GUARANTEED TO WOW YOUR GUESTS,
IGNITE YOUR PALATE, START THE PARTY
AND MAKE YOU THE STAR OF THE DAY (and,
you’ll even have leftovers for lunch!!)!

Great food for a gathering of friends and associates doesn’t come easy, especially on
a couple of days notice. If you’re like me (yep, I’m an entertainer!!), you’re finding that
life’s getting busier and yet we value our time spent with family and friends more than
ever. On my last trip to the Old Country, | was blown away to find that at least a few
days a week, my Italian family was ordering in food for our big group meals from their
favourite caterer....

I’d like to say that it was all about me, but here’s the truth....

My aunts, uncles and cousins confessed to me that this has become a new way of life
in the busier-than-ever reality of today. Yep, these are the same people who’ve given
me a lifetime of cooking education... now leaving the cooking up to a trusted few
others! And that trust, | found, wasn’t misplaced - every one of these ‘bring home’
meals were made with the same level of love, care and vale that my aunts would put
into their own home-cooked dinners!!! And that got me thinking.....

I returned home to Sudbury and immediately started talking to our
restaurant guests. And the rest is history!

In 2004, we started developing our famous Respect is Burning Supperclub
TAKEAWAY! Catering Program and building our fan base one hungry guest at a
time...like our restaurant offerings, we created our offerings simply - from scratch,
with care, using great ingredients and thinking of you. Our focus stayed on rustic
offerings, the kind of great comfort food that unites people — family, friends, and
business associates alike. And we focused on making things easy for you, because
we know life is busy (and only getting busier). But busy doesn’t have to mean less
than great, and that’s where we come in!

So, here’s how this works...



v TRUST US. We’ve built our reputation and our restaurant business by
working hard to understand your needs and keep it all real at the same time.
We put the quality and flavours you need HIGHEST on our priority list and
continue to prepare everything from scratch, by hand — where most other caterers
are cutting corners and are happy to use factory made foods that sound great but
taste like nothing, or worse.

v' USE US. We’ve priced ourselves so that we can all agree that catering is no
longer something reserved for high-brow events only. We buy our fresh
products at slightly less than you would at your butchers or grocery store. We
marinate, slice, dice, barbecue, roast or stew using passion, respect and techniques
from the good old days. We get it all ready with a lot of pride and care, and
then we make you and your entire guests smile. That’s it!

v OUR PROMISE TO YOU: We consider everything we do just one small
step towards our future. We deliver value, service and dependability because
these are old-world values we really believe in. We’re determined to bring you
GREAT food that will satisfy you and every one of your guests — and make you
proud and confident to tell EVERONE that we are Your Personal Caterers (like
having a Personal Chef except that you don’t have to put us on payroll or build us
guest quarters in your homes and offices!!).

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 means, and the product to prove it.

WE GUARANTEE YOUR SATISFACTION!

Check out our offerings and remember that we’d ngver serve anything — either in
our restaurant or in your home or office — that we wouldn’t be proud to serve our
own homes.

WE DON’T MAKE EMPTY PROMISES -
JUST 7 SOLID ONES'! Take a look at our 7-
Point TAKEAWAY CATERING GUARANTEE
to see how far we’re willing to stand behind our
work!!

(And now, without further adieu...)



RiB@Home! Catering Menu

Fantastic traditional Italian pasta specialties for your home, office or
party gathering — for as little as $3.59 per person!

From scratch recipes that your friends and family will love! These are the kinds of
comfort foods I was raised on — big flavours, no fuss traditional dishes that will please
your crowd every time! Takeaway HOT in convenient foil oven pans, perfect for
reheating when it’s time for round three!
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RiB’s Famous Ghocchi Nonnhina!

Tender potato pasta dumplings bathed in rustic savoury blush sauce with crumbled

smoked sausage and Parmigiano (MED. Pan 55.95/LG. Pan 99.95)
RiB Fresh Egg Noodle Fettucine!
Savour the love, friends! (MED. Pan 45.95/LG. Pan 89.95)

Fresh pasta ribbons tossed in your choice of:
v' Sweet Butter & Parmigiano Alfredo Sauce with Fresh Garlic and Prosciutto
Ham OR
v" RiB’s savoury Nonnina Smoked Sausage Bolognese Sauce OR
v' Classic Sweet Butter Tomato Basil Sauce with Fresh Cream and White Wine

RiB Tuscan Pasta Bake!

Absolutely fantastic and bursting with big country flavours!
We make it; you bake It FRESH at home!

Penne pasta layered with your choice of RiB Umbria Blush Sauce with
Sausage and Prosciutto Ham or Fresh Tomato Basil Sauce. Prepared
with Fresh Mozzarella, Rosemary Roasted Mushrooms, Parmigiano

Cheese and aromatic spices. Pop the Chianti, and let the feast begin!
<Also available Hot and Ready!> (MED. Pan 45.95/L.G. Pan 89.95)




Brick Pressed BBQ’d Chicken Diavolo

After a day-long marinade of lemon, orange, garlic and herbs we brick press
these whole chickens flat and barbecue them over coals. The result is simple:
chicken the way it’s meant to be! Moist, savoury and succulent, with a slightly
charred skin and beautiful meat that simply falls off the bone!!!

