
 

 
MINIMUM 72 HOURS NOTICE /  PRE-PAYMENT BY CASH,  CREDIT CARD OR PREAPPROVED CORPORATE CHECK. 

Cancellation within 48 hours of pickup will be subject to non-refundable full charge.   
Prices may be subject to change depending on market – please visit our website at www.ribsupperclub.com for current pricing and availability.  
 

 
 

 

MEDIUM TRAY 25 PCS / LARGE TRAY 45 PIECES 
 

Timeless Tuscan snacks of grilled rustic bread 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! 
 

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 
Marinated Artichoke Hearts & Prosciutto w/ Parmigiano Shavings   52.95 / 99.95 
 

 

RESTAURANT BISTRO CLASSICS FOR YOUR PARTY OR HOME TABLE!  
MEDIUM TRAY FOR UP TO 12 GUESTS / LARGE TRAY FOR UP TO 20 GUESTS   
 

a. Assorted Cheeses, Tapenades, and Crostini Tray  

Havarti, Provolone, Cheddar, Asiago, Olive Pesto, Tuscan Hummous,  
Fresh Bakery Baguette with XV Olive Oil (REG Tray 45.99 / LG Tray 69.99) 
 

b. Supperclub Cellar Selection of Artisan Prosciutto Ham, Cured Cacciatore Sausage, 
Genoa Salami, Marinated Spicy Olives, Artichoke Hearts & Sweet Red Pepper Salad    
(REG Tray 49.95 / LG Tray 79.99) 
 

c. Fresh Melon, Grape, Berry and Citrus Platter freshest selection with lush dark 
chocolate cognac dip (LG Tray 55.95; includes 16 oz of dip) 
 

d. Vegetable Fresh Assortment w / Soy & Lime Aioli Dip (Large only 59.99) 
 

e. Marinated Smoked Salmon Carpaccio layered with Green Onion,  
Red Onion, fresh Lemon, XV Olive Oil, cracked Pepper (REG Tray 45.99 / LG Tray 89.95) 
 

f. Thin Sliced Rare Beef Sirloin Carpaccio with XV Olive Oil, Parmigiano  
Shavings, fresh Lemon Aioli over dressed spinach leaves (REG Tray 39.99 / LG Tray 75.99) 
 

g. ‘LA TAGLIATTA’ BBQ’d Rosemary Beef Sirloin grilled and shaved  
BBQ’d Beef with savoury dots of lime Aioli, Parmigiano shavings & XV Olive Oil over  
dressed arugula leaves (REG Tray 55.99 / LG Tray 75.99)  
 

h. Carpaccio of Roasted Peppers & Roasted Mushrooms 
Featuring candied sweet red and yellow peppers, rosemary dry roasted mushrooms,  
XV Olive Oil, Parmigiano shavings, balsamic reduction over dressed spinach leaves  
(REG Tray 45.99 / LG Tray 65.99) 
 

 
 
 

 
 

 
 

 



 

 
 

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 35.99 / 65.99 
Rustic Meatball ‘Pops w/ Parmigiano Tomato Sugo 33.95 / 65.95 

 
Jumbo Prosciutto Wrapped Shrimp Piks with Soy Lime Aioli Dip 45.95 / 86.99) 
 

Wine & Garlic Jumbo Shrimp Cocktail Piks w/ Tandoori Aioli Dip (MED 44.99 / LG 84.99) 
Tandoori BBQ Beef and 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 Lime Soy Aioli 69.95 / 129.95 

 
Cheese & Herb Grilled Button Mushroom Piks w. Balsamic Glaze 24.95 / 47.95 
Cherry Tomato, Fresh Mozzarella & Pesto ‘Pops (MED 34.99 / LG 65.95) 
Genoa, Roasted Pepper and Provolone Piks (MED 35.95 / LG 67.99) 
 

 

 

 
 

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!   (Large Platter serves up to 12 pp as part of a tapas selection) 49.95 

 

 
 

Margherita (san marzano tomato sauce, basil/garlic pesto, fresh mozzarella) 
Genovese  (tomato sauce, olives, mushrooms, Genoa salami, mozzarella) 
New York   (Bolognese meat sauce, double cheese) 
Sin City       (tomato sauce, prosciutto, artichoke hearts, red peppers, mozzarella) 
Calabrese  (tomato sauce, red peppers, sausage, red onion, olives, chilis) 

 

 

 

 

THE ULTIMATE GROUP PARTY PACKAGE LOADED WITH FAVOURITES INCLUDES: 
 

� Crusty Rolls and Butter 
� Full Pan Tossed Traditional Italian Salad or Caesar’s Salad 
� 30 Large Supperclub Rustic Pork, Beef and Parmigiano Meatballs baked in 

Tomato Mascarpone Cheese Sauce  
� Full Pan Linguine, Penne or Rigatoni in Choice of Classic Supperclub Sauce 
� 4 whole BBQ Chicken Diavolo 
�  10 LBS ½ Pan Grilled Sausage & Peppers with Lemon, Garlic and Fennel 
� 3 Full Racks Dry Rubbed BBQ Baby Back Ribs with Lime and Chili 
� THREE Large Supperclub Pizzas with Prosciutto Ham and Mozzarella 
� Supperclub Spiced Olives 2 x 32 oz tubs 
    

    

PARTY STARTER PACK GENEROUSLY SERVES up to 30 GUESTS!!      $ 549.95  



 

 

Available in half pans and full pans 
 

 
 

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! Big flavours, no fuss traditional dishes that will please your crowd every time - takeaway 
HOT in convenient foil oven pans that are also perfect for reheating when it’s time for 
round three! 
 

