—— Catering Menu ——




PLATTER - COLD APPETIZERS (s42.00)

Beef Carpaccio w/ Baguette slices
Shrimp Ceviche with Tortilla

Tuna Stack w/ Tortilla

Cherry Tomato & Bocconcini Skewer
Tomato & Basil Bruschetta

Brie & Parma Bruschetta w/ Caramelized Onion

CASUAL FAVOURITES (s48:50)

Battered Shrimp with Cream

Breaded Chicken Skewer w/ House Sauce
Beef w/ Bacon Skewer w/ House Sauce
Cod Shepperd’'s Pie

Brie & Parma Bruschetta

Mini Burgers

EACH OPTION SERVES 10 PEOPLE




Catering Menu

PIES

Chicken w/ cream Pl s iss ses sosaies svd o5 sos aoi 29 55.00
Palm Heart w/ cream Pie...........cooiiiiiiiiiii.. 58.00
Shrimp W) Cream Pie i s vos ves vess sos 535 255 5% ses 555 58.00

CAKES

Carrot Cake w/ Belgium Chocolate............... 42.00
Chocolate Cake w/ Brigadeiro..................... 45.00
Churros Cake with Dulce de Leche................ 45.00

PLATTERS

Fresh Fruit Platter. ..o e 60.00
Selected Cheese & Meat Platter................... 105.00
Assorted Bonbons & Fruit Platter......cooovvuo.... 165.00

(strawberry & grape bonbons, brigadeiro, cajuzinho and fresh fruits)

EACH OPTION SERVES 10 PEOPLE




Catering Menu

BRAZILIAN SNACKS ($1.00 unit)

Coxinha (Shredded Chicken)
Cheese Ball

Ham & Cheese Ball

Jerked Beef Ball

Corn Croquette
Cheese Bread (Pdo de Queijo)

PREMIUM (s1.85 unit)

Chicken Mini Pie
Palm Heart Mini Pie
Shrimp Mini Pie
Cod Croquette

MINIMUM ORDER OF 100 UNITS
UP TO 4 FLAVOURS




Catering Menu

BRAZILIAN SWEETS (8115 unit)

Brigadeiro (Chocolate)
Casadinho (White and Dark)
Cajuzinho (Peanut)

Nido w/ Nutella

Churros Brigadeiro w/ Dulce de Leche
Beijinho (Coconut)

Palha Italiana (Chocolate & Cookie)

PREMIUM ($1.95 unit)

Mini Quindim (Egg Yolks)
Mini Passion Fruit Mousse Pie

Mini Lime Pie

BONBON

Strawberry w/ White Brigadeiro............c...c.... 4.50
GCrape w/ White Brigadeiro..i e« woasivwsrmmnn s s s 4.50
Shgoalate THiTT8ivunssms namarmen i Gaveass 4.00
Walnut w/ White Brigadeiro.....................o.... 4.00

MINIMUM ORDER OF 100 UNITS
UP TO 4 FLAVOURS

BONBON: MINIMUM ORDER OF 12 UNITS PER FLAVOUR
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SALADS ($8.50 unit)

Caesar Salad served with Grilled Chicken
Arugula Salad served with Roasted Beets

Butter Lettuce Salad served with Avocado

MINI SANDWICHES ($4.80 unit)

Salamis & Cheese Sandwich in a Brioche Bun
Brie & Parma Sandwich in a Brioche Bun
Salpicdo w/ Potato Sticks in a Brioche Bun
Grilled Vegetable Sandwich in an Artisan Bread

Chicken Caesar Wrap in a Flour Tortilla

MINIMUM ORDER OF 12 UNITS PER FLAVOUR




Catering Menu

MM AIN

BEEF

Beef loin topped with a Red Wine Sauce served with

Pioamontese Rice, and Potato Chips

($26.50)

Beef Parmigiana topped with a homemade Tomato
sauce served with Potato Puree and Grilled

Broccolli

($20.50)

Picanha (top sirloin cap) topped with Chimichurri
sauce served with Rice, Cassava, Salsa, and

Roasted Potato

($21.50)

MINIMUM ORDER OF 10 UNITS PER OPTION
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MM AIN

CHICKEN

Chicken Parmigiana topped with a homemade
Tomato sauce served with Potato Puree and Grilled

Broccolli

($19.50)

