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BREAKFAST OPTIONS (Minimum 4ppl)

BREAKFAST IN BED

OPTION #1 $13/PP

Cranberry Focaccia French Toast, Whipped
Mascarpone and Maple Syrup (2pc/pp)
Individual Frittata, Sundried Tomatoes and
Jalapefio (Toc/pbp)

Sliced Fruit Platter

CUPID’S ARROW

OPTION #2 $12/PP

Mini Cinnamon Buns

Mini Butter Croissants
Savoury Breakfast Pastries
Sliced Fruit Platter

TENDER LOVE
DINNER OPTION #1 $160 (serves 2)
¢ Homemade Focaccia, Lalagides and
Artisan bread with Whipped Butter
e Caeser Salad, Romaine Lettuce,
Parmesan, Focaccia Croutons, With a
Creamy Garlic Parmesan Dressing
* Grilled 40z Prime Strip Loin Steak With
Green Peppercorn Sauce
e 40z Lobster Tail with Garlic Parsley
Butter
e Seasonal Vegetables
* Roasted Potatoes With Sea Salt
e Chocolate Molten Lava Cake

DATE NIGHT
DINNER OPTION #2 $100 (serves 2)
¢ Homemade Focaccia, Lalagides and
Artisan Bread with Whipped Butter
e Arugula Salad, Cherry Tomatoes,
Radish, Cracked Pepper Boursin,
Sundried Cherries and Balsamic
Vinaigrette
¢ Herb Roasted Chicken Supreme With
White Wine Sauce
e Garlic Butter Brushed Shrimp Skewer
(3pcs)
e Seasonal Vegetables
* Yukon Gold Mashed Potatoes
e Apple Blossom with Caramel Sauce

GOOD MORNING KISS

OPTION #3 $22/PP

Mini Danishes

Mini Butter Croissants

Savoury Breakfast Pastries

Smoked Salmon Platter with Mini Bagels
and Cream Cheese

Granola Berry Parfait

Sliced Fruit Platter

A FINE ROMANCE
DINNER OPTION #3 $130 (Serves 2)
¢ Homemade Focaccia, Lalagides and
Artisan bread with Whipped Butter
¢ Baby Arugula and Frisée Salad,
Strawberries, Pumpkin Seeds and Goat
Cheese in Lemon Thyme Vinaigrette
¢ Braised AAA Beef Short Ribs with Red
Wine Herb Jus
¢ Sautéed Asparagus and Carrots
* Dauphinois Potatoes
¢ Red Velvet Cake

AFTER DARK
DINNER OPTION #4 $100 (serves 2)
¢ Homemade Focaccia, Lalagides and
Artisan bread with Whipped Butter
¢ Mixed Greens, Heirloom Tomatoes,
Carrots and Shaved Fennel in Balsamic
Vinaigrette
¢ Cicatelli Pasta with Shitake Mushrooms,
Asparagus, Sundried Tomatoes in a
Garlic and Olive Oil
¢ Roasted Red Pepper and Mascarpone
Stuffed Chicken Supreme with Basil
Beurre Blanc
e Butter and Parsley Glazed Heirloom
Carrots and Green Beans
¢ Roasted Fingerling Potatoes
e Classic Tiramisu

VALENTINES MENU
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DINNER PACKAGES

YOUR BETTER HALF
DINNER OPTION #5: $110 (Serves 2)
* Homemade Focaccia, Lalagides and
Artisan bread with Whipped Butter
» Kale and Roasted Red and Golden Beet
Salad, Goat’s Cheese, Artichokes, and a
Maple Balsamic Vinaigrette
e Grilled Boneless Cornish Hen (half hen)
in Lemon and Oregano Sauce
* Seasonal Vegetables
e Pearl Cous Cous
e Lemon Tart With Berries

VEGETARIAN, VEGAN, GLUTEN FREE,
AND ALLERGEN FRIENDLY OPTIONS

ALL AVAILABLE - PLEASE INQUIRE

KIDS MEALS

FISHING FOR LOVE
DINNER OPTION #6 $110 (Serves 2)
* Homemade Focaccia, Lalagides and
Artisan bread with Whipped Butter
* Romaine and Radicchio Salad,
Strawberries, Heart Of Palm, Mandarins
and Honey Lemon Vinaigrette
* Grilled Salmon Filet with Heirloom
Tomatoes, Olives and Caper Salsa
e Sautéed French Beans, Peppers and
Asparagus
* Wild Rice Pilaf
» Strawberry Cheesecake

SMALL (SERVES 2) | MEDIUM (SERVES 4)