MEDIUM PAN UP TO 12 GUESTS / LARGE PAN UP TO 20 GUESTS   

 

 
Choice of Classic Sauces: (MED Pan 29.95 / LG Pan 55.99) 
* FOR FRESH EGG NOODLE FETTUCINE, ADD $12 PER PAN SIZE* 

 

‘Bolognese’ Creamy Meat Ragu (with Prosciutto, Pork, Beef, Bacon) 
‘Alla Panna’ Sweet Butter, Fresh Garlic, Parmigiano Cream Alfredo 
‘Arrabiata’ XV Olive Oil, Fresh Garlic and Chili, Tomato & Wine Sauce 
‘Napoletana’ with San Marzano Tomato and Fresh Basil, XV Olive Oil 
 

 

 

Tender potato pasta dumplings bathed in rustic savoury blush sauce with 
crumbled smoked sausage or Tomato Blush Sauce; finished with 
Parmigiano Reggiano 
 

 (MED Pan 45.99 / LG Pan 84.99) 
 

 

 

Pork and Beef stuffed rustic pasta pouches tossed in classic sauces! 
 

Sage Butter and Parmigiano Cream (MED Pan 49.99 / LG Pan 89.99) 
Prosciutto, Bacon and Sweet Onion Blush (MED Pan 49.99 / LG Pan 89.99) 
Tomato Basil & Sweet Butter Blush (MED Pan 39.95 / LG Pan 75.99) 
 
 
 
 
 
 

 

 
 
 

 
 

 

MEDIUM PAN serves from 10-12 pp depending on portion size 
LARGE PAN serves from 20-24 PP depending on portion size 
 
PAN ROASTED ROSEMARY BUTTER MUSHROOMS (MED 39.95 / LG 75.99) 
 

PAN ROASTED CARROTS W/ SWEET BUTTER, GARLIC, HERBS (MED 25.95 / LG 45.99) 
 

BROCCOLETTI WITH CHILI, LEMON, AND XV OLIVE OIL (MED 32.95 / LG 55.99) 
 

SLOW ROASTED SWEET RED AND YELLOW PEPPERS (MED 32.95 / LG 55.99) 
 

SUPPERCLUB 3-CHEESE MASHED POTATOES (MED 32.95 / LG 55.99) 
 

SUPPERCLUB RUSTIC SLOW ROASTED POTATOES (MED 25.95 / LG 45.95) 
 



 

 
 

BARBECUE, GRILL AND ROASTERY SUPPERCLUB CATERING CLASSICS THAT BOAST HUGE 
FLAVOURS, FRESHNESS, RUSTIC MARINADES AND TIME HONOURED PREPARATIONS THAT WIN A 
CROWD EVERY TIME! 
 
 

(MED Pan up to 12 PP / LG Pan Up to 24 PP)  
 

 
Savoury rustic beef, cheese and herb large meatballs simmered in your choice of Wine 
and Beef Gravy or Blush Tomato Sauce 
(MED PAN 20 LARGE MEATBALLS 35.99 / LG PAN 40 LARGE MEATBALLS 65.95) 
 

 
Rustic Mixed Grill of Butchershop Italian Sausage, Red & Green Peppers and  
Balsamic Sweet Grilled Onions  
(MED Pan 49.95 / LG Pan 95.99) 
 

 
Coal-grilled savoury pork and beef kebabs with Tandoori BBQ’d mixed  
peppers, mushrooms and onions  
(MED Pan 55.99 / LG Pan 105.99) 
 

 
Grain fed whole chicken marinated in lemon, orange, garlic, chili and herbs;  
butterflied and flat grilled over coals - moist, savoury and succulent!  (14.99 ea) 
 

 
Grain Fed whole chicken seasoned in our Supperclub Secret Jamaican JERK recipe 
to mouthwatering perfection; coal grilled and DYNAMITE!  (14.99 ea) 
 

 
Succulent Ontario Pork Tenderloin marinated in smashed garlic, herbs and  
Balsamic syrup, grilled over wood fire; sliced to medallions and served with  
mushroom and brandy jus (MED Pan 89.99 / LG Pan 165.99) 
 

 
Marinated with our secret blend of fresh and dried herbs, spices and garlic and  
just a touch of chilis; BBQD over coals basted with lime (18.99 / WHOLE RACK) 
 

