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Introduction

+Price subject to 15% Service Charge
+Price subject to 13% HST

Thank you for considering O'Malley's Catering for your event.  You 
will find a wide array of options, listed throughout this package.  

However, we can customize our menus to suit your theme, budget 
or culinary preference.  

Full-service packages start at $70.00++ per person
Pricing is based on 50 guests

Prices include

Three course meal with your choice of a:  
Salad
Entree 

Dessert served with coffee & tea
Fresh bread & butter

Lap length linens
Choice of coloured napkins 
Professional uniformed staff 
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So-Cal 

Spring mix lettuce, pumpkin seeds, roasted beets, 
strawberries and blue cheese with a raspberry-
poppy seed dressing

Southwest 

Baby kale, corn, tomatoes, bacon, cajun 
chickpeas and aged cheddar topped with 
buttermilk dressing

Oriental 

Baby spinach, mandarin oranges, edamame, 
dried cranberries, red onion and fried noodles 
with a sesame vinaigrette

Canadian 

Romaine lettuce, apples, sunflower seeds, 
butternut squash and crispy onions with maple 
vinaigrette

Mediterranean 

Arugula, shaved fennel, tomatoes, bocconcini 
and kalamata olives with a white balsamic 
vinaigrette

Caesar 

Romaine lettuce, shaved parmesan, bacon, 
herbed croutons and creamy garlic dressing

Plated Dinner 
Selection

SALADS
(choice of 1)



ENTREE

SEAFOOD

VEGETARIANBEEF

POULTRY
Apricot Chicken (gf)

Filled with goat cheese, apricots and kale and 
topped with a red grape compote

Prosciutto Chicken (gf)

Filled with spinach, boursin and caramelized onions 
with a white wine cream sauce

Mediterranean Chicken (gf) 

Filled with feta cheese, red pepper, basil and olives 
and served with a smoked tomato relish

Baked Salmon

Parmesan crusted and served with a lemon cream 
sauce

Pan-seared Mahi Mahi (gf)

Served with a shrimp skewer and topped with a 
smoked red pepper cream sauce

Seafood Boil (gf)

Traditional Cajun boil served with shrimp, clams, 
mussels, corn, potato and lobster tail

Beef Tenderloin (add $5.00 per person)

Wrapped with bacon and served with 

A red wine reduction

Herb Crusted Ribeye (add $4.00 per person)

Carved on site and served with au Jus

AAA Top Sirloin (add $3.00 per person)

Baseball cut and served with a red wine reduction

Mushroom Wellington

Layered with butternut squash, spinach, portobello 

and goat cheese with a white wine cream sauce 

Acorn Squash  (gf)

Filled with a seven grain blend, dried fruit, pumpkin 

seeds and topped with goat cheese

Vegan Tofu Stirfry (gf) 

Crispy fried tofu and stirfry vegetables tossed in a 

red thai curry sauce with rice pilaf

choice of 2 Protein and 1 Vegetarian (guests to decide on the RSVPs)

Choice of 1 Potato
Roasted rosemary potatoes 

Garlic mashed

Gratin dauphinois

Choice of 1 Vegetable

Seasonal vegetable medley 

Glazed carrot spears 

Lemon-parmesan asparagus 4

event
Highlight
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DESSERT

(Choice of 1)

Served with coffee and tea

Apple blossom 

Mixed berry blossom 

Chocolate lava cake 

Tiger triple chocolate cake 

Lemon cream shortcake 

Tiramisu



BUFFET DINNER SELECTION
$70.00 per person

Choice of 2 entree, 2 salads, 3 sides dinner rolls, dessert, coffee and tea

ENTREES
choice of 2

Butter chicken (gf)
Tender boneless chicken pieces in a mild curry and tomato sauce

Chicken souvlaki (gf)
Chicken skewers marinated with garlic, lemon juice, herbs and spices. Served with tzatziki

Mediterranean chicken (gf)
Chicken breast topped with roasted peppers, tomatoes, basil and feta

Chicken parmesan
Breaded chicken breast topped with marinara and mozzarella

Chicken marsala
Pan-seared chicken breast topped with a rich mushroom and marsala wine sauce

