
OR CALL +1 905 326 6000
CATERING@BYPNP.COM

Order Online!



à la carte 

All prices subject to HST

 peterandpaulseventcatering.ca • +1 905 326 6000 • catering@bypnp.com

BREAKFAST – MINIMUM OF 10 ORDERS OF EACH ITEM 
• INDIVIDUAL CRANBERRY YOGURT $3 
• CINNAMON BUN $3.5 
• BLUEBERRY SCONE $4.5
• BERRY FRUIT CUP $4.5
• VEGETABLE LOAF CAKE | Chef’s Choice of Zucchini, Carrot or Banana $5.5
• RUM SAUSAGES | Breakfast Sausages | Brown Sugar | Light Rum $5 (2pcs) 
• “COBBLER” YOGURT PARFAIT | Vanilla Yogurt | Peach Slices | Peach Sauce | Plain Scone Crumble $6 
• HOLIDAY YOGURT PARFAIT | Vanilla Yogurt | Caramel | Dried Apples $6 
• POMEGRANATE YOGURT PARFAIT | Pomegranate Yogurt | Pistachios | Chia Seeds $6

LUNCH – MINIMUM OF 10 ORDERS OF EACH ITEM
• HOLIDAY “LEFTOVERS” SLIDER | Turkey | Mayo | Cranberry Sauce | Dinner Rolls $5
• INDIVIDUAL CRUDITÉS & DIP $5
• MAPLE BUTTERNUT SQUASH SOUP $6
• CHESTNUT & LENTIL SOUP $6
• CREAMY WILD MUSHROOM & TERRAGON SOUP $6
• POTATO LEEK SOUP | Toasted Nuts $6
• HOLIDAY SALAD | Anise | Cranberries |Walnuts $6
• BROCCOLI QUINOA SALAD | Dried Cranberries | Scallions | Almonds | Lemon Herb Dressing $15
• WRAPS
• BBQ Chicken | Spinach | Corn | Shredded Cheese Blend | BBQ Ranch Sauce $10
• Sweet Beef Teriyaki |Sautéed Peppers | Scallions | Sesame Oil & Crunchy Slaw $11
• Chick Pea Falafel | Hummus | Lettuce | Cucumber | Tabbouleh | Lemon Tahini Sauce V $10
• TURKEY SANDWICH | Brie | Cranberry Compote $12
• SMOKED SALMON AND WILD RICE BOWL – Served Cold $15.50

DINNER  – MINIMUM OF 10 ORDERS OF EACH ITEM
• ROASTED CHICKEN SUPREME | Gravy | Seasonal Veggies | Mashed Potatoes $20 
• STUFFED TURKEY BREAST |Turkey Breast Filled with Stuffing | Seasonal Vegetables | Mashed Potatoes | Gravy $20
• TURKEY in Gravy | Stuffing | Mashed Potatoes | Cranberry Sauce | Baked Squash | Mixed Green Salad (Balsamic 
   Dressing on the side) | Mini Apple Crumble | Dinner Roll and Butter $25
• BACON WRAPPED PORK TENDERLOIN | Brussel Sprouts With Pancetta | Squash And Radicchio Salad 
   With Pecans | Focaccia $35
• BRAISED BEEF SHORT RIBS In Red Wine Au Jus | Mashed Potatoes | Mushrooms | Garlic Green Beans | Caesar 
   Salad $40
• SPINACH AND ROTOLO PASTA (VEGETARIAN) | Kung Pao Cauliflower | Candied Carrots | Apple Pecan Arugula 
   Salad $30

SNACKS  – MINIMUM OF 10 ORDERS OF EACH ITEM
• ROOT CHIPS | Our Famous House Made Root Chips $3.5
• ROASTED PECANS | Salt and Butter OR Candied $5.50
• HOLIDAY COOKIES $4 (2 pcs)
• SOFT PRETZELS | Mustard Dip $6
• APPLE CINNAMON DONUT $3.5 (2 pcs) 
• COOKIES | Chocolate Chip Cookies | Shortbread Cookies $15 per dozen (minimum 2 dozen)  