 
West Coast fresh Salmon fillets brushed with sea salt, herbs, fresh pepper and lemon 
drizzle; cast-iron grilled & brush finished with light balsamic syrup and lime 
(MED Pan up 99.95 / LG Pan 189.95) 
 

 
Brushed with fresh garlic, marinated in citrus and smashed herbs; coal-grilled &  
served with savoury white wine & lemon sauce  (MED Pan 94.99 / LG Pan 179.95) 
 

 
Succulent grain-fed & marinated boneless breast sautéed in sweet butter and scallions, 
finished flambéed with sweet Marsala wine and fresh cream  
(MED Pan 98.95 / LG Pan 185.99) 
 

 
Garlic studded succulent pork shoulder rolled with sea salt, rosemary, fennel  
and a touch of chilis; grilled over coals and slow roasted to melting rustic perfection, 
pulled & carved and served in fragrant natural jus  (MED Pan 59.99 / LG Pan 109.95) 
 

 
Savoury sweet pulled pork long grilled over coals; with basting of Supperclub Dijon 
Hickory Vinegar BBQ Sauce and fresh lime squeezes.  (MED Pan 59.99 / LG Pan 109.95) 



 

 
 

MED Pan up to 12 PP / LG Pan Up to 24 PP 
MED PAN INCLUDES 24oz DRESSING / LARGE PAN INCLUDES 32 oz DRESSING. Dressing on Side. 

 

 
Crisp mixed greens, sweet red peppers, cherry tomatoes, green peppers,  
Green onions,  Savoury Balsamic Herb XVOO Vinaigrette   
(MED Pan 25.95 / LG Pan 49.95) 
 

 
Fresh romaine, home-baked herbed croutons, Parmigiano, smoky bacon,  
zesty Lemon & Lime Olive Oil Caesar Dressing    
(MED Pan 29.95 / LG Pan 55.95) 
 

 

Savoury fresh antipasto style salad with artichoke hearts, fresh basil, spring green 
onion in zesty oregano, XV Olive Oil and artisan Red Wine Vinegar Dressing 
(32 oz tub 10.99 / 8-10 persons) 
 

 
Rosemary Roasted button mushrooms, sweet red peppers, provolone, crisp romaine  
leaves, red onion, 3 Cheese Egg Frittata dice, Herb and Parmesan croutons    
(MED Pan 38.95 / LG Pan 68.95) 
 

 
Fresh Strawberries and seasonal berries, chipped Asiago cheese and Smoky Canadian 
Bacon over mixed greens with savoury soy, lime and citrus dressing 
(MED Pan 38.95 / LG Pan 68.95) 
 

 
Mixed Olives, sweet red peppers, red onion, leafy greens, artichokes, cherry  
tomatoes, fresh mushrooms, Parmigiano with croutons & Red Wine Herb Vinaigrette  
 (MED Pan 36.95 / LG Pan 64.95) 
 

 
Fresh ‘fior di latte’ Mozzarella, Chopped herb and Mini Tomato salad with mixed lettuce, 
grilled & ripped country bread, artichoke hearts, green stone olives, red onion; with 
extra virgin olive oil, lemon zest, oregano, fresh basil red wine vinegar dressing  
(MED Pan 40.95 / LG Pan 68.95) 
 

 
LG PLATTER Up to 24 pp $65.96 
 

CHOOSE 3 FROM THE FOLLOWING: 
 

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

FRESHEST Selection with LUSH Dark Chocolate Cognac Dip! 
(LG Tray 55.95; includes 16 oz of dip) 



 

 
SUPPERCLUB DESSERT CLASSICS AVAILABLE AS WHOLE CAKES FOR TAKEAWAY – 
CELEBRATE ANY OCCASION WITH THESE SCRUMPTIOUS TREATS AVAILABLE ONLY 
THROUGH THE SUPPERCLUB!     <min. 4 days advance order required> 
 
 

 
MASSIVE chocolate flavour explosions are featured in this all-time crowd favourite, with 
dense Belgian Chocolate Fudge, white creamy cheesecake chunk, lush dark chocolate 
mousse, chocolate curls, Devil’s Food Torte, and golden caramel erupting orm the 
center!  89.95 / FULL CAKE / 12 incredible slices! 
 

   
An eruption of color and flavor, this unique dessert has juicy whole raspberries folded 
into a delicious cream cheese mixture with rivers of raspberry sauce cascading from 
the peak  89.95 / FULL CAKE / 12 luscious slices! 
 

 

 

PURE whole cream whipped with luscious caramel and smoothed between layers of 
honey and spice apple torte, with candied pecan pralines, butter cream dollops & 
golden caramel drizzle 72.95/ FULL CAKE / 12 sinful slices! 

 
 

 

NOTHING CAN TOUCH THESE DESSERT MASTERPIECES IN 
TASTE, QUALITY, WEIGHT, AND SHEER SWEET-TOOTH 
PLEASURE – absolutely NOT your average grocery aisle stuff.  

 ENJOY!!!!! 
 


