
Breakfast

Homestyle Parfait

Bagel & Lox Platter 

Yoghurt, Mixed Berries & Fruit, & Individually Packaged Granola

Smoked Salmon, Whipped Cream Cheese, Capers & Pickled Red
Onions on Fresh, Local Bagels

$7.50
PER GUEST

$15.75
PER GUEST

Morning Scramble
Seasoned Scrambled Eggs, Bacon or Sausage, Stewed Navy Beans, &
Hash Browns. Served with Mini Croissants, Whipped Butter &
Homemade Compote

$16.50
PER GUEST

VEGETARIAN

PESCATARIAN

Catering Menu

Continental
Assorted Mini Pastries, Fruit Platter, & Orange Juice 

$12.50
PER GUEST

VEGETARIAN

Breakfast Sandwiches

Croissant, Lettuce, Tomato,
Egg 

Coffee or Tea

Serving 10

Serving 25

Includes: Cups, Lids, Stir Sticks, Napkins,
Sugars, Milk, Cream, FairTrade Tea Bags
(If Applicable)

 

$29.99

 

$59.99

 

Croissant, Lettuce, Tomato,
Cheese, Egg           

Croissant, Lettuce, Tomato,
Cheese, Bacon, Egg

DAIRY FREE

$5.50
EACH

$6.50
EACH

$7.50
EACH

catering.mcgill@dexterra.com
(438) 861 6223



Snacks & Sweets

Variety of Apples, Oranges & FairTrade
Bananas

Croissant, Chocolatine & Raisin
Swirl

Apple Cinnamon, Carrot & Raisin, Mixed
Berry, Maple Blueberry, & Candied
Orange

Chocolate Chip, Apple Raisin &
Cranberry Orange

$2.50
EACH

Soft Rich Chocolate Brownies 

Variety is Seasonal, Please Inquire

$30.00
15 PIECES

$25.00
10 PIECES

$35.00
20 PIECES

$34.25
10 PIECES

$34.25
10 PIECES

Beverages

Juice Bottle

Infused Water Station       

Soft Drinks

Sparkling Water 

Apple, Orange, Grapefruit, Grape

Variety of Carbonated Soda

Cucumber & Mint or Orange &
Lemon (Cups included)

Natural or Citrus 

$3.25

$25.00
SERVES 30

$2.75

$3.50

Hot Chocolate Homestyle Hot Chocolate box. Cups
included

$59.99
SERVES 20

Apple Cider Hot Apple Cider with Cinnamon &
Nutmeg

$59.99
SERVES 20

Whole Fruits

Assorted Mini Pastries 

Assorted Buttermilk Muffins

Assorted Cookies

Homemade Brownies

Assorted Dessert Squares 

catering.mcgill@dexterra.com
(438) 861 6223



Sandwiches

Ham & Cheddar
Ham, Lettuce, Tomato, Mayonnaise, Mustard & Cheddar

Chipotle Roast Beef
House Roasted Beef, Artisan Lettuce, Caramelized Onion, Cheddar, Chipotle Mayonnaise

HALAL

Smoked Turkey Club
Smoked Turkey, Bacon, Mayonnaise, Lettuce & Tomato

DAIRY FREE

Chicken Caesar Wrap 
Roast Chicken Breast, Romaine, Parmesan, & Caesar Dressing

HALAL

Caprese 
Fresh Tomato, Basil Pesto, Arugula, Roast Peppers, Bocconcini, & Balsamic Vinaigrette

VEGETARIAN

Roast Vegetable & Pesto Wrap
Roast Bell Peppers, Roast Onions, Roast Zucchini, Roast Eggplant, Arugula, Goat Cheese, &
Basil Pesto

VEGETARIAN | DAIRY FREE

| $13.95 EACH

catering.mcgill@dexterra.com
(438) 861 6223

Lunch Box 

One Selection from Our Sandwich List, & One Selection from Our Salad List, Packed with a
Beverage & Dessert of the Day

Napkins & Cutlery Included

| $22 EACH



Salads

Apple Slaw 

Remoulade

Mediterranean Pasta Salad

Winter Salad 

Julienne Apple, Kale, Red Cabbage, Green Cabbage, Toasted
Pumpkin Seed & Coriander Vinaigrette

Pasta, Roast Bell Peppers, Roasted Onions, Artichoke, Kalamata
Olives, Spinach

Grated Celeriac, Raisins, Roquette, Cranberry, Cornichon, Creole
Remoulade

Paprika & Chili Spiced Sweet Potato, Kale, Roast Carrot, Toasted
Pumpkin Seeds, & Maple Balsamic Vinaigrette 

VEGAN

VEGAN | GLUTEN FREE

VEGAN | GLUTEN FREE

VEGAN | GLUTEN FREE

$41.00
 SERVES 10

$41.00
 SERVES 10

$41.00
 SERVES 10

$38.00
 SERVES 10

Classic
Mixed Artisan Lettuce, Kale, Cherry Tomatoes, Cucumber,
Shredded Carrot & Coriander Vinaigrette

