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NON-SEATED AFFAIRS
NOT EVERY EVENT CALLS FOR THE FORMALITY OF A SEATED, PLATED LUNCHEON OR DINNER.
FOR PARTICULARLY LARGER GROUPS OR MORE CASUAL GATHERINGS OF FRIENDS, FAMILY AND 
COLLEAGUES; NODO OFFERS FLEXIBILITY IN CUSTOM ROOM CONFIGURATIONS TO ENHANCE 
MINGLING AND STANDING OPTIONS.

MENU ITEMS CAN BE SCALED TO BITE-SIZED HORS D’OEUVRES AND CIRCULATED, OR 
OFFERED FAMILY-STYLE AS PLATTERS AT DELUXE WALK-UP FOOD STATIONS. 

PERFECT FOR GROUPS OF 50+.

PLEASE CONTACT US TO DISCUSS DETAILED OPTIONS.



to secure a date, please connect to learn more about our policies and procedures 
across all locations

GRATUITY IS SUGGESTED AT 20%

inquiries can be made by contacting us:

NODO Junction  
2885 Dundas St. West

416-901-1559
nodo@nodojunction.ca

NODO Hillcrest
794 St Clair Ave. West

647-748-1559
nodo@nodohillcrest.ca

NODO Leslieville
1192 Queen St East

416-792-4196
nodo@nodoleslieville.ca

NODO Liberty
120 Lynn Williams St

647-368-8110
nodo@nodoliberty.ca
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STANDING & MINGLING PROGRAM
PASSED ITEMS + WALK-UP STATIONS

NON-SEATED 
$85

‘pre z zo  fiss o’
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ARRIVAL RECEPTION

PIZZA  
choose any three pizzas
passed + rotated (60 mins)

GUSTOSA
fior di latte, roasted crushed garlic, 
basil, ‘pomodoro cotto’, pecorino romano

QUATTRO STELLE
fresh mozzarella, mushroom, artichoke, 

black olive, prosciutto cotto, tomato sauce

CAURÀ
fresh mozzarella, hot sopressata, onion,  

black olive, ‘peperoncino nodino’, tomato sauce

BARRUA
gorgonzola, pear, walnut, honey 

(with light mozzarella)

POGGIONINO
goat cheese, sun-dried tomato, artichoke, 

fresh arugula, tomato sauce

ZOCCO
‘quattro formaggi’- fior di latte, scamorza, fontina,  

creamy gorgonzola, sautéed mushroom, ‘tiro di pomodoro cotto’

INSALATE 
choose any two salads

VERDE MISTA

CAESAR LEO
crisp romaine, double-smoked bacon, grated grana, corn, 

garlic-ciabatta croutons, caesar vinaigrette

CAVOLO, CAVOLETTI E LENTICCHIE
chopped black kale & brussel ‘slaw’, toasted almond, dried cranberry, 

gala apple & anjou pear, crispy lentil, maple-pommery vinaigrette

‘RUCOLA E PERA

ANTIPASTO 
SALUMI E FORMAGGI

STECCHINI
choose one skewered item
passed + rotated (60 mins)

SPIDUCCI
fresh, ontario lamb skewers ‘gremolada’

POLPETTINE
handmade veal / pork / beef meatballs,  

san marzano d.o.p. tomato ‘sugo’

CAPRESE SKEWERS
baby bocconcini & cherry tomato mini skewers,  

extra virgin olive oil, basil

CRISPY BLACKENED BRUSSELS 
maple-cider

+ 

+ 

WALK-UP STATION: ANTIPASTI E INSALATE

fresh, colourful lettuces - lola rossa, castelfranco verde,
radicchio, arugula, endive, shaved carrot, pickled red onion, 

honey-shallot vinaigrette 

fresh arugula, pear, toasted walnuts, D.O.P., gorgonzola
parmigiano reggiano, poppy seed vinaigrette

selection of artisinal meats and cheeses, accompanied with marinated olives 
and artichoke, roasted red peppers, eggplant, grilled zucchini, pickled gardenia, 

pickles, grapes, figs, strawberries, apricots, plums, candied nuts,taralli, 
crostini, truffle honey, & seasonal jams
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WALK-UP STATION: PASTA 

PASTA
choose any two pastas

RIGATONI ‘AL POMODORO’
san marzano d.o.p. tomato ‘sugo’, torn basil, extra virgin olive oil

RIGATONI ‘BOLOGNESE’
slow-cook veal / pork / beef ragù, grana padano

GARGANELLI ‘CAVOLFIORE GRATINATO’ 
grana-padano-fontina-breadcrumb-crusted cauliflower 

‘cremoso’, green peas, fresh italian parsley

ORECCHIETTE ‘RAPINI E SALSCICCIA’ 
homemade italian sausage, garlic rapini, mascarpone

RISOTTO ‘AI FUNGHI’ 
wild mushroom, garlic & olive oil, parmigiano

DOLCI 
choose any two desserts

BUDINO DI PANE CARAMELLATO
sticky, caramel bread pudding, berries

TORTA CIOCCOLATO
flourless dark chocolate & espresso torta, 

shaved almond, sea salt

FRUTTA MISTA
rotating, seasonal fresh fruit selections

PATATE CROCANTE
crispy new potato, rosemary 

VEGETALI
assorted, seasonal roasted vegetables

CARNI, PESCE E VEGETALI
choose any two proteins

+ 

WALK-UP STATION: DOLCIWALK-UP STATION: CARNI, PESCE E VEGETALI

POULTRY ‘POLLO AL MATTONE’
sumptuous, deboned, pan-roasted mini chicken filets

FISH ‘ARCTIC CHAR’ 
pan-seared, flaky arctic char filet (deboned), lemon citronette 

BEEF ‘BRAISED BEEF SHORT RIB’ 
succulent, bone-in short rib, 'sugo'

FISH 'SPIGOLA MEDITERRANEA’
flaky, european white bass mini filets (deboned)
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NODO JUNCTION  
2885 DUNDAS ST. WEST

416-901-1559
nodo@nodojunction.ca

NODO HILLCREST
794 ST CLAIR AVE. WEST

647-748-1559
nodo@nodohillcrest.ca

NODO LESLIEVILLE
1192 QUEEN ST EAST

416-792-4196
nodo@nodoleslieville.ca

NODO LIBERTY
120 LYNN WILLIAMS ST

647-368-8110
nodo@nodoliberty.ca