Crilled Chicken in a White Wine Sauce with
Mushroom and Spinach, White Rice, and Potato
Chips

($20.50)

Chicken Cordon Bleu topped with a Dijon Sauce,

Potato Puree, and Grilled Vegetables

($21.50)

MINIMUM ORDER OF 10 UNITS PER OPTION




FROM THE SEA

Shrimp Stuffed Squash (Camard&o na Moranga)

served with White Rice and Homemade Potato Sticks

($21.50)

Marinated Salmon Fillet topped with Passion Fruit

Sauce, Potato Puree, and Grilled Broccolini

($22.50)

Salted Cod in a Bechamel Sauce served with Sliced

Potatoes, Mixed Vegetables, and White Rice

($21.50)

MINIMUM ORDER OF 10 UNITS PER OPTION
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MM AIN

PORK

The most famous Brazilian Feijoada served with
White Rice, Farofa, Sliced Orange, Kale, Brazilian

Salsa, and Pork Belly Slices

($19.50)

Pork Medallions with Tropeiro (Beans, eggs, Bacon,
Sausage, kale) served with White Rice, and Potato
Salad

($20.50)

PASTA

Bolognese or Veggie Lasagna served in layers with
Tomato Sauce, Mozzarella, Sliced Ham and

Bechamel Sauce

(16.50)

MINIMUM ORDER OF 10 UNITS PER OPTION
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DESSERTS (EACH PORTION SERVES 6 PEOPLE)

Famous Milk Pudim.....oooviiiiiiiiiiiiiiiiiinnn.. 32.00
STraWb @ Ty POV©: cus sos vown s evs cos w53 yows siws wos 6o 565 54.00
Lime Pie. . i 54.00

Passion Fruit Mousse with Chocolate Flakes.. 42.00

YUMMY'S (PRICE FOR 6 UNITS EACH)

Homemade Lemon Cranberry Scone.............. 24.00
Homemade Cranberry Muffin............oooo. 24.00
Homemade Assorted Cookies.....oovvvviinii ... 22.00
Ho memade Clinmamon BN s e s v sus vas s v 26.00

INFORMATION

The entire invoice is subjected to §% GST

To secure our services, we require a 50% deposit, and the remaining amount at the

day of the event

WE CHARGE FOR DELIVERY, PLEASE CHECK ACCORDING TO THE ADDRESS




CATERING MENU
BRAZILIAN BBQ

2024



WE WANT TO BRING THE BEST OF BRAZILIAN BBO TO
YOUR EVENT IN A DELICIOUS AND CONVENIENT WAY!

HOW IT WORKS:

e Choose from 2 premium and 2 standard protein options, or 4 standard options
e  Choose from 2 premium and 2 standard side options, or 4 standard options
e Toadd on protein: $9.50 per person for premium, or $7.5 per person for standard

e Toadd on side: $6.5 per person for premium, or $4.5 per person for standard

o Dessert is INCLUDED!

We will bring all the equipment, tables, and staffs we need to set up and serve the
buffet. You can relax, and enjoy for 2 hours the best of it!

e [tincludes: BBQ, Chaffing Dishes, Food, Recyclable Plates and Utensils, Staff, and
Tables for Buffet
PRICE PER PERSON:
Adult - $48.00 + 5% gst Kids (5 to 12 years old) - $32.00 + 5% gst

(Minimum of 18 guests required)



ON THE BBO:
PREMIUM

PICANHA (Top Sirloin Cap On)
ALCATRA COM QUEIJO (Baby beef with Cheese)

FRALDINHA COM CHIMICHURRI (Flank Steak w/ Chimichurri Sauce)
SALMAO MARINADO (Marinated Salmon)
ABACAXI COM PROVOLONE (Pineapple w/ provolone Cheese)
QUEIJO COALHO (Grilling Cheese)
LINGUICA BRASILEIRA (Brazilian Sausage)

Please check for flavours

STANDARD

COSTELINHA DE PORCO (Pork Ribs)
SOBRECOXA MARINADA (Boneless Chicken Thighs)
CORACAOZINHO DE FRANGO (Chicken Hearts)
PAO DE ALHO COM QUEIJO (Garlic Bread w/ Cheese)
VEGETAIS GRELHADOS (Grilled vegetables)




