
 

 

SEATED GROUP DINING: 2009 
 

Welcome to Group Dining onsite at 
Respect is Burning Supperclub! 

Choosing an event space for your much-anticipated Family Event, 
Company Function, Special Occasions, or Private Christmas Party can 
be a daunting task – with all eyes on you to make the proper decision, 
delivering many years of great memories for everyone in your party is a 
job that carries great responsibility….. 
 
At Respect is Burning Supperclub, we’ve created 2 stellar spaces to accommodate 
your needs – and in a complete reversal to the standard room offerings out there 
today, we’ve designed two entirely and decidedly different ultra-stylish 
environments that will WOW your crowd immediately and have everyone settling 
back for an evening of great fun and socializing right off the hop!   
 
Forget the boring old halls – with the easy feel and mood of a casual and fun New 
York Supperclub/Lounge and with food offerings right out of old Europe, we’ve got 
the right blend to make you the star of your event everytime!  
 

WHY RENT a tired, old HALL??  
 
Respect is Burning Supperclub covers all of your needs – from exceptional 
atmosphere and comfort, superb authentic Italian cooking and friendly service –
and, as always, great value!  Renting a hall most often entails hidden costs – from 
bartending fees, linen fees, set-up charges, cleaning fees and liquor license charges, 
ice charges and more.  
 

With a minimum number of guests, you avoid all of those ‘hidden’ 
HALL and SERVICE FEES, and we promise to always provide you 
with our famous, fantastic RiB Value! 
 
For private events, we offer the exciting atmosphere of our upstairs MARS DINING 
HALL – accommodating groups on two levels from 35 (on one level) and up to 85 guests 
(on two levels!) for seated dinners, and up to 120 for cocktail parties.   
 
As well, the lower deck SUPPERCLUB SOCIAL Dining Lounge– with its warm and 
texture heavy urban appeal - lends a perfect blend of cool style and big city feel!  
Throw in a dash of our trademark friendly, casual service, amazing food and 



 

 

 flavours (and great background music for good measure!) and everyone will be
forgetting about their long days at the office from the moment they arrive. 
 
 
 

Group Dinner Service – Servizio alla Famiglia! 
 

As with every aspect of Respect is Burning Supperclub’s day to day 
operations, we’ve constructed our on-site catering offerings in a way that does 
everything to encourage socializing, kicking back and having a grand time of 
every meal opportunity.  It seemed only natural a few years back when 
developing our catering concepts to turn back, once again, to lessons learned 
through valuable family traditions of years gone by.   
 
The results of our work have been extremely well-received and present fantastic 

ell value and a wide variety of tasting experiences to every group dining event – as w
as re-introducing our friends and guests to a style of eating we all grew up with… 
 
Service ‘Family Style’ by RiB Supperclub is a dining experience that calls back 
t

iB’s ‘Family Style Service’ encourages sharing, and the opportunity to 

o the tradition and warmth of gathered family and neighbourhood meals – with an 
emphasis on flight after flight of overflowing platters and bowls, a wide variety of 
tastes and colours and an explosion of home-cooked taste in every mouthful!  
 
R
sample many items, taking as much or as little as you’d like – with the 
RiB standard Catering Promise that you won’t run out of food, period. 
 

ith the promise that every item produced by RiB’s team of skilled 

  

, 
Couple that w
chefs from scratch is always guaranteed by our Freshest at Market buying policy
according to the strictest standards of classic Italian regional and family recipes, 
and you’ve got yourself a winning, memorable, mouthwatering experience!! 
 

CATERING OUT? NO PROBLEM!! 
  RiB Supperclub+Anywhere! Catering comes to you. 
  ON TIME, EVERYTIME, ANY LOCATION. 
COMPLETELY BACKED BY RiB’s No-strings-attached  

100% SATISFACTION GUARANTEE!! 
 



 

 

Feeling ripped off handing over good money 
for mediocre meals disguised as brand name 
‘quality’, with absolutely no guarantee to the 

success of your important event? 
 

At Respect is Burning Supperclub+Anywhere! Catering Services, every 
meal is cooked from scratch when you order – FRESH - just for you!!  
ALLERGIES, SPECIALTY REQUESTS, DIETARY CONCERNS??? 
NO PROBLEM and WE GUARANTEE amazing flavours every time!!! 