Sheet pan sausage
Roasted Italian sausage with peppers and onions

Bacon wrapped pork
Bacon wrapped pork loin sliced and topped with a whiskey glaze

Pan-seared mahi mahi (gf)
Topped with a smoked red pepper cream sauce

Baked salmon
Atlantic salmon filets topped with a lemon cream sauce

Carving station - Add-on
Roasted ribeye with au jus $11.00 per person
Top sirloin butt with gravy $7.00 per person

Beef tenderloin with demi glace $13.00 per person
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BUFFET SALADS

choice of 2

Greek 
Romaine lettuce, peppers, tomatoes, onions, olives, feta, cucumbers and greek dressing

Creamy cucumber 
Sliced english cucumber, pickled red onions, dill and buttermilk dressing

Caesar 
Romaine lettuce, shaved parmesan, bacon, herbed croutons and creamy garlic dressing

Red skin potato 
Red skin potatoes, celery, peppers, onions and grainy dijon dressing

Garden 
Mixed green lettuce with tomato, cucumber, peppers and carrots with balsamic vinaigrette

Pasta 
Tri-colour fusilli pasta, sundried tomato, caramelized onion, feta cheese, basil and vinaigrette

SIDES
choice of 3

Cheese tortellini rose
Penne marinara

Basmati rice
Rice pilaf

Roasted red skin potatoes
Mashed potatoes

Scalloped potatoes
Medley of vegetables

Carrots with spiced yogurt
Roasted cauliflower with parmesan

DESSERT

Assorted squares, tarts and bars
Fresh fruit platters
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Hors D’oeuvres Selection
$6.00 per person

(Choice of 4 options; 3 pieces per person)

COLD SELECTIONS
Mini Smoked Salmon Blini
Smoked salmon with chive and garlic cream cheese on a 
mini pancake

Spicy Shrimp on Cucumber
Chilled cajun spiced shrimp in a cucumber cup with a 
whipped cheese mousse

Prosciutto Roll
Thinly sliced prosciutto rolled with arugula, asiago 
cheese and dried cranberries

Caprese Pop
Skewer of grape tomato, bocconcini cheese and basil 
served with a balsamic glaze

HOT SELECTIONS
Mini Beef Wellingtons
Braised Beef folded with Mushrooms and wrapped in 
Puff Pastry

Vegetable Spring Rolls
Cabbage, Carrot, Noodles and Onions wrapped in Pastry 
and Fried to a Golden Brown Crisp.  Served with Chili 
Thai Sauce

Mini Grilled Cheese
Bite sized grilled cheese filled with Brie and Granny 
Smith Apple

Vegetable Samosa
Baked pastry with a savory filling of spiced potatoes, 
onions, peas and lentils served with a Tamarind Sauce

Buffalo Chicken Quesadilla
Tender chicken breast meat, smothered in buffalo wing 
sauce with a hint of blue cheese and packed into a mini 
tortilla trumpet



Inclusions:

• China, flatware and table glassware
• Guest linens for tables in black, white or ivory (lap-length)
• Choice of linen napkin colors
• Floor length linens for food stations, gift tables (if applicable)
• Complete setup of food services
• Staffing service until the completion of dinner service
• Late night service and clean up staff available (pricing to be determined)
• Freshly baked dinner rolls and butter

 9

IMPORTANT INFORMATION

Payment structure:

A 20% non-refundable initial payment deposit is due upon booking.

Final guest count and any additional add ons are required 15 business days before 
the event. 

The final invoice payment is due 10 business days prior to the event.

All payments received are non refundable.

Accepted forms of payments are bank drafts, money orders, e-transfers, cheques and 
cash.  

Guest Count Pricing:
100+ Guests 

50-99 Guests

26-49 Guests

10-25 Guests

$65.00 per person + 15% Gratuity + 13% HST

$70.00 per person + 15% Gratuity + 13% HST

$75.00 per person + 15% Gratuity + 13% HST

$80.00 per person + 15% Gratuity + 13% HST
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