VEGAN | GLUTEN FREE $38.00
 SERVES 10

catering.mcgill@dexterra.com
(438) 861 6223



Bowls | $14.95 EACH

Chili Lime Buddha Bowl     

Harvest Grain Bowl

Sesame Noodle Bowl

Chili Lime Tofu, Edamame, Cucumbers, Carrots, Mixed Artisan Lettuce, Roasted Corn,
Calrose Rice & Shanghai Sauce

Couscous, Garbanzo Beans, Kalamata Olives, Grape Tomatoes, Cucumber, Shredded
Romaine, Roast Bell Pepper, Feta, Parsley & Greek Dressing

Julienne Carrots, Julienne Onion, Julienne Bell Pepper, Pickled Cucumber, Sautéed
Mushrooms, Edamame, Bok Choy, Sesame Seeds, Rice Noodles & Ponzu Sauce

Protein Bowl

Pickled Beetroot, Roast Sweet Potatoes, Cucumber, Medium Boiled Egg, Roast Bell Pepper,
Roquette, Broccoli, Herbed Quinoa & Green Goddess Dressing

VEGAN | GLUTEN FREE

VEGAN 

VEGAN | GLUTEN FREE

GLUTEN FREE | DAIRY FREE

Pizza | 16" 8 SLICES

Three Cheese

Pepperoni

Roasted Veggie

All Dressed

Ham & Pineapple

Artisan

Mozzarella, Cheddar & Smoked Gouda

Beef Pepperoni, Mozzarella, & Oregano

Roast Bell Pepper, Zucchini, Mushrooms, Onion, & Mozzarella

Beef Pepperoni, Mushrooms, Bell Peppers, Onions, & Mozzarella

Shredded Ham, Caramelized Pineapple, Chili Flakes & Mozzarella

$35.00

 

$35.00

 

$35.00

 

$38.00

 

$38.00

$38.00

VEGETARIAN

HALAL

VEGETARIAN

HALAL

Basil Pesto, Sliced Apple, Wilted Spinach & Brie

VEGETARIAN

Halal Beef

Halal Chicken

Salmon

Add a Protein for an Extra $4.00



Platters

Hot CanapésCold Canapés

Canapés | $3.75 EACH

Compressed Cucumber, Quinoa & Dill 
VEGAN | GLUTEN FREE

Roast Squash Coulis with Chili Basil
Pesto 
GLUTEN FREE

Cajun Shrimp Cucumber Bite 
PESCATARIAN | GLUTEN FREE

Chicken Vol au Vent
HALAL

Citrus Pulled Pork, Corn & Pepper
Salsa, Corn Chip 
DAIRY FREE | GLUTEN FREE

Spinach & Artichoke Zucchini Bowl 
VEGETARIAN | GLUTEN FREE

Baked Brie with Cranberry &
Rosemary Jam  
VEGETARIAN

Loaded Baked Potato Bite 
VEGETARIAN | GLUTEN FREE

Margherita Skewer
VEGETARIAN | GLUTEN FREE

Prosciutto Wrapped Date with Bleu
Cheese 
VEGAN | GLUTEN FREE

Please Select a Maximum of 5 Choices Below

Seasonal Fresh Fruit, Supplied from McGill Farms.
When Available

Gouda, Aged Cheddar, Brie, Red Grapes, & Homemade
Crostini

Cucumber, Cherry Tomatoes, Bell Peppers, Carrots,
Celery, & Hummus

$55.00
10 GUESTS

Marinated Eggplant, Roasted Zucchini, Roast Bell
Pepper, Roasted Onion, Marinated Button Mushrooms,
Extra Virgin Olive Oil & Balsamic Reduction

Smoked Turkey, Capocollo Ham, & Beef Salami
Served with Baguette, Marinated Vegetables & Grainy
Dijon Mustard

$66.00
10 GUESTS

$60.00
10 GUESTS

$12.00
PER GUEST

$13.50
PER GUEST

95G PER GUEST

200G PER GUEST

125G PER GUEST

70G PER GUEST

Fresh Fruit

Cheese

Crudité

Antipasto

Charcuterie

catering.mcgill@dexterra.com
(438) 861 6223

Classic Egg Salad with Artisan Lettuce 
Shredded Tofu, Roast Pepper, Lettuce, Hummus 
Tuna, Bell Peppers & Artisan Lettuce 
Ham, Cheddar, Artisan Lettuce 

$119.50
10 GUESTSA COMBO OF WRAPS

Wraps DAIRY FREE

VEGAN

PESCATARIAN | DAIRY FREE



Chef’s Table

Poutinerie 

Noodle Bar

Buddha Bowl

Roast “Smashed” Potatoes, Homemade Peppercorn Sauce, Red
Wine Sauce, Fresh Cheese Curds, Mozzarella, Shredded Tofu,
Citrus Pulled Pork

