SUEPEHGLUS PO0D FOR GROUFS

GROUP CATERING IN OUR SUPPERCLUB PRIVATE SPACES!

All of our large group dinners and banquets are executed by
platter service —flights of eye-popping Supperclub Classics
served on platters and in courses. We serve this way as a
rule — and the results are always fantastic — ensuring quick,
friendly service for all and encouraging sharing and the
opportunity to sample many flavours with friends!

You can always expect the same high quality of fresh food and delicious flavours for
your group — no matter the size — as you would when dining in our Supperclub main
dining rooms. In fact, that’s a guarantee that’s written in stone! Top notch offerings

prepared with care by our skilled team of Supperclub Chefs means you’re guaranteed to
hear accolades (and hip-hip-hooray’s!) from your families and friends every time!

The Supperclub makes it easy — decide the dish for each course or food flight from the
mouthwatering offerings below, and bring us your hungry crowd! And then, sit back,
enjoy, and prepare for loads of compliments on your decision to host your dinner party
at the Supperclub!

BANQUETS for Dinner Groups of 20+

¢ lemony Balsamic Tossed Salad with Herb Croutons 5.99

e Supperclub Caesar’s Salad with Bacon & House Croutons 6.99

e Lime and Sun-Dried Tomato Romaine, Cucumber and Cherry
Tomato Salad, Parmigiano Cheese 6.99

e Supperclub East West Salad with Cucumber, Sweet Red
Peppers, Toasted Sunflower Seeds 6.99

penne with san marzano tomato ‘marinara’ sauce 5.99

linguine with fresh cream & garlic ‘alfredo’ sauce 6.99

penne with bacon, broccoli parmigiano cream sauce 7.99
rigatoni with sausage, peppers and mushroom blush sauce 7.99
linguine ‘alla vodka’ in prosciutto ham, blush tomato

and vodka cream sauce 8.99

(Fresh Egg Noodle Fettuccine, Ravioli, or Gnocchi Dumplings
add 1.99 per guest *)



coal-grilled Lime ‘Island Jerk’ Chicken Diavolo with herbs,
smashed garlic, touch of fresh chilis 13.99

grilled marinated Lemon Chicken Breast brushed with olive oil,
marinated in citrus and smashed herbs; coal-grilled &

served with savoury White Wine & Lemon Sauce 15.99

sautéed Chicken Breast with Marsala Wine Cream Sauce 16.99
succulent Wood Grilled Ontario Pork Tenderloin marinated in
smashed garlic, herbs and balsamic syrup, grilled over wood
fire; served with Mushroom Brandy Jus 18.99

wood grilled Sirloin Beef Roast, marinated with Supperclub
Rosemary Soy Garlic Glaze; Chef Carved, served in Chef’s
African Peppercorn Sauce 21.99

supperclub 3 Cheese Cream Mashed Potatoes
supperclub Rustic Slow Herb Roasted Potatoes

pan roasted Sweet Carrots with Sweet Butter & Herbs
pan roasted Rosemary Butter Button Mushrooms
broccoletti with Chili, Lemon and Extra Virgin Olive Oil
candied Slow Roasted Red and Yellow Peppers

DESSERT VARIETY PLATTERS: (choose 3)
INCLUDES SEASONAL FRUIT PRESENTATION / 3.99 PER GUEST

FRESH TIRAMISU PETIT FOURS
CHOCOLATE FUDGE TORTE PETIT FOURS
PECAN BUTTER TARTE PETIT FOURS
VARIOUS CHEESECAKE PETIT FOURS

OR HAVE A LOOK AT THE PREMIUM
SUPPERCLUB DESSERTS BELOW !!

PREMIUM SUPPERCLUB DESSERTS

Almighty Chocolate Eruption Cheesecake Torte 6.99 pp
Colossal Raspberry Cream Cheesecake Torte 6.99 pp
Spiced Apple Cheesecake Tart 6.49 pp

Supperclub Ultra Berry Cream Trifle 5.99 pp



Timeless Italian snacks of grilled rustic bread crostini
‘toasts’rubbed with garlic and drizzled with extra-virgin olive oil
and herbs. Great hand-held morsels & classics crowned with

savoury toppings — perfect with a glass of vino or a cold one!
MEDIUM TRAY 25 PCS / LARGE TRAY 45 PIECES

Plum Tomato, Sea Salt, XV Olive Oil, Basil Pesto 35.95/ 68.95

Pan Roasted Mushrooms with Herbs over Herbed Cream Cheese 44.95 / 85.95
Atlantic Smoked Salmon with Capers, Red Onion + Cream Cheese 46.95/ 89.95
Roasted Red Pepper with Lemon Ricotta Cheese 44.95 / 85.95

Roasted Red Peppers over Prosciutto Ham with Lemon Ricotta 49.95 / 94.95
Artichoke Hearts & Prosciutto w/ Parmigiano Shavings 52.95/99.95

Marinated meats, vegetables, mushrooms and more!
Mouthwatering mouthfuls in the rustic Supperclub Style —
perfect for home or office socializing, home banquets, friendly
gatherings, whenever an occasion calls for

sure-fire Supperclub crowd winners!
MEDIUM TRAY 25 PCS / LARGE TRAY 50 PCS

BBQ'’d Butchershop Sausage Lollipops w/ Lemon Glaze 32.95/62.99

Rustic Meatball ‘Pops with Parmigiano Tomato Sugo 33.95 / 65.95

Jumbo Prosciutto Wrapped Shrimp Piks with Soy Lime Aioli Dip 45.95 / 86.99)
Garlic Shrimp Cocktail Piks w/ Lime Soy Aioli Dip (MED 44.99 / LG 84.99)

BBQ Beef & Pork Kebabs w/ Tandoori Aioli Dip (MED 38.95/ LG 65.95)
Tuscan Rosemary Chicken Skewers with Balsamic Aioli 48.95/ 92.95
Tandoori Chicken Skewers with Tandoori Garlic Aioli 48.95 / 92.95

Thai Sweet Red Chili BBQ'd Chicken Skewers 48.95 / 92.95

Grilled Giant Scallop Satays with Tandoori Aioli 62.95/117.95

Cheese & Herb Grilled Button Mushroom Piks w. Balsamic Glaze 24.95/ 47.95
Cherry Tomato, Fresh Mozzarella & Pesto ‘Pops 34.99/ 65.95

Genoa, Roasted Pepper and Provolone Piks 35.95 /LG 67.99

Fresh Berry, Citrus and Melon with Deep Chocolate Dip LG Tray 49.95



supperclub pizza platters

Savoury 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!

(Large Platter serves up to 12 pp as part of a tapas selection) 49.95
choose one variety per platter order:

Margherita (san marzano tomato sauce, basil/garlic pesto, fresh mozzarella)
New York (Bolognese meat sauce, double cheese)

Genovese (tomato sauce, olives, mushrooms, Genoa salami, mozzarella)
Sin City (tomato sauce, prosciutto, artichokes, red peppers, mozzarella)
Calabrese (tomato sauce, red peppers, sausage, red onion, olives, chilis)

SUPPERCLUB CUSTOM CLASSICS

PERSONALIZED CHEF MENUS

The Supperclub Packaged Banquet menus options are proven
crowd pleasers, guaranteed to deliver winning reviews and
optimum flavours and textures when feeding large groups.

Other options are available, as are considerations for allergies
or dietary restrictions. If you require a custom menu for groups
of 35 or more, please inquire with our catering department.