Oh, and did we mention that there’s heat in this bird? Yep, we HIT ‘em with chilis,
the same way the ancient Etruscans were doing hundreds of years ago... not too hot,
just enough to keep the party alive! Per Chicken 13.99

<<Please specify if you’d like your Chicken Diavolo cut into portions, or left whole for

that truly rustic BBQ’d presentation. Whole 5 LB chicken serves 3-4 people as a main
or up to 6 when combined with other offerings>>

The RiB Party Starter Package!

Serves 12-14 199.99

1. Gnocchi dumpling pasta or egg noodle fettucine ribbons in
smoked sausage 'Nonnina' blush Parmigiano sauce

2. Brick pressed BBQ Crisp Skinned Chicken Diavolo

3. Classic Grilled Italian Sausage Roasted with sweet Peppers and
Grilled Onions

4. Tossed Green Salad with 3-vinegar Extra-virgin Olive QOil
Dressing

5. Fresh Grilled Hand-stretched Flatbread with olive oil+herbs

6. Two Neo-Neapolitan Style Classic Italian Pizzas with Prosciutto
Ham, artichoke hearts and Mushrooms

RiB’s Famous Tuscan Dry Rubbed Chili and Lime Ribs
Smokin’ Baby Back Ribs Marinated with our secret blend of
fresh and dried herbs, spices and garlic, fesh lime juice and

just a touch of chilis; BBQD over coals the old-fashioned way!
FULL RACK 18.99




Succulent marinated meats cooked the old fashioned way with fresh herbs, plenty of
garlic, brushed with fine oils — grilled over coals!

Tuscan Pork Tenderloin ‘PORCHETTA’, Mushroom, Onion and
Butchershop Sausage Dinner Skewers with Lemon 6.95 ea

Tuscan Chardonnay Chicken, Olive and Sweet Red Pepper Dinner
Skewers with Sundried Tomato Glaze 6.95 ea

SUPPERCLUB FRESH Salads!

Round out the party offerings with colourful fresh salads, starting at only 1.59

per guest!
PARTY PLANNING NOTE:<MED. Salad Pan feeds 10-12pp/ LG. Salad Pan feeds 25-30pp>

Traditional Italian Salad
Crisp mixed greens, radicchio, sweet red and green peppers, cherry tomatoes,

cucumber, purple onion, carrot (MED Pan 29.95/LG Pan 55.95)

RiB Caesar’s Salad

Fresh romaine, homebaked herbed & seasoned croutons, Parmigiano, smoky bacon
and our famous zesty Lemon Pepper Caesar Dressing (MED Pan 30.95/LG Pan 59.95)

RiB Roasted Mushroom Salad

Rosemary Roasted button mushrooms, sweet red bell peppers, crisp romaine butter
lettuce and radicchio, green onions, herbed croutons  (MED Pan 35.95/LG Pan 62.95)

Timeless Tuscan snacks of grilled ciabbata dough flatbreads or grilled crostini
rubbed with garlic and 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!
Prices per 12 piece order .

Plum Tomato with X.V. Olive Qil, Sea Salt and Basil* 11.99

Pan Roasted Mushrooms w/ Garlic and Herb Cream Cheese 14.99
East Coast Smoked Salmon w/ capers & Lemon Cream Cheese 15.99
Prosciutto Artisan Ham with Sweet Red Pepprers & Basil Pesto 15.99
Parmigiano Herb Ciabatta Fingers w/ Bologhese Dipping Sauce 10.99



PARTY PLANNING NOTE: For events where there will be a wait time of longer
than % hour before eating, we recommend ordering the items marked with (*) with

toppings presented on side to prevent deterioration of product. We want you to
have the BEST possible results everytime!

Your guests will LOVE building these mini ‘sandwich slider’ party snacks! (79.95
per Kit, for 25-30pp)

Includes:

v Mini crusty French stick buns (2 per person)

v’ spicy RiB Italian Giardiniera topping (32 0z)

v' grilled balsamic onions (32 0z)

v' marinated Italian Mushroom preserves (32 0z)

v’ superb BBQ’d spiced pork sirloin with lemon, white wine and
garlic sauce — always a huge crowd favourite, with lots of jus for
dunking or basting!

Marinated meats and more! Mouthwatering gourmet morsels in the rustic style of
old Europe brushed with wines and flavoured oils and grilled over coals or slow-

roasted for maximum flavour!
(prices per 10 piece order — minimum 20 order 20 pcs; unless otherwise stated)

BBQ’d Butchershop Sausage Skewers/White Wine Lemon Glaze 10.99
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 19.99
Tuscan Chardonnay Chicken and Olive H’ors D’oeuvres Skewers 14.99
Rustic Meatball ‘Pops with Mascarpone, Parmigiano Tomato Sugo 9.99
Prosciutto Wrapped Grilled Scallor Skewers with Rosemary 19.99

RiB ‘Real ffalian’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!

(serves 20-30pp) 59.95




No deep-fried over here — this section features rustic plates of premium Italian and
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) 55.95

Mezzo Mezzo Platter — prosciutto cured ham, cacciatore sausage and

gourmet roasted chicken with provolone, cheddar cheeses, spiced olives.
(serves 25-30pp) 55.95

MORE, MORE, MORE!

v Variety Fresh Fruit Presentation Platter with decadent Pistachio
Dip (serves 30-35pp) 45.95

v" Imported and Domestic Cheese Platter with Toasted garlic and
herbed French stick Crostini (serves 35-40 pp) 45.95

v’ Petit Dessert Platter with Chocolate Fudge Torte, Butternut Ice
Torte, Pecan Butter tart Torte (serves 25-30 pp) 40.95

\/And morelll



