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Taste of India | $38.95/p

Chicken Curry
Tender chicken marinated in light Curry sauce with peppers

 
Jasmine Rice Pilaf

Roasted Root Vegetables

Cucumber salad with yogurt dressing 

Naan bread 

Fresh fruit

The Greek | $40.95/p

Chicken Souvlaki
Tender marinated chicken, skewered & grilled served with tzatziki sauce

 
Vegetarian Moussaka

A rich sauce layered with light eggplant & whipped russet potatoes 

Garden Vegetable Salad

Original Greek Salad
Diced tomatoes, cucumbers, Kalamata olives, sweet onions,

 and crumbled feta cheese tossed in an oregano infused dressing 

Served with Pita’s & Hummus 

Filo pastries with fresh fruit

Thai | $38.95/p

Thai Chicken
Chicken slices with variety of vegetables finished in  savoury Thai sauce

 
Basmati rice Pilaf

Steamed Vegetables

Mango & Snow pea salad 

Thai cucumber salad
Cucumber, red onion, & cilantro with a rice wine vinaigrette

Dessert tray

Note: Minimum order of 10 guests required

http://vincicatering.com/


LUNCH

1 6 8  T H E  Q U E E N S W A Y ,  T O R O N T O ,  O N  M 8 Y  1 J 3
T :  4 1 6 . 2 5 1 . 4 1 4 1  |  V I N C I C A T E R I N G . C O M  |  O R D E R S @ V I N C I C A T E R I N G . C O M

Italian Comfort | $37.95/p

Homemade meat lasagna
 

Vegetarian lasagna

Cherry tomatoes, Kalamata olives & red onion salad

Classic Caesar salad
Finished with parmigiano cheese & croutons 

Fresh baked cookies

Taste of France | $42.95/p

Coq au Vin
Moist chicken pieces simmered in wine 
with garlic & finished with fresh parsley

 
Veggie Ratatouille

A rich vegetarian stew with thyme & garlic

Celery root & potato purée

Tossed Green salad
With a mustard vinaigrette 

Crusty french breads 

French pastries (Of course)

Farm Fresh | $42.95/p

Roasted breast of Free Range chicken
Served with wild mushrooms sauce

 
Roasted baby New potatoes

Steamed green beans
With lemon butter

Caesar salad 

Tomato cucumber salad 

Assorted Tarts
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Parma | $37.95/p

Chicken & Veal Parmigiana
Breaded & topped with melted mozzarella & tomato

 
Penne  Arrabbiata

Spicy tomato sauce

Tossed Green Salad
Radicchio, Romaine, Boston, Red Leaf, Chicory

& Frizze lettuce tossed with balsamic vinaigrette

Cherry tomato salad
With yellow peppers, red onion, fresh basil, olive oil 

Crusty Breads

Assorted Cakes

Zesty Italian | $37.95/p

Chicken Limone
Medallions of chicken with a zesty lemon sauce 

 
Penne Primavera

Tossed with fresh vegetables and drizzled with olive oil

Grilled Asparagus

Antipasto Salad 
Torn hearts of romaine, fresh parsley leaves, 

roasted red peppers, & marinated hearts of palm, assorted olives,
peperoncini peppers & cherry tomatoes drizzled 

with a sweet red wine vinaigrette 

Assorted Petit Fours 
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A LA CARTE

Cold Fusilli Primavera | $15.25/p

Fusilli pasta with seasonal vegetables 
in a mild dressing

Grilled Chicken Caesar | $15.95/p

Caesar salad topped with grilled chicken

Classic Caesar Salad | $15.50/p

Finished with parmigano cheese & croutons

Tossed Green Salad | $14.95/p

Radicchio, Romaine, Boston, Red Leaf, Chicory, &
Frizze lettuce tossed with balsamic 

vinaigrette

Cold Tortellini Pesto Salad | $15.50/p

Cheese filled tortellini with avocado 
& pine nuts finished in a pesto dressing

Cherry Tomato Salad | $14.95/p

With yellow peppers, red onion, 
fresh basil, olive oil

Garden Vegetable Salad | $14.95/p

Assorted seasonal vegetables

Insalata Caprese | $15.95/p

Sliced tomato & bocconcini finished
 in a basil dressing

Tuscan Four Bean Salad | $13.50/p

A combo of Roma, Kidney, Navy, & Fava beans
finished in a seasoned olive oil dressing

Creole Salad | $14.50/p

Julienne of red peppers, Spanish onion, roma
tomatoes, celery & Kalamata olives finished in a

black pepper dressing

Tomato & Cucumber Salad | $14.95/p

Bocconcini optional

Beet Salad | $14.95/p

Pickled beets with red onions and orange segments
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Asparagus, Mango & Chicken Salad | $15.95/p

