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SUMMER MENU

FOR HOME & CORPORATE DELIVERY

$100 MINIMUM ORDER 
REFER A FRIEND AND YOU BOTH RECEIVE 10% OFF YOUR ORDER
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Smoked salmon tartare
Cream cheese

Bagel
Berries 

Sliced hard boiled egg 
Grape tomatoes and sliced 

cucumbers 
Bottled water or orange juice 

Egg blossoms with red peppers 
and goat cheese or plain

Potato and onion hash

Bacon, turkey bacon or grilled 
beef salami

English muffin with jam

Berries 

Bottled water or orange juice

Croissant with Nutella

Yogurt parfait with honey and 
toasted pumpkin seeds

Berries with grape cluster

Brie wedge with Lavash &  
fig preserves

Bottled water or  
orange juice 

Croissanwich made with fig 
preserves, brie and sliced 

apple or scrambled eggs, sharp 
cheddar with bacon  

and chipotle aioli 

Spring mixed green salad with 
vinaigrette dressing 

Berries 

Bottled water or orange juice

BAGEL AND  
SCHMEAR BOX 

$24.95

BIG BREAKFAST  
BOX  
$25.95

CONTINENTAL  
BREAKFAST BOX  

$22.95

CROISSANWICH  
BOX   
$23.95

BREAKFAST  
(individual servings)

SOUP  
$14.95 (1 litre)

GREEN PEA SOUP V 

TOMATO & CUCUMBER GAZPACHO 
V  (served cold) 

CHARRED SUMMER CORN SOUP

BUTTERNUT SQUASH SOUP 

SALADS 
(Small serves 4; Large serves 8)

MISO COLESLAW  
shredded cabbage, carrots, scallions, 
edamame, fresh cilantro, snow pea 
sprouts, with a miso tahini dressing 

$14.95 per litre 

CLASSIC CHOPPED CREAMY 
CAESAR SALAD  

served with crispy prosciutto,  
shaved parmesan, house made focaccia 

croutons Sm. $19.95 Lrg. $38.95

ASPARAGUS AND QUINOA SALAD    
red quinoa tossed with shaved radish, 

toasted walnuts and sliced grilled 
asparagus with a lemon vinaigrette  

Sm. $21.95 Lrg. $40.95

ARUGULA & GRILLED PEAR SALAD   
served with sliced red or golden 

beets, grilled pear, candied pecans, 
and goat cheese with a white 

balsamic vinaigrette  
Sm. $22.95 Lrg. $44.95 

 
STRAWBERRY SUMMER  SALAD  
spring mix tossed with fresh local 
strawberries, mandarin oranges, 

dried cranberries, feta cheese with a 
poppy seed dressing  

Sm. $22.95 Lrg. $44.95

 V   Vegan G   Gluten Free

 N   Nut Free D   Dairy Free



BOWLS 
(individual servings)

PACIFIC BUDDHA BOWL   
sesame steamed rice or  

udon noodles, ginger soy raw 
salmon poke or teriyaki chicken 

(steak or tofu), charred edamame, 
diced cucumber, sliced radish, 

chunks of mango, drizzle of  
spicy kewpie mayo, sprinkle of 

toasted sesame seeds 
Tofu $19.95  

Chicken $21.95  
Salmon $23.95  
Steak $24.95

POWER BOWL 
farro, sliced shallots, arugula 

sprouts, chopped green apple, 
dried cranberries, fresh basil, 

candied pecans, goat cheese pearls, 
topped with a honey dijon sauce 

(add on grilled chicken breast) 
 Veg $19.95 Chicken $21.95

PALEO BANH MI BOWL   
ground pork or turkey, on a bed of 
spinach with shaved carrot, radish, 
slivered red onion, cucumber, fresh 

basil, scallions, cilantro, drizzled 
with a zesty mustard aioli $21.95

SIDES 
$19.95 (serves 4)

GRILLED LEMON GARLIC 
ASPARAGUS 

CHARRED BROCCOLI  
dusted with parmesan and drizzled 

with lemon caesar dressing

MEDLEY OF GRILLED VEGGIES 
with peppers, zucchini, eggplant, 

portabella mushrooms 

STEAKHOUSE SMASH POTATOES 

COLD BABY POTATO SALAD 
WITH DICED KIELBASA AND 

GHERKINS 

MEXICAN STREET CORN COINS 

JALAPENO CHEDDAR 
CORNBREAD 

LEMON OREGANO POTATO 
WEDGES

ENTREES 
(serves 2)

