PARTY
Menu

MISSISSAUGA | TORONTO | RICHMOND HILL
SCARBOROUGH | OAKVILLE | VAUGHAN

PARTY MENU #1

23.97 per Guest

PARTY MENU #2

29.97 per Guest

STARTER

STARTER

SCADDABUSH GARLIC BREAD

BRUSCHETTA CLASSICO

Focaccia bread, rosemary, and lots of garlic butter, freshly baked

Focaccia, roasted garlic, Roma tomatoes, Grana Padano,
basil, balsamic reduction

MAINS

Choose one

MAINS

ITALIAN BURGER

Choose one

Hand-pressed Certified Angus Beef ground chuck, fresh mozzarella,
bruschetta, arugula, bruschetta, balsamic reduction, basil pesto aïoli,
served on our house-made focaccia

CHICKEN PARMESAN SANDWICH

GOAT CHEESE & BEET SALAD WITH CHICKEN

PENNE BOLOGNESE

Ruby beets, spinach, baby arugula, Belgian endive, pickled red onions,
pears, walnuts, goat cheese, dried cranberries, citrus vinaigrette

Classic Northern Italian meta sauce, ricotta, poor man’s Parmesan, fresh basil

CAVATAPPI SORRENTINA

Wine cream, lemon and garlic butter, fresh basil, fried capers,
piccante sauce, spicy poor man’s Parmesan

®

Fresh mozzarella, tomato sauce, basil, spicy poor man’s Parmesan,
topped with fresh arugula

COFFEE OR TEA

Panko crusted, fresh mozzarella, Sunday sauce, Parmesan aïoli, house
giardiniera on our house-made focaccia, served with rosemary garlic fries

SHRIMP SPAGHETTI

DESSERT
SORBETTO
Wildberry or Lemon

COFFEE OR TEA
*Substitute whole wheat pasta or Gluten-Free bun or pasta for $1.97

*Substitute whole wheat pasta or Gluten-Free bun or pasta for $1.97

PARTY MENU #3

38.97 per Guest

PARTY MENU #4

44.97 per Guest

STARTER

Starter

SCADDABUSH GARLIC BREAD

SCADDABUSH GARLIC BREAD

Focaccia bread, rosemary, and lots of garlic butter, freshly baked

Focaccia bread, rosemary, and lots of garlic butter, freshly baked

SALADS

MEATBALL APPETIZER
Choose one

CAESAR SALAD
Romaine, garlic croutons, crispy pancetta bacon bits, house-made dressing

MIXED GREENS
Grape tomatoes, roasted red peppers, red onion, cucumber, balsamic vinaigrette

MAINS

Choose one

Our signature meatball on focaccia crostini, three-cheese sauce, poor man’s
Parmesan, Sunday sauce, fresh & crispy basil

salads

Choose one

CAESAR SALAD
Romaine, garlic croutons, crispy pancetta bacon bits, house-made dressing

MIXED GREENS
Choose one

CHICKEN PARMESAN
Panko crusted, tomato sauce, fresh mozzarella, SCADDABUSH spice,
with butter and herb spaghetti

PESTO POLLO FETTUCCINE
Sautéed chicken, baby spinach, semi sun-dried tomatoes, basil pesto cream
sauce

CRUSTED SNAPPER
Pan-seared potato Parmesan crusted, crispy rosemary potatoes, seasonal
vegetables

DESSERT
SORBETTO
Wildberry or Lemon

COFFEE OR TEA

Grape tomatoes, roasted red peppers, red onion, cucumber, balsamic vinaigrette

MAINS

Choose one

CHICKEN LIMONE
Grilled chicken breast, creamy white wine and lemon butter sauce,
crispy rosemary potatoes, seasonal vegetables

STEAK & FRIES
Grilled AAA/USDA choice sirloin brushed with fresh herbs, rosemary garlic fries,
arugula and tomato salad

ZUCCA RAVIOLI
Butternut squash ravioli, grated Grana Padano cheese, hazelnut butter cream
sauce, fried sage, poor man’s Parmesan

DESSERT

Choose one

TIRAMISU
Ladyfingers, sweet Marsala, espresso, mascarpone cream, cocoa

SORBETTO
Wildberry and Lemon

*Substitute whole wheat pasta or Gluten-Free bun or pasta for $1.97

COFFEE OR TEA
*Substitute whole wheat pasta or
Gluten-Free bun or pasta for $1.97

COCKTAIL PARTIES
Making your party a success is important to us. Selecting a cocktail
menu that best meets the needs of your Guests can be a challenging
task. Our executive chef has created innovative and delicious
items that are sure to delight. Here are two of our most popular
combinations, or contact the restaurant to customize a menu
to meet your needs. Gluten-free pizza dough available.

COCKTAIL PARTY MENU #1
14.97 per Guest

BRUSCHETTA CLASSICO
AVOCADO & GOAT CHEESE BRUSCHETTA
CHICKEN PARMESAN BITES
ASSORTED PIZZAS
CALAMARI

COCKTAIL PARTY MENU #2
23.77 per Guest

MINI MOZZARELLA CROSTINIS
BRUSCHETTA CLASSICO
AVOCADO & GOAT CHEESE BRUSCHETTA
ASSORTED PIZZAS
POLENTA TOTS
CHICKEN PARMESAN BITES
CALAMARI