 

 

Below, you’ll find our four most popular Supperclub  
Group Dining Menus – all GUARANTEED freshest 

quality, with recipes developed to ensure crowd-
pleasing explosive flavours everytime!  Choose 

according to your needs, and rest assured we stand 
confidently behind our ability to offer the BEST Group 

Dinner Parties ANYWHERE!!!!!!!!!! 
 

#1: The Casual Classic! 
(minimum 35 guests Mars Dining Hall, 25 guests 11th Hour Dining Lounge)   
Per guest $26.95 +taxes and 15% gratuity. 

I. Classic Traditional Tossed Salad with mixed crisp greens, home baked 
croutons, sweet red and green peppers, carrot and cucumber in traditional 
three-vinegar extra-virgin olive oil and herb dressing OR  Caesar’s Salad 
featuring our trademark zesty dressing.  Served with classic Neapolitan-style 
cornmeal-crusted clay-oven pizza with San Marzano Tomato Fillets, 
Rosemary and  Parmigiano Cheese. 

II. PASTA FAMILY-STYLE Platters Featuring Classic Penne in Vodka Blush 
Sauce with smoky Bacon, olive oil and Plum Tomato AND Fettucine Egg 
Noodle in Sweet Butter and Double-smoked Ham Alfredo Sauce; both 
finished with Parmigiano cheese. Served with fresh dinner rolls and butter. 

III. Included coffee bar and dessert service featuring a variety of delicious 
cheesecake, mini pastries and decadent torte petit-fours delights! 



 

 

#2: Traditional Trattoria! 
Dining Lounge)   

asta tossed with classic smoky sausage rose 
o 

(minimum 35 guests Mars Dining Hall, 25 guests 11th Hour 
Per guest $33.95 +taxes and 15% gratuity. 
 

I. Barilla Bowtie Bolognese P
Bolognese sauce OR Classic Penne Arrabiata pasta in white wine, tomat
and garlic sauce with a touch of chilis. Finished w/ Parmigiano cheese. 

II. Classic Traditional Toss with mixed crisp greens, home baked croutons, 
s, carrot and cucumber in traditional threesweet red and green pepper -

vinegar extra-virgin olive oil and herb dressing  OR  Caesar’s Salad 
featuring our trademark zesty dressing, lemon, parmigiano, smoky baco
and house-baked croutons.  Served with fresh dinner rolls and butter. 

III. Free-range chicken breast sautéed with sweet butter, Riesling whit

n 

e 

 

wine, mixed mushrooms and fresh lemon. Served with Roasted Sweet 
Butter Carrots/ Scalloped Potatoes with Marsala Cream. 

IV. Included coffee bar and dessert service featuring a variety of delicious
cheesecake and decadent torte petit-fours delights! 

 

#3: The Crowd Winner! 
Hour Dining Lounge)   (minimum 35 guests Mars Dining Hall, 25 guests 11th 

Per guest $37.95 +taxes and 15% gratuity. 
 

rmet Roman-style ‘pizza’, cornmeal crusted I. Aromatic antipasto of gou
with savoury garlic tomato passata and crowned with field mushrooms, fresh 
herbs, olives and Genoa Salami. Served with bowls of Caesar’s Salad OR 
Traditional Tossed Salad 

II. Fettuccini Alfredo Egg Pasta in our superb parmigiano-cream and 
utmeg sauces with white wine, prosciutto ann d mixed mushrooms OR 

Savoury Penne in Blush Arrabiata Sauce with Parmigiano and a t
of fresh cream 

III. Superb Wood-Roasted Ontario Pork Tenderloin with Prosciutto Ham, 

ouch 

Mixed Mushroom Chianti Wine Jus OR Grain-Fed Chicken Breast 
Spoleto Style grilled with fresh herbs and finished with Artichoke, White
Wine and Olive Sauce.  Served with Pan Roasted sweet butter carrots and 
scalloped potatoes with Marsala Cream 

IV. Serviced coffee bar and dessert service featuring a variety of deliciou
cheesecake and decadent torte petit-four

 

s 
s delights! 

 



 

 

#4: The Tuscan Feast!  
Hour Dining Lounge)   

 BBQ’d Tuscan-

(minimum 30 guests Mars Dining Hall, 25 guests 11th 
Per guest $39.95 +taxes and 15% gratuity. 

 

 of your choice: Dry-rubbedI. Rustic Appetizer Platters
style Baby Back Ribs with fresh herbs, sea salt, fresh garlic OR  Grilled 
Butchershop Sausage Parmigiano Style with tomato sugo, parmesan 
cheese and extra-virgin olive oil.  Served with fresh rolls and butter and you
choice of Traditional Tossed 

r 
OR Caesar’s Salad.  