CRISPY CHICKEN SCHNITZEL   
served with a side of garlic aioli 

and lemon wedge  
$24.95

DRUNKEN BLACK MISO COD  
(2 X 6OZ PORTIONS)  

$49.95

BUTTER CHICKEN  
served with grilled garlic naan 

$26.95

GRILLED HALLOUMI STEAK 
topped with a tomato and peach 

chutney and arugula sprouts 
$24.95

MARGHERITA OR PROSCIUTTO 
AND ARUGULA FLATBREAD  

(2 flatbreads) Margherita $24.95 
Prosciutto $28.95

BAKED SALMON  
served with lemon and 

parmesan $29.95

GRILLED VEGETABLE TOFU 
TOWERS WITH A TOMATO 
RAGU AND SOY CHEESE V  

$24.95 

VIETNAMESE PRAWN  
RICE NOODLE  

topped with crushed peanuts 
$24.95

AVOCADO BASIL  
FUSILLI PASTA  

(grilled chicken or pancetta) 
$26.95

SEARED BEEF  
TENDERLOIN ROAST  

served with red wine jus $69.95



FAJITAS MEAL KIT  
Veg $79.95, Chicken $99.95, Steak $119.95

with shredded lettuce, sweet heat salsa, guacamole, lime crema and 
sauteed peppers, onions, nacho chips, queso, and Spanish tomato basil rice. 

MEDITERREAN BBQ BURGERS IN A BOX  
Veg. $79.95, Turkey $94.95, Lamb & Beef $109.05

comes with your choice of lamb & beef burgers, or turkey feta & tomato 
burgers, or black bean burgers. Accompanied by brioche buns, served 

with sundried tomato aioli, arugula, pickled onions, lemon oregano potato 
wedges and chopped tomato, cucumber, onion, and parsley salad.

BBQ PRE-MARINATED DINNER IN A BOX  
Steak 6oz $194.95 / 8oz $249.95, Chicken Breast $149.95,  

Salmon $169.95 (add on four garlic prawn skewers $39.95) 

(Cook it yourself) – comes with four pieces tenderloin (6oz or 8oz) OR chicken  
OR salmon. Including chef’s marinade, ready to bake garlic butter potatoes, 

smoked paprika corn ribs, citrus frisee salad with rolls and honey butter. 

BRUNCH IN BOX $119.95

comes with 1 dozen eggs, 1 lb bacon or sausage, our pancake mix, milk, 
strawberry/banana fruit juice blend, 4 bagels, 250 ml cream cheese, sliced 
veggies, chocolate croissants, and a potato and onion hash. 4 x yogurt & 

oats parfaits, butter, jam, maple syrup & Nutella.

ITALIAN PIZZA KIT $89.95

comes with fresh pizza dough, marinara, blend of parmesan and 
mozzarella, mini bocconcini cheese, sliced coloured peppers, mushrooms, 
sliced onions, arugula, prosciutto, salami, sliced olives, chili oil, and honey. 

Caesar salad is included. 

SHABBAT DINNER KIT $149.95

comes with fresh baked challah with honey, chicken noodle soup, mixed 
green salad, choice of chicken schnitzel, grilled ¼ chicken or poached 
lemon caper salmon. Accompanied by steakhouse mashed potatoes, 

grilled asparagus, and peppers. Chocolate mousse bombs or fruit tarts.

MEAL KITS (serves 4)  



DECK OR DOCKSIDE APPETIZERS 
(price per dozen)

GREEK HALLOUMI SKEWER N    
grilled halloumi, grape tomatoes, 
cucumber on a bamboo skewer. 
Served with a basil pesto drizzle 

$40.00 (NF)

AHI TUNA LETTUCE CUPS 
ginger soy marinated yellow fin 

tuna with a diced cucumber, 
chopped green onion and 

toasted sesame seeds. Served 
with a wasabi aioli and wonton 

crisps $44.00 

BEET BRUSCHETTA 
crostini topped with a goat 

cheese & herb spread, brunoise 
of beets and shallots. Garnished 
with a chiffonade of fresh basil 