Chicken optional

Artichoke Salad | $14.95/p

Marinated artichoke hearts tossed with julienne of
red peppers & Kalamata olives

Minted Couscous Salad | $14.95/p

With finely diced red bell peppers and zucchini
drizzled with olive oil

 Original Greek Salad | $15.25/p

Diced tomatoes, cucumbers, calamata olives, sweet
onions, and crumbled feta cheese tossed in an

oregano infused dressing

Summer Baby Greens | $15.95/p
Dressed with goat’s cheese, strawberries, orange

segments & onion with candied pecans with a light
vinaigrette dressing

Mediterranean Salad | $14.95/p
Orzo, cherry tomatoes, artichoke hearts, Kalamata

olives, dried currants and capers

Baby Spinach Salad | $15.95/p

Topped with strawberries & Asiago cheese with light
citrus dressing

Boston Leaf Salad | $15.50/p
Mandarin oranges and shaved Asiago cheese with

sweet Asian dressing

Lemony Potato & Avocado Salad | $14.95/p
A mayo-free option finished with fresh dill

Mediterranean Couscous & Lentil Salad | $14.95/p

Tossed with fresh garlic, mint, cherry tomatoes &
chiffonade of Arugula 
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Black Rice & Quinoa Salad | $14.95/p

With diced peppers & carrots with fresh ginger

Caprese Pasta  Salad | $15.25/p

Quinoa Salad | $14.95/p

Chiffonade of spinach, parsley, cherry tomatoes and
fresh lemon 

Kale-Slaw | $15.25/p
Chiffonade of kale & red & white cabbage dressed

with a quince vinaigrette

Roasted Sweet Potato & Beet Salad | $14.95/p

Sprinkled with toasted sesame seeds & drizzled with
an orange vinaigrette

Kale & Feta Salad | $15.25/p

With a lemon citrus dressing

Cucumber & Watermelon Salad | $15.95/p

Drizzled with aged balsamic & torn mint

Potato & Chickpea Salad | $15.25/p

With green onion & cilantro in a greek yogurt curry
dressing

Green Bean Salad | $15.95/p

Lightly steamed, tossed with roasted red peppers &
crumbled pancetta 

Pomegranate, Arugula & Red Cabbage Salad | $15.25/p

Pasta Salad Niçoise | $15.45/p

Shaved Parsnip & Orange Salad | $14.95/p

Lentel & Grape Salad | $15.25/p

Beetroot, Asparagus & Feta Cheese Salad | $14.25/p
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	LUNCH
	Note: Minimum order of 10 guests required
	Taste of India | $38.95/p
	Chicken Curry Tender chicken marinated in light Curry sauce with peppers  
	Jasmine Rice Pilaf
	Roasted Root Vegetables
	Cucumber salad with yogurt dressing
	Naan bread 
	Fresh fruit

	The Greek | $40.95/p
	Chicken Souvlaki Tender marinated chicken, skewered & grilled served with tzatziki sauce  
	Vegetarian Moussaka A rich sauce layered with light eggplant & whipped russet potatoes
	Garden Vegetable Salad
	Original Greek Salad Diced tomatoes, cucumbers, Kalamata olives, sweet onions,  and crumbled feta cheese tossed in an oregano infused dressing
	Served with Pita’s & Hummus
	Filo pastries with fresh fruit

	Thai | $38.95/p
	Thai Chicken Chicken slices with variety of vegetables finished in  savoury Thai sauce  
	Basmati rice Pilaf
	Steamed Vegetables
	Mango & Snow pea salad
	Thai cucumber salad Cucumber, red onion, & cilantro with a rice wine vinaigrette
	Dessert tray



	LUNCH
	Italian Comfort | $37.95/p
	Homemade meat lasagna  
	Vegetarian lasagna
	Cherry tomatoes, Kalamata olives & red onion salad
	Classic Caesar salad Finished with parmigiano cheese & croutons
	Fresh baked cookies

	Taste of France | $42.95/p
	Coq au Vin Moist chicken pieces simmered in wine  with garlic & finished with fresh parsley  
	Veggie Ratatouille A rich vegetarian stew with thyme & garlic
	Celery root & potato purée
	Tossed Green salad With a mustard vinaigrette
	Crusty french breads
	French pastries (Of course)

	Farm Fresh | $42.95/p
	Roasted breast of Free Range chicken Served with wild mushrooms sauce  
	Roasted baby New potatoes
	Steamed green beans With lemon butter
	Caesar salad
	Tomato cucumber salad
	Assorted Tarts


	LUNCH
	Parma | $37.95/p
	Chicken & Veal Parmigiana Breaded & topped with melted mozzarella & tomato  
	Penne  Arrabbiata Spicy tomato sauce
	Tossed Green Salad Radicchio, Romaine, Boston, Red Leaf, Chicory & Frizze lettuce tossed with balsamic vinaigrette
	Cherry tomato salad With yellow peppers, red onion, fresh basil, olive oil
	Crusty Breads
	Assorted Cakes