Choose one in Each Category

Noodle: Ramen, Udon or Rice Noodle
Protein: Spiced Tofu, Halal Beef or Halal Chicken
Broth: Beef or Vegetable broth

Served with a Medium Boiled Egg, Bok Choy, Portobello
Mushroom & Roast Bell Pepper 

$21.00
 PER GUEST

$25.00
PER GUESTS

$21.00
PER GUEST

| 25 GUESTS MIN

Allow Your Guest to Customize Their Meal, Served by Our Team 

Choose one in Each Category

Carb: Sticky Rice or Quinoa
Protein: Spiced Tofu, Salmon or Halal Chicken
Sauce: Teriyaki, Chipotle Mayo or Green Goddess Dressing

Served with Edamame, Corn, Cucumber, Tomato, Kale & Carrots 

Pasta Bar $22.00
PER GUESTS

Choose one in Each Category

Pasta: Fusilli, Penne or Farfalle
Protein: Tofu, Bacon, Halal Chicken or Chorizo
Sauce: Arabiatta, Alfredo or Pesto

Served with Mushrooms, Bell Peppers, Spinach, Green Peas &
Garlic Bread

catering.mcgill@dexterra.com
(438) 861 6223



Hot Buffet

Salads

Mains

Sides

Paprika & Chili Spiced Sweet Potato, Kale, Roast Carrot, Toasted
Pumpkin Seeds & Maple Balsamic Vinaigrette 

Mixed Artisan Lettuce, Kale, Cherry Tomatoes, Cucumber, Shredded
Carrot & Coriander Vinaigrette

Citrus & Herb Glazed Chicken Thighs 

Braised Beef with Rosemary Demi

Dijon & Caraway Crusted Pork with Apple Chutney

| $31 PER GUEST (25 GUEST MIN)

Customize your dining experience by selecting one option from each category - Salad, Main
Course, Side, Vegetable, & Dessert

7 Grain Rice Pilaf 

Confit Garlic Mashed Potatoes

Roast Sweet Potato & Garlic Polenta

Vegetables
Sautéed Bell Pepper, Zucchini & Cabbage with Garlic, Ginger & Chili 

Roasted Beetroot, Parsnip & Carrot, Glazed with Tarragon Honey

Gratin Broccoli & Cauliflower 

Dessert
Chocolate Zucchini Cake

Tartlet with Strawberry Jam & Mint

Orange & Cranberry Cake

VEGAN | GLUTEN FREE

VEGAN | GLUTEN FREE

GLUTEN FREE | DAIRY FREE

HALAL | GLUTEN FREE | DAIRY FREE

HALAL | GLUTEN FREE | DAIRY FREE

VEGAN

GLUTEN FREE

VEGAN | GLUTEN FREE

VEGAN | GLUTEN FREE

 GLUTEN FREE

GLUTEN FREE

catering.mcgill@dexterra.com
(438) 861 6223



DELIVERY

To ensure a seamless delivery experience, kindly be on-site 30 – 45 minutes before
your scheduled event. Please note that we cannot assume responsibility if no one is
available to receive the order, as we strive to efficiently fulfill numerous orders within a
limited timeframe. If there is no on-site presence, a photograph will be provided to
verify delivery. Your cooperation is greatly appreciated.

A delivery fee of $50.00 applies to each order, with a minimum order requirement of
$250.00 for events scheduled from Monday to Friday and $1200.00 for events on
Saturday and Sunday. Please note that additional staff fees may be applicable. 

Thank you for your understanding.

OTHER SERVICES

We can provide staffing services for events requiring waiters or bartenders. Our staffing
ratio is one staff member per 25 guests for plated meals and one staff member per 40
guests for buffet service. The hourly rate for each staff member is $50.00, with a
minimum booking of 6 hours.

CANCELLATION POLICY

In the event of cancellation, events called off 3 working days prior will incur a 50% fee
based on the total invoice. For cancellations made 1 working day before the event, a
100% fee of the total invoice will be applicable.

catering.mcgill@dexterra.com
(438) 861 6223



IMPORTANT INFORMATION

Please ensure that orders are placed at least 7 days before the scheduled event.
Any dietary restrictions and the final guest count must be communicated within
3 days of the event, allowing us to make necessary adjustments to your menu.

The event organizer assumes responsibility for all delivered food products. We
recommend either consuming the items promptly or promptly cooling and
refrigerating them to a temperature of 4 degrees Celsius within 2 hours of arrival
to mitigate the risk of food-related illnesses.

MENU

We welcome your preferred ideas or specific requirements for your events.
Please feel free to communicate with them, and our chefs will gladly
accommodate them to the best of our ability. Your satisfaction is our priority.

catering.mcgill@dexterra.com
(438) 861 6223

TAXES & SERVICES FEES

All prices in this menu are subject to applicable provincial and federal sales
taxes.
We do not apply service fees to Drop&Go deliveries.
If any table or room or display setup is required, a 15% service charge will
apply on your invoice.
This menu is served using responsibly sourced disposables where applicable.
Reusable containers are available on-demand for a fee


