigrette, mini-cup
$4.00/piece

CAPRESE 
mini boccocini, cherry tomato, fresh basil, 
balsamic glaze, maldon salt, basil pesto, 
skewer 
$3.00/piece

POLENTA 
baked polenta, tomato jam, goat cheese
$3.50/piece

CAPONATA 
sauteed italian eggplant, 
bell pepper, celery, shallot, taggiasche  
olives, pine nuts, fresh basil, crostino 
$5.00/piece

BEEF TARTARE 
AAA prime beef, horseradish, caperberry,’bagna 
cauda’, cialda di parmigiano reggiano, crostino 
$7.00/piece

PROSCIUTTO E MELONE 
prosciutto di parma,fresh cantaloupe, balsamic  
reduction, basil oil,skewers 
$4.50/piece

MINI-COCCOLI CON PROSCIUTTO 
fried pizza dough,prosciutto di parma, in-house 
made stracciatella, basil oil, mini-cup 
$3.50/piece

OYSTER STATION 
acadian gold oysters, served with horseradish  
& mignonette 
$4.00/piece (100 pc. minimum)

MINI SICILIAN ARANCINI (VEGETARIAN) 
crispy rice balls; mozzarella, green peas 
$6.50/piece

BLACKENED BRUSSELS 
deep fried maple-cider brussels mini-cup 
$3.00/2 piece

PATATE FRITTE 
hand-cut yukon gold potato wedges with  
truffle aioli 
$3.00/ piece

FRIGITELLI PEPPERS 
charred sardinian-spiced peppers,  
lemon zest, mini-cup 
$3.00/2 piece 

POLPETTINE 
veal/beef/pork meatballs fresh tomato ‘sugo’, 
shaved pecorino romano cheese 
$4.00/piece

MINI SICILIAN ARANCINI 
crispy rice balls; veal/pork/beef ‘ragu’,  
mozzarella, peas  
$7.00/piece

SHRIMP 
grilled black tiger shrimp, herbs, lemon zest, 
spanish paprika & preserved lemon citronette 
$8.00/piece

LAMB CHOPS 
fire-grilled lamb chops, ‘gremolata’, maldon salt 
$8.50/piece

MINI NODO BURGER 
AAA prime beef patty, italian provolone, tomato, 
basil pesto, balsamic aioli 
$8.00/piece

MINI OCTOPUS 
char-grilled moroccan octopus, potato, zucchini, 
salsa verde, skewer 
$8.00/piece

CALAMARI FRITTO 
crispy, dry rub calamari, aioli, mini-cup 
$6.00/2 piece

HORS D’OEUVRES - COLD HORS D’OEUVRES - HOTMinimum order of 60 pieces Minimum order of 60 pieces



CAESAR LEO
crisp romaine, double-smoked bacon, grated 
grana padano, grilled corn, garlic ciabatta 
croutons, caesar vinaigrette
$32

RUCOLA E PERA / GORGONZOLA 
arugula, pear, toasted walnuts, D.O.P.  
gorgonzola, parmigiano reggiano, poppy  
seed vinaigrette
$34.50

VERDE MISTA
lola rossa, castlefranco verde, arugula,  
radicchio, endive, shaved carrot, pickled 
red onion, honey-shallot vinaigrette
$29 

CAVOLO, CAVOLETTI E LENTICCHIE 
chopped black kale & brussel ‘slaw’, toasted 
almond, dried cranberry, gala apple & anjou 
pear, crispy lentil, maple vinaigrette
$34.50

BURRATA CAPRESE
vine and cherry tomato, oregano, olive 
oil, fresh basil, burrata, balsamic reduction
$36.50

CITRUS
citrus salad with fennel, frisée, shaved  
‘ricotta salata’
$34.50

SALADS

ADD-ONS
SERVED FAMILY STYLE

FEEDS UP TO 4-5 GUESTS



ORECCHIETTE RAPINI SALSICCIA 
pulled barese sausage, 
garlic rapini, dry chilis, mascarpone

RIGATONI BOLOGNESE 
slow-cook veal/pork/beef ragu, reggiano 

GARGANELLI POMODORO FRESCO 
san marzano d.o.p. tomato ‘sugo’,  
olive oil, fresh basil

ORECCHIETTE GENOVESE PESTO 
basil-pesto, shaved parmigiano

RIGATONI TRINACRIA 
garlic-blitzed cherry tomato and zucchini, 
basil, smoked mozzarella, arugula, shaved 
ricotta salata

RAVIOLI PESTO TRAPANESE 
mascarpone and parmigiano stuffed ravioli, 
taggiasca olive, toasted slivered almonds, 
shaved parmigiano reggiano, fresh basil

GNOCCHI ‘NEW SCHOOL’ MAIS E FUNGHI  
pan-seared house-made potato gnocchi, sautéed 
wild mushroom, corn, tri-colour peppers

GARGANELLI CAVOLFIORE GRATINATO  
Grano-Padano-Fontina-bread-crumb-crusted  
cauliflower‘cremoso’,  
green peas, fresh Italian parsley

RISOTTO ‘AI FUNGHI’  
risotto, truffle, cremini mushrooms, 
grana padano

$6 PER PERSON
TO UPGRADE TO A PASTA  
OR RISOTTO DUO

UPGRADES
SERVED FAMILY STYLE, IN BOWLS; 

FEEDS 8-10 GUESTS

PASTAS



REGINA  
fior di latte, san marzano d.o.p., 
tomato sauce, basil, olive oil
$17

POGGIONINO  
goat cheese, sun-dried tomato, artichoke, 
fresh arugula, tomato sauce
$20.5

BARRUA  
gorgonzola, pear, walnut, honey  
(with light mozzarella)
$20.5

BURRATTINA  
pulled burrata, san marzano d.o.p. tomato 
sauce, torn basil, olive oil
$26 

CA’ DOMININ  
pancetta, corn, wild mushroom, truffle oil, 
roast garlic ‘crema’, truffle oil, roasted 
garlic (with light mozzarella)
$22

MILAZZO  
fresh mozzarella, mascarpone, shaved  
cantaloupe, prosciutto crudo, torn basil
$24

MADUNNIO  
pulled burrata, italian sausage, rapini, 
‘peperoncino nodino’ (with light mozzarella)
$24

L’AMERICANA  
fresh mozzarella, pepperoni, mushroom, 
green pepper, tomato sauce
$19

CAURA  
fresh mozzarella, hot sopressata, onion, 
black olive,‘peperoncino nodino’,  
tomato sauce
$21.5

PIZZA À LA CARTE

PIZZA À LA CARTE
& ADD-ONS

LATE NIGHT



CALAMARI FRITTO 
crispy calamari, ‘quattro stagioni’ sauce
$6.00/2 piece

MINI SICILIAN ARANCINI
crispy rice balls; veal/pork/beef ‘ragu’, 
mozzarella, peas”
$7.00/piece

MINI SICILIAN ARANCINI (VEGETARIAN)
crispy rice balls; mozzarella, green peas
$6.50/piece

PATATE FRITTE
hand-cut yukon gold potato wedges with  
truffle aioli
$3.00/ piece

BLACKENED BRUSSELS 
deep fried maple-cider brussels
$3.00/2 piece 

SALUMI E FORMAGGI
premium italian charcuterie & craft italian 
cheese selections with classic accoutrements
$24 per person 

FRUTTA MISTA PLATTER 
rotating, seasonal fresh fruit selections  
$12.50 per person feeds up to 4

ADD-ONS





LIBERTY


