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Avanti Events Ltd. is known as one of York Region’s premier off-premises caterers
and we offer a wide range of services designed to meet any catering event.

Although these menus are tried, tested and true, we would be happy to explore
modifications to ensure that you are completely satisfied.

INTRODUCTIONINTRODUCTIONINTRODUCTIONINTRODUCTION

Pricing Is Based On 50+ Guests | Customized Menus Are Available, Additional Fees May Apply  
Prices Subject To 15%Service Charge | Prices Subject To 13% HST

COMPLETE CATERING SOLUTIONCOMPLETE CATERING SOLUTION

ENHANCEMENTSENHANCEMENTS

COMPLETE CATERING SOLUTION

ENHANCEMENTS

Our Package Includes All Staffing From Setup To Teardown, Plating To Serving, On-Site
Catering Liaison, Standard Floor Length Linen, Choice Of Coloured Napkins, All-Night

Coffee/Tea, All Dishes, Cutlery And Table Glassware.

Individual Pricing

Smoked Salmon & Bagel Display
Antipasto & Cheese Display

French Toast
 Quiche

Additional Entrée
Additional Salad

Premium Dessert Display

$62.00/pp
Includes:

Breakfast Breads, Yogurt & Fruit
Brunch Classics

Choice of One Entree
Choice of One Pasta & One Salad

Assorted Dessert Squares & House Baked Cookies
Coffee, Tea, Orange Juice, Apple Juice & Ice Water

BRUNCH BUFFETBRUNCH BUFFETBRUNCH BUFFET
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THE ESSENTIALS THE ESSENTIALS 

FRESH FROM THE OVENFRESH FROM THE OVEN

Fresh-Baked Croissants, Danish Pastries & Muffins
ASSORTED BREAKFAST PASTRIESASSORTED BREAKFAST PASTRIES

Assorted Breads Served With Butter, Fruit Preserves & Honey

A Colourful Selection Of Fresh-Cut Seasonal Fruit & Berries

Creamy Vanilla Yogurt Layered With Seasonal Berries & Crunchy Granola

ARTISAN BREADS & PRESERVESARTISAN BREADS & PRESERVES

THE LIGHTER SIDETHE LIGHTER SIDE
SEASONAL FRESH FRUITSEASONAL FRESH FRUIT

YOGURT & GRANOLA PARFAITSYOGURT & GRANOLA PARFAITS

BRUNCH CLASSICSBRUNCH CLASSICS

HOME-STYLE BREAKFAST POTATOESHOME-STYLE BREAKFAST POTATOES

BREAKFAST SAUSAGEBREAKFAST SAUSAGE

APPLEWOOD-SMOKED BACONAPPLEWOOD-SMOKED BACON

FLUFFY SCRAMBLED EGGSFLUFFY SCRAMBLED EGGS

Soft Scrambled Eggs Finished With Butter & Fresh Herbs

Roasted Potatoes With Peppers, Onions & Savoury Herbs

BUTTERMILK PANCAKESBUTTERMILK PANCAKES

Fluffy Buttermilk Pancakes Served With Butter & Maple-Flavoured Syrup
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BRUNCH ENTRÉEBRUNCH ENTRÉE
CHOICE OF ONE

CHICKEN PARMIGIANACHICKEN PARMIGIANA
Breaded Chicken Breast Topped With Tomato Sauce & Melted Mozzarella

LEMON-OREGANO CHICKENLEMON-OREGANO CHICKEN
Oven-Roasted Chicken Seasoned With Lemon, Garlic, Oregano & Mediterranean

Herbs

CHICKEN PICCATACHICKEN PICCATA
Tender Chicken Breast With A Bright Lemon, Caper & White Wine Sauce

MAPLE-DIJON PORK LOINMAPLE-DIJON PORK LOIN
Slow-Roasted Pork Loin Finished With A Sweet & Savoury Maple-Dijon Glaze

HERB-ROASTED TURKEY BREASTHERB-ROASTED TURKEY BREAST
Sliced Herb-Roasted Turkey Breast Served With Traditional Turkey Gravy
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PASTAPASTA
CHOICE OF ONE

PENNE TOMATOPENNE TOMATO
Penne Pasta Tossed In Our Classic Tomato Sauce

FUSILLI PARMIGIANO GARLIC CREAMFUSILLI PARMIGIANO GARLIC CREAM

Fusilli Pasta Tossed In A Creamy Garlic & Parmigiano Sauce

PENNE VODKA ROSÉPENNE VODKA ROSÉ

Penne Pasta Tossed In A Creamy Tomato-Vodka Rosé Sauce

RIGATONI BOLOGNESERIGATONI BOLOGNESE

Rigatoni Pasta Tossed In A Rich, Slow-Simmered Beef & Tomato Sauce

SALADSALAD
CHOICE OF ONE

Crisp Romaine, Bacon Crumble, Parmesan, Croutons & Creamy Caesar Dressing

MIXED GREENSMIXED GREENS

Mixed Greens, Tomatoes, Cucumbers, Peppers, Carrots & Chef's Choice Of Dressing

GREEK SALADGREEK SALAD

Tomatoes, Cucumbers, Peppers, Red Onion, Olives, Feta & Greek Dressing

BROCCOLI CRUNCH SALADBROCCOLI CRUNCH SALAD
Broccoli Florets, Pumpkin Seeds, Bacon Bits, Dried Cranberries, Cheddar & Creamy

Onion Dressing

CAESARCAESAR
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