$40.00

BRIE & WILD BLUEBERRY 
GRILLED CHEESE 

grilled buttered baguette with 
wild blueberry and balsamic jam, 

arugula and brie $40.00

PROSCIUTTO WRAPPED 
ASPARAGUS IN A BLANKET 
grilled asparagus with grated 

parmesan rolled in shaved 
prosciutto and baked in a puff 

pastry swizzle and drizzled with 
truffle oil $42.00 

COCONUT CURRY SATAYS 
grilled and served with a lime 

peanut sauce for dipping. Beef 
$40.00 Chicken $36.00

EDAMAME OR PORK 
POTSTICKERS 

served with a sesame  
citrus ponzu sauce 

Pork $36.00 Veg. $32.00

MINI GRILLED FISH TACOS 
with seared fish, pico de gallo, 
slaw, avocado, cotijas cheese, 

and a chipotle taco sauce $40.00

MINI SIRLOIN PHILLY  
CHEESE STEAK 

thinly sliced sirloin tossed with 
sautéed onions and peppers. 

Topped with provolone for 
melting. $45.00

MAC & CHEESE FRITTERS 
5 cheese mac coated in our 
house panko mix and fried 

golden brown. Served with a 
spicy ketchup dip $40.00 

CAJUN SHRIMP 
grilled Cajun spice rubbed jumbo 

shrimp served with a lemon 
garlic crema drizzle $40.00

SALMON TARTARE 
finely chopped fresh Atlantic and 

smoked salmon with a dice of 
apples and shallots. Served with 
a lemon and horseradish crème 

fraiche and dill. Comes with 
thinly sliced crostini $40.00

TWO BITE TURKEY AND 
MUSHROOM SLIDER 

served with soft potato buns 
and topped with melted gouda, 
arugula, and a sun dried tomato 

jam $40.00

BACON CHEESEBURGER  
EGG ROLLS 

just like it sounds and just as 
delicious! Served with our “Mac” 

dipping sauce $40.00 

TERIYAKI COLD ROLLS 
fresh rice paper wraps filled with 
teriyaki chicken or tofu, greens, 

a julienne of vegetables, and 
mango. Served with a sweet chili 
dip. Tofu $38.00 Chicken $42.00

LAMB KOFTA KEBAB 
Mediterranean inspired lamb and 
beef kofta with a lemon tzatziki 

and cucumber dip $44.00 



DESSERTS
$8.95 (single servings) 

VERY BERRIES CRISP PIE 3” 

PASSION FRUIT MANGO 
MOUSSE IN A JAR 

BLUEBERRY COBBLER  
IN A JAR 

LEMON CRANBERRY 
CHEESECAKE 

RASPBERRY CHOCOLATE 
MOUSSE CAKE IN A JAR D  

 KEY LIME PIE IN JAR G  

CHOCOLATE MOUSSE  
BOMB

RED VELVET IN A JAR

CARAMEL CRUNCH  

JUMBO DONUTS (4 PACK)
NUTELLA, SKOR, SMARTIES 

OR MAPLE $20.00

GRAZING BOXES 
(serves 2)

UNDER THE STARS SWEET  
& SALTY GRAZING BOX 

a mix of liquorice, jellies candies, 
mini chocolate bars and fresh 

popped popcorn $49.95 

CHARCUTERIE GRAZING BOX 
meats, cheeses, nuts, dried fruit, 

spread and crostini’s $59.95

DRIED FRUIT, NUTS GRAZING BOX  
$49.95

DECADENT CHOCOLATE 
DESSERT GRAZING BOX  

$49.95

FRESH CUT ASSORTED  
FRUIT PLATTER  

$24.95



LAMB & VEAL 
AUSTRALIA 

GROUND LAMB  
$13.50 per lbs

VEAL RIB CHOPS  
$17.95 12 oz

VEAL CUTLETS  
$14.50 per lbs

GROUND VEAL  
$7.95 per lbs

PORK 
BACK RIBS  

$17.95 per rack

PORK CHOPS  
$9.95 per lbs

PORK BACON  
$9.95 per lbs

FISH & SEAFOOD 
AHI TUNA POKE CUT  

$29.95 per lbs

ATLANTIC SALMON POKE 
$25.95 per lbs

ATLANTIC SALMON FILLET 
(SKINLESS) 

6oz $10.00 per piece (4 Pack)