	Zesty Italian | $37.95/p
	Chicken Limone Medallions of chicken with a zesty lemon sauce   
	Penne Primavera Tossed with fresh vegetables and drizzled with olive oil
	Grilled Asparagus
	Antipasto Salad  Torn hearts of romaine, fresh parsley leaves,  roasted red peppers, & marinated hearts of palm, assorted olives, peperoncini peppers & cherry tomatoes drizzled  with a sweet red wine vinaigrette 
	Assorted Petit Fours 


	LUNCH
	A LA CARTE
	Tossed Green Salad | $14.95/p
	Radicchio, Romaine, Boston, Red Leaf, Chicory, & Frizze lettuce tossed with balsamic  vinaigrette

	Classic Caesar Salad | $15.50/p
	Finished with parmigano cheese & croutons

	Cold Fusilli Primavera | $15.25/p
	Fusilli pasta with seasonal vegetables  in a mild dressing

	Grilled Chicken Caesar | $15.95/p
	Caesar salad topped with grilled chicken

	Cold Tortellini Pesto Salad | $15.50/p
	Cheese filled tortellini with avocado  & pine nuts finished in a pesto dressing

	Insalata Caprese | $15.95/p
	Sliced tomato & bocconcini finished  in a basil dressing

	Cherry Tomato Salad | $14.95/p
	With yellow peppers, red onion,  fresh basil, olive oil

	Garden Vegetable Salad | $14.95/p
	Assorted seasonal vegetables

	Creole Salad | $14.50/p
	Julienne of red peppers, Spanish onion, roma tomatoes, celery & Kalamata olives finished in a black pepper dressing

	Tomato & Cucumber Salad | $14.95/p
	Bocconcini optional

	Tuscan Four Bean Salad | $13.50/p
	A combo of Roma, Kidney, Navy, & Fava beans finished in a seasoned olive oil dressing

	Beet Salad | $14.95/p
	Pickled beets with red onions and orange segments



	LUNCH
	A LA CARTE
	Asparagus, Mango & Chicken Salad | $15.95/p
	Chicken optional

	Artichoke Salad | $14.95/p
	Marinated artichoke hearts tossed with julienne of red peppers & Kalamata olives

	Minted Couscous Salad | $14.95/p
	With finely diced red bell peppers and zucchini drizzled with olive oil

	 Original Greek Salad | $15.25/p
	Diced tomatoes, cucumbers, calamata olives, sweet onions, and crumbled feta cheese tossed in an oregano infused dressing

	Boston Leaf Salad | $15.50/p
	Mandarin oranges and shaved Asiago cheese with sweet Asian dressing

	Baby Spinach Salad | $15.95/p
	Topped with strawberries & Asiago cheese with light citrus dressing

	Summer Baby Greens | $15.95/p
	Dressed with goat’s cheese, strawberries, orange segments & onion with candied pecans with a light vinaigrette dressing

	Mediterranean Salad | $14.95/p
	Orzo, cherry tomatoes, artichoke hearts, Kalamata olives, dried currants and capers

	Lemony Potato & Avocado Salad | $14.95/p
	A mayo-free option finished with fresh dill

	Mediterranean Couscous & Lentil Salad | $14.95/p
	Tossed with fresh garlic, mint, cherry tomatoes & chiffonade of Arugula 



	LUNCH
	A LA CARTE
	Quinoa Salad | $14.95/p
	Chiffonade of spinach, parsley, cherry tomatoes and fresh lemon 

	Black Rice & Quinoa Salad | $14.95/p
	With diced peppers & carrots with fresh ginger

	Caprese Pasta  Salad | $15.25/p
	Roasted Sweet Potato & Beet Salad | $14.95/p
	Sprinkled with toasted sesame seeds & drizzled with an orange vinaigrette

	Kale & Feta Salad | $15.25/p
	With a lemon citrus dressing

	Kale-Slaw | $15.25/p
	Chiffonade of kale & red & white cabbage dressed with a quince vinaigrette

	Cucumber & Watermelon Salad | $15.95/p
	Drizzled with aged balsamic & torn mint

	Potato & Chickpea Salad | $15.25/p
	With green onion & cilantro in a greek yogurt curry dressing

	Green Bean Salad | $15.95/p
	Lightly steamed, tossed with roasted red peppers & crumbled pancetta 

	Pomegranate, Arugula & Red Cabbage Salad | $15.25/p
	Pasta Salad Niçoise | $15.45/p
	Shaved Parsnip & Orange Salad | $14.95/p
	Lentel & Grape Salad | $15.25/p
	Beetroot, Asparagus & Feta Cheese Salad | $14.25/p