II. Hand-made ‘Gnocchi’ Pasta Dumplings bathed in Parmigiano cheese, 
smoked sausage and Asparagus Blush Sugo OR  Fettucine Pollo Pasta 
with Grilled 4-spice Chicken, Roasted red Pepper and Smoky Bacon 
Parmigiano Chardonnay Cream Sauce. 

III. Spiced Alberta AAA  Sirloin Roast Beef with Peppercorn Chianti Jus 
AND Boneless Free-Range Grilled Rosemary Chicken Breast with 
Porcini Mushroom and Prosciutto Wine Sauce.  Served with Grilled 
Red and Yellow Sweet Peppers and Rosemary Roasted Mini Red 
Potatoes with sea salt. 

IV. Serviced coffee and dessert bar, featuring a variety of delicious 
cheesecake and decadent torte petit-fours delights! 

 

SEE OUR SELECTION BELOW OF GREAT 
COCKTAIL HOUR H’ORS D’OEUVRES FOR 
A PRE-MEAL SESSION THAT WILL 
REALLY GET THE PARTY STARTED –  
FOR AS LITTLE AS $0.99 PER PERSON!!!! 

 
 
 
 
 



 

 

Cocktail/H’ors D’oeuvres Selections  
GUARANTEED TO WOW YOUR GUESTS, IGNITE YOUR PALATE, 
START THE PARTY AND MAKE YOU THE STAR OF THE DAY! 
When you really want to throw a classic shin-dig with all the trimmings, a cocktail 
session with sumptuous morsels of Culinary Nirvana before dinner really sets the 
tone for a truly unforgettable evening out! 
 

a.Classic Crostini/Bruschette  
d with garlic and 

ream Cheese 14.99  

 

.Superb Party Skewers+Stuff

(Prices per 12 piece order.) 
 of grilled ciabbata dough flatbreads rubbeTimeless Tuscan snacks

drizzled with extra-virgin olive oil and herbs. Great hand-held morsels & classics 
crowned with savoury toppings – perfect with an aperitif, glass of vino or a cold one!  
 

omato/Basil 11.99  T
Roasted Mushroom/C
Smoked Salmon/capers 15.99  
Prosciutto Artisan Ham & Pesto 15.99 
 

b  
morsels brushed with wines 

BQ’d Porketta Sausage Skewers/White Wine Lemon Glaze 10.99 
99 

 

16.99 
99 

. European Grazing Platters

Marinated meats and more! Mouthwatering gourmet 
and flavoured oils and grilled over coals or slow-roasted for maximum flavour! 
(prices per 10 piece order – minimum 20 order 20 pcs) 
 
B
Gourmet RiB Pizzas/Savoury Toppings (LG cut into 14 spears) 19.
Tuscan Pork Tenderloin ‘PORCHETTA’ H’ors D’oeuvres Skewers 14.99
Tuscan Dry Rubbed Chili and Lime Baby Back Ribs   15.99                                     
Jumbo Prosciutto, Lime and Chili Shrimp Double Skewers 21.99 
Tuscan Chardonnay Chicken and Olive H’ors D’oeuvres Skewers 
Rustic Meatballs ‘Pops’ with Mascarpone, Parmigiano Tomato Sugo 12.
Grilled Marinated Jumbo Scallop Skewers with Rosemary 21.99 
 

c  
ic plates of premium Italian and 

! 
No deep-fried over here – this section features rust
European style charcuterie and flavour-packed staples for any great cocktail party
Add style and variety to your party offerings with one or more of these winners! 
 



 

 

Prosciutto Platter – the world-wide king of hams; cellar aged, thinly sliced 
and drizzled with extra-virgin olive oil.  With artisan rosemary breadsticks, in the 
true Italian fashion. (serves 25-30pp)                                                                      59.95 
 

Mezzo Mezzo Platter – Prosciutto ham, cacciatore sausage and gourmet 
roasted chicken with provolone, havarti and cheddar cheeses, spiced olives.  
(serves 25-30pp)                                                                                                         55.95 
 

SUPPERCLUB ‘Real Italian’ Pizza Platter 
A savoury selection our famous cornmeal crusted clay-oven 
pizzas with pomodoro sugo, fresh mozzarella, extra virgin olive 
oil and gourmet toppings; cut for the occasion into easy-to-hold  
appetizer size morsels of pure flavour explosion!   