SIDES:
PREMIUM

PIAMONTESE RICE (Creamy Rice w/ Mushroom)
ARROZ CARRETEIRO (Fried Rice w/ Bacon and Sausage)
FEIJAO TROPEIRO (Beans, Bacon, and Sausage)
SALPICAO (Shredded Chicken, Maio, and Potato Sticks)
BATATA GRATINADA (Potato Gratin)
MANDIOCA COZIDA COM MANTEIGA (Cassava w/ Butter)

STANDARD

ARROZ BRANCO (White Rice)
BATATA FRITA (French Fries)
FAROFA COMBACON & 0VO (Toasted Cassava w/ Bacon & Egg)
VINAGRETE (Brazilian Salsa)
MAIONESE DE BATATA (Potato Salad)



DESSERT:

BANANA NA CHURRASQUEIRA COM SORVETE DE CREME

(Grilled Banana w/ Vanilla Ice Cream)

“We want you and your guests to have a pleasant time
throughout the event, bringing an unique and authentic
experience of real Brazilian BBQ!"



CATERI
BRAZILIA

2024



THE FAVOURITE OF EVERY PARTY ARE T
SNACKS! CRUNCHY AND JUICY, THEY DEL
KIDS, BUT ADULTS T0O!

HOW IT WORKS:

e  Choose 3 different flavours: $26
. Choose & different flavours: $28

e  Allflavours: $32

We will bring all the equipment, tables, and staffs we need to set up and serve the
buffet. You can relax, and enjoy for 2 hours the best of it!

* [tincludes: Fryer, Chaffing Dishes, Food, Recyclable Plates and Utensils, Staff, and
Tables for Buffet

MINIMUM OF 18 GUESTS



ON THE FRYER

Self-service Style
FLAVOURS: SAUCE:
COXINHA (Shredded Chicken) KETCHUP

BOLINHA DE QUEIJO (Cheese Ball) TABASCO

BOLINHA DE PRESUNTO E QUEIJO (Ham & Cheese Ball)
CROQUETE DE MILHO (Corn Croquette)
EMPADINHA DE FRANGO (Mini Chicken Pie)

CROQUETE DE BACALHAU (Cod Croquette)



CATERI
X-TUDO

2024



HAVE YOU TRIED OUR “X-ALL", THE FAMOUS X-TUDO? IT
LITERALLY COMES WITH ALL THE INGREDIENTS FROM THE
TABLE. SO TASTY!

HOW IT WORKS:

We will bring all the equipment, tables, and staffs we need to set up and serve the
buffet. You can relax, and enjoy for 2 hours the best of it!

e ltincludes: BBQ, Chaffing Dishes, Food, Recyclable Plates and Utensils, Staff, and
Tables for Buffet

 PRICE PER PERSON: $29.00 + 5% gst (Minimum of 18 guests required)



ON THE BBO:

HOMEMADE BEEF BURGER
Self-service Style

SIDES:

ALFACE (Lettuce)
TOMATE (Slices Tomato)
MILHO (Corn)
BATATA PALHA (Potato Sticks)
BACON
QUEIJO MUSSARELA (Mozzarella Cheese)
PRESUNTO (Sliced Ham)
OVO FRITO (Fried Egg)

SAUCE:

KETCHUP
MAYONNAISE
MUSTARD
HOMEMADE BURGER SAUCE
HOMEMADE HERB-MAYO



CATERI
BRAZILIA

2024



THE BRAZILIAN HOT-DOG IS CONSIDERED HE
BEST IN THE WORLD BECAUSE IT'S VERY JU MES
WITH A VARIETY OF INGRETIENTS THAT MAKES IT EVEN MORE

COMPLETE!

HOW IT WORKS:

We will bring all the equipment, tables, and staffs we need to set up and serve the
buffet. You can enjoy for 2 hours the best of it!

* [tincludes: Chaffing Dishes, Food, Recyclable Plates and Utensils, and Tables for
Buffet



ORIGINAL PORK WIENERS IN A HOMEMADE TOMATO SAUCE

Self-service Style

SIDES: SAUCE:
QUEIJO MUSSARELA (Mozzarella Cheese) KETCHUP
MILHO (Corn) MAYONNAISE
BATATA PALHA (Potato Sticks) MUSTARD
VINAGRETE (Brazilian Salsa) HOMEMADE BURGER SAUCE

PASSAS (Raisin) HOMEMADE HERB-MAYO