THE HEART FELT MEAL
SM $20 | MED $40
Heart Shaped Ravioli in a Rose Sauce

A CHEESY ONE

SM $18 | MED $36

Macaroni and Cheese with White Cheddar
and Parmesan

PASTA-TIVELY IN LOVE
SM $12 | MED $24
Penne Pasta with Tomato Sauce

SAUCY LITTLE ONE
SM $18 | MED $36
Meatballs and Spaghetti with Tomato Sauce

NUGS AND KISSES

SM $30 | MED $60

Chicken Fingers with Plum Sauce and Potato
Wedges with Ketchup (3 Chicken Fingers Per
Person)

A SLICE OF LOVE

SM $5 | MED $10

Add Garlic Bread To Pasta (2 Pieces Per
Person)
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SHRIMPLY THE BEST

SHRIMP COCKTAIL PLATTER $48 (12 PCS)
Vodka Spiked Jumbo Shrimp Cocktail With
Horseradish Tomato Sauce and Fresh Lemons

A CHEESY VALENTINE

GOURMET CHEESE PLATTER $35 (SERVES 4-6 PPL)
Assorted Cheeses Garnished with Strawberries,
Seedless Grapes, Dried Fruit and Nuts

Platter of Crackers and Fresh Baguette

THE LOVE LANGUAGE

CHARCUTERIE PLATTER $75 (SERVES 4-6 PPL)
Hot and Mild Cacciatore Sausage, Salami,
Prosciutto, Parmigiano and Friulano Cheeses
Platter of Crackers and Fresh Baguette

KEY TO MY HEART
6pcs $21 | 12 pcs $42
Chocolate Dipped Strawberries

THE SOUL MATE
6pcs $16 | 12pcs $32
Chocolate Dipped Brownies

HEART BREAKER
1 Dozen $30
Heart Shaped Shortbread Cookies

A LOVE TRIANGLE

Dessert Platter - 12pcs $42

Chocolate Dipped Strawberries, Heart Shaped
Shortbread Cookies, White Chocolate Dipped
Brownie Lollipop

LOVE POTION
$8.50 Each

Individual Chocolate Molten Lava Cake

A GREAT CATCH

SEAFOOD PLATTER $95 (SERVES 4-6 PPL)
Coconut Shrimps

Lobster and Garlic Butter Puffs

Pan Seared Shrimp Gyoza

Dipping Sauce

THE FIRST DATE

APPETIZER PLATTER $45 (SERVES 4-6 PPL)
Beef Empanadas with Chimichurri, Margarita
Arancini, and Spanakopita

THE FLING

ARTICHOKE AND SPINICH DIP PLATTER $45
(SERVES 4-6 PPL)

Creamy Four Cheese, Artichoke Hearts and
Spinich Dip

Grilled Pita, Naan and Flat Bread

APPLY EVER AFTER
$6.50 Each

Individual Apple Blossom with Caramel sauce

AMORE MIO
$8 Each
Individual Classic Tiramisu

THE LOVE AFFAIR
$8 Each
Individual Red Velvet Cake

THE BERRY SPECIAL ONE
$8 Each
Individual Strawberry Cheesecake
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ORDERING NOTES

Dw@r Onfine!

VISIT US AT

PETERANDPAULSEVENTCATERING.COM
FOR QUICK AND EASY ORDERING!

¢ MENU VALID ONLY FROM: FRIDAY FEBRUARY 14TH TO SUNDAY FEBRUARY 16TH

« ORDER DEADLINE IS: WEDNESDAY FEBRUARY 12TH BY 3:00PM

e PICK UP AVAILABLE FROM: 9:30AM TO 4:00PM ON FRIDAY AND SATURDAY; 9:30AM
TO 2:00PM ON SUNDAY

e DELIVERY AVAILABLE FROM: 8:00AM TO 4:00PM ON FRIDAY AND SATURDAY;
8:00AM TO 2:00PM ON SUNDAY

e ALL ORDERS TO BE PREPAID, DELIVERY & HST ADDITIONAL

¢ Delivery Fees and Regulations:

e ¢ $25 to Woodbridge; $35 to Vaughan, North York, and Etobicoke ($250 Food Minimum
Required)

e+ $50 to Downtown Toronto, Markham, Brampton, Mississauga, Bolton, Aurora,
Newmarket, and King ($500 Food Minimum Required)

e ¢ Per Kilometer Basis to Oakville, Burlington, Milton, Pickering, Ajax, Whitby, Oshawa,
Uxbridge, Keswick, Caledon, Wasaga, Barrie, and Innisfil ($1000 Food Minimum
Required)

¢ PICK UP LOCATION: Paramount EventSpace - 222 Rowntree Dairy Rd Woodbridge,

ON L4L 9T2 - Enter through Taylor/Office Doors

VALENTINES MENU peterandpaulseventcatering.com Peter:nPauls
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