(platter serves 20-30pp as part of an h’ore d’oeuvres menu)  59.95                                                              

 
FOR MORE TAKEAWAY PARTY OPTIONS, PIZZA PLATTERS, 
BBQ GOODS, PASTAS, SALADS, TRAYS AND MORE PLEASE 
SEE OUR GROUP TAKEAWAY MENUS UNDER ‘CATERING’! 
 

EXTRA! EXTRAS 
 

rs 
Selection) **add  $0.99/guest 

Here’s a selection of services and items to make your event 
complete, and even extra special – you know, those little touches 
to really call an event your own!  Take a look and dream a little 
– there’s absolutely nothing we can’t do for you!!!!! 
 

 GOURMET CHEESE SELECTION served on rustic boards with fresh fruit 
and chipping utensils; 4 imported cheeses including one hard premium aged, 
one semi-soft, one blue and one triple-cream velvet soft. / $5.95 per guest 
BUBBLING CHOCOLATE FOUNTAIN BAR with selection of fresh fruit  
kebabs/ $4.95 per guest 
DELUXE BELGIAN CH OCOLATE VELVET TRUFFLES  $1.79 each. 

 FRESH ITALIAN PASTRIES (upgrade from standard Dessert Petit-Fou



 

 

 
usic concurrent with the atmosphere and 

 
c 

 CD STEREO PLAYER and P.A. RENTAL+SETUP  $35 (please note that
we do provide programmed m
theme of our Respect is Burning Supperclub - programmed through our main
floor Bistro –AT NO EXTRA FEE!  Guests can opt to bring in own musi
when renting the player, but are responsible for own music maintenance.  As 
well, our in-house sound system is for background music only and not for 
Club/Dancing/Live Entertainment purposes and cannot be used as such.  For 
events requiring specific PA rentals/dance floor/live entertainment, please 
enquire. If you require an IPOD Docking Station, please inquire. 

 

 MICROPHONE RENTAL+SETUP (for speaking purposes only)  $25 
 PODIUM RENTAL  $25 

 

AREN’T YOU TIRED OF HOSTING OR ATTENDING LUNCH AND 
DINNER EVENTS IN BORING HOTELS, BLAND BOARDROOMS, 
GENERIC RESTAURANTSAND BUSTED LOOKING HALLS???? 

 

LOVE BEING THE HOSTESS OR HOST BUT TOO BUSY TO COOK … AND 
YOU THOUGHT THE ONLY OPTIONS FOR CATERING WERE PROCESSED 
PARTY SUBS, BLAND GROCERY STORE DELI FARE AND ARTIFICALLY 

PUT-TOGETHER CHAIN PIZZERIA PIES? 

 
 
 

At Respe nywherect is Burning Supperclub+A ! 
Catering Services, we’ve got a point to prove – 

and we won’t rest ‘till we prove our point to YOU! 
 

 

You don’t need our services, you just need great service – everytime. 
You don’t need our menu, you just need offerings and surroundings that are 
guaranteed to make everyone at your event very, very happy.  Because at the end of 
the day, you want to make sure your caterer makes you an absolute hero by 
choosing the very best caterer and venue in town for your needs.  Your reputation 
depends on it, and our reputation relies on your reputation.   
We need you to be absolutely 100% satisfied with us because our reputation will 
always rely on your word. 
Got it?  We do!!  And we’ve got the passion, the 
vision and the product to prove it, EVERY TIME! 

 



 

 

Feeling ripped off handing over good money 
for mediocre meals disguised as brand name 
‘quality’, with absolutely no guarantee to the 

success of your important event? 
 

 
 

With Respect is Burning Supperclub Catering, 
every meal is cooked from scratch when you 
order – FRESH - just for you!! ALLERGIES, 

SPECIALTY REQUESTS, DIETARY 
CONCERNS??? 

 

NO PROBLEM and WE GUARANTEE 
amazing flavours every time!!! 

 
 
 

 
 
 
 
 
 
 
 

 
 
Any questions, concerns, feedback or want to just say hello?  
We’d love to hear from you – you can call us anytime at 705-675-5777.  
Just ask for Rona – she’s our Catering Pro, and will be happy to help 
you with planning your fabulous event at Respect is Burning 
Supperclub at 82 Durham Street in Downtown Sudbury, Ontario!!  
Enjoy life, friend, and eat well everyday!! 


