
PROUDLY CATERING TORONTO 
SINCE 1997

YOUR PERFECT EVENT STARTS WITH THE PERFECT CATERER

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  

Email: orders@vincicatering.com

http://vincicatering.com/
https://twitter.com/vincicatering
https://www.instagram.com/vincicateringto/
https://www.facebook.com/VinciCatering/


DATE NIGHTDATE NIGHT
MENUMENU

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

Choice of

medallions finished in a lemon white wine garlic
sauce

with chèvre sliced oranges red onions 
& pomegranate

with Dijon and roasted bread crumbs 
finished in a rosemary jus

Dessert

chocolate mousse cake

finished with fresh herbs capers and sweet red pepper
sauce

Order today for this Saturday night!

or

Veal Picatta  |  $40.95/person

Baby Arugula Salad

Rack of Lamb  |  $50.95/person

All above served with vegetable bundles 
wrapped in leek & Scalloped Potatoes

or

Red Snapper  |  $40.95/person

http://vincicatering.com/