MINIMUM OF 10 ORDERS OF EACH ITEM 

PLEASE INDICATE IF: INDIVIDUAL PACKAGING OR PLATTER/SHARED PACKAGING UPON ORDERING



All prices subject to HST
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holiday family dinner

OPTION #1 : Bread | Salad | Chicken | Roast Beef | Sides | Dessert - (serves 4) $150  
• Gourmet Bread Basket to include Assorted Dinner Rolls, Focaccia and Lalagides with Butter 
• Signature Salad Spinach, Pear & Endive Salad with Toasted Pumpkin Seeds and Sun Dried Cranberries 
   in Roasted Honey Lemon Dressing
• Herb Roasted Chicken with Pan Gravy
• Slow Roasted Beef Top Sirloin Roast with Gravy
• Yukon Gold Mashed Potatoes, Medley of Seasonal Vegetables
• Holiday Dessert Platter Selection of Holiday Cookies & Dessert Squares

OPTION #2 : Bread | Salad | Prime Rib |Sides | Dessert - (serves 4) $160 
• Gourmet Bread Basket - to include Assorted Dinner Rolls, Focaccia and Lalagides with Butter
• Signature Salad - Spinach, Pear & Endive Salad with Toasted Pumpkin Seeds and Sun Dried Cranberries in Roasted 
   Honey Lemon Dressing
• 8oz. Slow Roasted Prime Rib of Beef with Horseradish
• Roasted Garlic & Whipped Mashed Potatoes
• Glazed Carrots and Buttered Green Beans
• Signature Dessert Platter- Shortbread Cookies, Mini Tarts & Pastries

OPTION #3:  Bread | Salad | Pasta | Roast Beef | Turkey | Sides |Dessert - (serves 4) $180 
• Gourmet Bread Basket to include Assorted Dinner Rolls, Focaccia and Lalagides
• Signature Salad - Spinach, Pear & Endive Salad with Toasted Pumpkin Seeds and Sun Dried Cranberries 
   in Roasted Honey Lemon Dressing
• Penne Pasta - with Julienne Vegetables in Rose Sauce
• Slow Roasted Beef Top Sirloin Roast - with Gravy
• Oven Roasted Turkey - (White Meat only) served pre-carved 
   with Caramelized Onion & Apple Sage Stuffing, Homemade Gravy and Cranberry Compote
• Yukon Gold Mashed Potatoes
• Medley of Seasonal Vegetables
• Holiday Dessert Platter-Selection of Holiday Cookies & Dessert Squares

OPTION #4: Bread | Salad | Pasta | Chicken | Sides | Dessert - (serves 4) $150 
• Gourmet Bread Basket l Dinner Rolls l Focaccia l Lalagides l Butter
• Winter Greens l Roasted Cherry Tomatoes l Fennel l Radicchio l Balsamic Vinaigrette
• Pasta Casarecce l Homemade Tomato Basil Sauce
• Chicken Supreme l Shiitake Mushrooms l Wild Rice l Sun-Dried Cranberries
• Herb Roasted Fingerling Potatoes
• Seasonal Vegetables  
• Warm Apple Blossom l Toffee Sauce

 

MINIMUM OF 5 ORDERS PER OPTION (SERVES 4 PPL EACH)



All prices subject to HST
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holiday in a box

OPTION #1: Hors D’oeuvres | Stationary Platters (serves 4-6) $210
• Chef’s Choice Hot Hors D’oeuvres (24 pcs)
• Charcuterie Platter: Hot & Mild Cacciatore Sausage, Salami, Parmigiano & Friulano Cheese, with 
   a Platter of Crackers & Fresh Baguette
• Mediterranean Dip Platter: Hummus, Tzatziki & Bruschetta served with Grilled Pita Bread, Crostini & Flat Bread
 

OPTION #2:  Hors D’oeuvres | Salad | Main Course | Sides | Dessert - (serves 4) $220 
• Chef’s Choice Hors D’oeuvres 
• Homemade Focaccia, Lalagides & Artisan Bread With Whipped Butter
   Arugula Salad With Walnuts, Red Onion, Stilton & Sun-Dried Cherries In Balsamic Vinaigrette
• Chicken Supreme With Roasted Red Pepper & Mascarpone Basil Beurre Blanc 
• Served With Roasted Fingerling Potatoes, Butter & Parsley Glazed Heirloom Carrots & Green Beans
• Limoncello Tiramisu