TIGER SHRIMP 
16-20 oz $17.95 per lbs

FRESH CUT PRE-PACKED

AAA BEEF (MIN 30 DAYS AGED) – ONTARIO

BEEF TENDERLOIN  
6 oz $19.95 / 8 oz $26.95

NY STRIPLOIN  
12 oz $19.95 / 14 oz $22.95

FLANK STEAKS  
$19.95 per lbs (avg. 3 lbs)

RIB EYE STEAKS  
12 oz $19.95 / 16 oz $26.95

TOP SIRLOIN  
6 oz $8.50/ 8 oz $10.95

FLAT IRON STEAKS  
4 oz $6 / 6 oz $8.25

BEEF BACON  
$14.95 per lbs

MIAMI RIBS  
$19.95 per lb (3-4pcs per lbs)

BEEF SHORT RIBS  
$19.95 per lbs  

(avg 1 lbs per pc) 

GROUND CHUCK  
$8.50 per lbs

GROUND CHUCK BURGERS 
6 oz $3.50 ea. / 8 oz $4.75 ea. 

(packs of 5)

POULTRY & GAME MEAT – ONTARIO

BONELESS SKINLESS 
CHICKEN BREAST  

6 oz $3.50 / 8 oz $4.75  
(5 pcs min)

BONELESS  
SKINLESS THIGHS 

$8.50 per lbs (8-10 pcs per lbs)

SPATCHCOCK  
(FLATTENED) CHICKEN  

$17.95 ea. (2-3 lbs)

CHICKEN WINGS 
$5.50 per lbs (9-12 pcs avg)

DRUMETTES (LOLLIES)  
$6.50 per pack of 10

BONE IN SKIN ON THIGHS  
$4.50 per lbs (5-6 pcs per lbs)

CHICKEN SUPREME  
$5.75 PP (8-9 oz avg)

GROUND CHICKEN 
$8.95 per lbs

BONELESS SKINLESS 
TURKEY THIGH ROAST 

$15.95 (2 lbs avg)

BONELESS SKIN ON  
TURKEY BREAST ROAST 

$31.95 (3-4 lbs avg)

GROUND TURKEY BREAST 
$10.95 per lbs

DUCK BREAST 
$11.95 Per pc (9 oz avg)

SMOKED DUCK BREAST 
$10.95 (6 oz avg)



MARINADE 
$13.95 250 ML

ASIAN SOY SESAME  
GINGER MARINADE 

perfect for all of your Asian 
inspired cooking including  

poke and stir frys

CHIMICHURRI MARINADE 
add a little Argentinian  

flare to your next meal. Great  
for marinating tougher cuts  
of meat like Flank, Brisket  

and Flat Iron

LEMON ROSEMARY MARINADE 
take your chicken or fish  

dish to the next level. Perfect  
for poultry, fish and  

roasted chicken

SPICE RUBS 
$7.95 125 ML

MEDITERRANEAN DRY  
SPICY BLEND 

bring home the flavors of the 
middle east. Cumin, sumac, 

coriander, cilantro, paprika are 
just some of the spices that 
makes this blend a perfect 

addition to your mediterranean 
inspired meals

BBQ / SMOKED SPICE BLEND 
a perfect balance of dry spices, 
brown sugar and more taking 

your next BBQ or smoker  
cookout to a whole new level

EVERYDAY SPICE MIX 
a great blend of spices that  

you can use in your everyday 
cooking. Great for beef, chicken, 

fish, vegetables and more

AIOLI’S & SAUCES 
$13.95 250 ML

ROASTED GARLIC AIOLI 
EVOO roasted garlic is  

infused into our house made 
mayo with a hint of turmeric  

for your health, giving you  
your next favorite condiment  

in the fridge

BROWN SUGAR BBQ SAUCE 
perfect to smother on any of 

your favorite BBQ

SRIRACHA &  
SWEET CHILI AIOLII 

a little sweet heat.  
Great as a dip or spread

LEMON TAHINI DRIZZLE 
a cool and fresh alternative to 

our aioli’s. Try it on a salad.

RETAIL PRODUCTS

Limited quantities. Payment required with order by e-transfer 
or credit card. 3% credit card fee. 

Delivery fee is extra and based on location. Contactless 
delivery available.  Home delivery on Wednesdays & Fridays, 

corporate delivery available daily. 

Curbside pick-up available and alternate dates can  
be arranged.

INFO@CHEFONTHEGO.CA  |  647.281.7090


