Plated Dinner
Menu
2022 Menu List

Passion. Innovation. Flavour. Dedication.
Family owned for over four decades, Encore Catering has kept pace with the everchanging times. At Encore Catering, every menu item is created with passion and
is beautifully displayed to leave a lasting impression. Our attention to detail is
unparalleled, ensuring flawless execution of your Encore Catering experience. Our
guiding principle of fresh and sustainable menu choices ensures our food is both
tasty and on-trend, while our commitment to innovation and service ensures creative
solutions for all your corporate and social catering needs.
Encore Catering — we bring it to the table every single time!

WHAT DO THE ICONS MEAN?
GF

Gluten Free

DF

Dairy Free

NF

Nut Free

Ve

Vegan

Vg

Vegetarian

ABOUT OUR MENUS
•
•
•
•

All of our menu items are made fresh, in house
Our menus use locally sourced and environmentally sustainable ingredients
Menu items can be altered to accommodate allergies or dietary preferences
The menu items listed are only a sample of Encore’s full offering; we’re happy to
include any additional items upon request
• Menu pricing subject to change depending on location of event

@encorecatering

5000 Dufferin St. Unit P

416-661-4460

@encorefood

info@encorecatering.com

encorecatering.com

TO START
HEIRLOOM BEET TART
goat cheese mousse, rhubarb confit,
frisee, walnut praline, saskatoon berry
vinaigrette
Vg

| $16/person

CITRUS MARINATED AHI TUNA
‘A LA NIÇOISE’
espellete aioli, baby potato, niçoise
olive, cucumber, micro greens, tarragon
dressing
GF

TUSCAN KALE CAESAR SLAW
parmesan crisps, cured egg yolk,
crispy bacon, creamy garlic dressing
NF

| $15/person

GREEN PEA GAZPACHO
burrata, ficelle crouton, charred
radicchio, herb oil, micro greens
NF

| $18/person

GRILLED PEACH SALAD
baby spinach, crisp arugula, toasted
pine nuts, fresh mint, champagne
gastrique dressing
GF

DF

Ve

| $15/person

*Every Plated Dinner Menu comes with a complementary
assortment of artisanal breads + compound butter

DF

NF

| $18/person

ICEBERG WEDGE SALAD
iceberg lettuce, heirloom tomato,
pickled red onion, puffed wild rice,
watermelon radish, montforte cheese,
buttermilk dressing
GF

NF

Vg

| $15/person

MAIN COURSE
PAN SEARED MUSCOVY DUCK
crispy breast, herb + roasted garlic
fondant potato, king oyster mushroom,
baby carrot, rhubarb + madeira
reduction
GF

NF

NF

NF

| $32/person

ROASTED ATLANTIC HALIBUT
sweet corn succotash, nasturtium,
green pea, black olive crumble
GF

NF

| $42/person

GRILLED KING OYSTER MUSHROOM
onion soubise, pearl barley risotto, fresh
peas, patty pan, sourdough crumble
DF

NF

NF

| $60/person

SLOW COOKED BEEF SHORT RIB
yukon gold potato puree, roasted pearl
onion, baby heirloom carrot, bordelaise
NF

| $40/person

| $46/person

MAPLE POACHED SALMON
white radish, maple-carrot puree, citrus
glazed asparagus, kaffir lime dressing
GF

GF

| $45/person

BAROLO BRAISED LAMB SHANK
grilled rapini, parmesan polenta, tomato
confit, fresh basil, barolo jus
GF

GRILLED PRIME BEEF STRIPLOIN
yukon gold potato puree, sweet corn
succotash, roasted asparagus, carrot
chips, chermoula

Ve

| $30/person

ROASTED ONTARIO CHICKEN
SUPREME
leek bread pudding, corn puree, crispy
leeks, summer squash, chicken jus
NF

| $36/person

DESSERTS
CHERRY BOMB
white chocolate mousse, cherry confit,
dark chocolate streusel
NF

Vg

| $16/person

BLACK + WHITE SESAME RELIGEUSE
profiterole, black + white sesame paste,
sesame snaps, miso caramel, tapioca
pearls
NF

MILK + HONEY
honey cardamom, orange blossom panna
cotta, malted milk meringue, honey
sponge cake, honeycomb
NF

Vg

| $15/person

BAKLAVA CHEESECAKE
phyllo pastry, pistachios, ricotta mousse,
honey-rose syrup
Vg

Vg

| $13/person

CARAMELIZED BANANA PB +J
banana french toast, peanut praline,
concord grape mousse, bruleed banana,
caramelized peanut clusters, concord
grape coulis
Vg

| $14/person

| $14/person

DARK CHOCOLATE SPHERE
chocolate mousse, flourless chocolate
cake, freeze dried strawberries, chocolate
streusel
GF

NF

Vg

| $15/person

READY TO ORDER?
GIVE US A CALL
416-661-4460

SEND US AN EMAIL
info@encorecatering.com

MESSAGE US ON SOCIAL
FB: @encorefood
IG: @encorecatering

VISIT OUR WEBSITE
encorecatering.com