OPTION #3: Appetizer Platter | Soup | Salad | Main Course | Sides | Dessert - (serves 4) $300 
• Warm Artichoke | Walnut Dip | Grilled Pita | Naan 
• Homemade Focaccia | Lalagides | Artisan Bread | Whipped Butter
• Butternut Squash Soup 
• Baby Arugula | Frisée Salad | Strawberries | Shaved Almonds | Goat Cheese | Lemon Thyme Vinaigrette
• Braised Beef Wellington | Red Wine Herb Jus | Dauphinoise Potatoes | Sautéed Asparagus | Carrots
• Maple Pecan Tart

OPTION #4: Cheese Platter | Pasta | Main Course| Sides | Salad | Dessert - (serves 4) $260  
• Gourmet Selection Of Local And Imported Cheeses, Artisan Crackers & Crostini, Fresh And Dried Fruits And Nuts 
   Homemade Focaccia, Lalagides & Artisan Bread With Whipped Butter
• Butternut Squash Agnolotti In A Sage Cream Sauce 
• Grilled Boneless Cornish Hen With Lemon & Oregano Sauce, Served With Pearl Cous Cous And 
   Seasonal Vegetables
• Kale & Roasted Red & Golden Beet Salad With Goat’s Cheese, Pecans, Maple Balsamic Vinaigrette
• Lemon Butter Tart 

 

MINIMUM OF 5 ORDERS PER OPTION (SERVES 4 PPL EACH)



All prices subject to HST

 peterandpaulseventcatering.ca • +1 905 326 6000 • catering@bypnp.com

• Kraft Bag (Image A) – complimentary 

• Kraft Box (Image B) - $15 each no ribbon 
   *BOX REQUIRES TWO WEEKS FOR DELIVERY AFTER APPROVAL*

• Black Box (Image C) - $25 each no ribbon 
   *BOX REQUIRES TWO WEEKS FOR DELIVERY AFTER APPROVAL*

• Magnetic Box (Image D) - $40 each no ribbon 
   *BOX REQUIRES TWO WEEKS FOR DELIVERY AFTER APPROVAL*

• Custom Logo Ribbon – REQUIRES THREE WEEKS FOR DELIVERY AFTER MOCK UP APPROVAL

• 7/8” Satin Ribbon with One Colour LOGO $

• 7/8” Satin Ribbon one colour NO LOGO $                                                          

packaging options

ADDITIONAL NOTES: 
ORDERING
• Email orders to: catering@bypnp.com, call 905-326-600 or online at peterandpaulseventcatering.com
• Minimum 48 hours’ notice required for orders under 30 people
• Minimum 72 hours’ notice required for orders under 50 people
• Minimum 5 business days’ notice required for orders over 100 people 
• All orders are pre-paid 
• Please refer to minimums per each food item 
• Ordering deadline for weekend is friday before 12 noon – inquire for availability for sunday catering 

DELIVERY
• Minimum of $125 spend on food for delivery within our boundaries
• Delivery additional – minimum $25 delivery charge up to $100 dependant on addresses
• Multiple day deliveries may be required for different households over 25+
• Delivery outside of our boundaries is $2.25 charge per km 
• Delivery to homes from monday to saturday between 10 am – 4 pm – inquire for availability 
   for sunday catering 
• Flexible delivery hours to offices 

IMAGE A IMAGE B IMAGE C IMAGE D IMAGE E



Delivery boundaries North to King Rd, South to Lake Ontario, West to Hwy 410, East to Kennedy Rd

VISIT US AT 
PETERANPAULSEVENTCATERING.COM

FOR QUICK AND EASY ORDERING!

OR CALL: +1 905 326 6000 OR EMAIL: catering@bypnp.com
PLEASE INCLUDE THE FOLLOWING INFORMATION 

• FIRST & LAST NAME
• CELL PHONE NUMBER

• ORDER DETAILS

• CREDIT CARD INFO
• PICK UP DATE AND TIME

If delivery is required please provide delivery address and preferred 
delivery date and timing. Note, order will not be processed without 

credit card pre payment.


