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please note: all hors d’oeuvres must be built on site
in real time for best results.

minimum 48 pieces per item
minimum 3 item selection

COLD HORS D’OEUVRES



COLD HORS D’OEUVRES / minimum 48 pieces per item
CAVOLO NERO E GRANA PADANO 
chopped tuscan kale, pine-nut, shaved 
grana padano, vinaigrette.
mini-cup
$5/cup

TUNA TARTARE
yellowfin tuna, grainy mustard, avocado 
mousse, chives.
crostino or mini-cup 
$7/cup

CAPRESE
fior di latte, heirloom cherry tomato, 
fresh basil, balsamic glaze, maldon salt.
skewer 
$5/piece

BEEF CARPACCIO 
aaa prime beef, truffle aioli, crispy 
artichoke shaved parmigiano reggiano.  
crostino or mini-cup
$7/cup

PROSCIUTTO E MELONE
prosciutto di parma, fresh cantaloupe, 
balsamic reduction, basil.
skewer 
$5/piece

SMOKED SALMON CAVIAR
smoked salmon, italian cream cheese, 
royal caviar, fresh dill.
crispy tart 
$8/piece

MINI-COCCOLI 
fried dough, prosciutto di parma, 
housemade stracciatella, basil oil.
mini-cup 
$5/piece

  

OYSTERS 
east coast oysters served with
horseradish & mignonette  
$4/piece

SHRIMP COCKTAIL
black tiger shrimp, cocktail sauce, 
micro greens.
mini-cup 
$7/cup

RICOTTA CROSTONE
whipped ricotta, hazelnuts, 
truffle-honey, crispy rosemary.
crostini 
$4.50/piece

  

(MINIMUM 100 PIECES)

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



please note: all hors d’oeuvres must be built on site
in real time for best results.

minimum 48 pieces per item
minimum 3 item selection

HOT HORS D’OEUVRES



HOT HORS D’OEUVRES / minimum 48 pieces per item

GRILLED LAMB CHOP
grilled lamb chop, ‘gremolada’, maldon salt 
$8.50/piece

MINI NODO BURGER
aaa prime beef patty, italian provolone,
tomato, basil pesto, balsamic aioli
$8/piece

MINI OCTOPUS 
char-grilled moroccan octopus, red onion,
bell pepper, mini-potato, taggiasca olive,
salsa verde.
skewer  
$8/piece

MINI CALAMARI FRITTI 
crispy, dry-rub calamari, ‘quattro stagioni’ sauce.
mini-cup
$7/cup

RAINBOW CARROTS
whipped ricotta, roasted rainbow carrots, spiced 
honey, toasted hazelnuts, crispy sage.
crostino or cup 
$5/cup

  

BLACKENED BRUSSELS 
deep fried brussels, maple-cider vinaigrette.
mini-cup
$4/cup

PATATE FRITTE
seasoned potato wedges served with truffle aioli.
mini-cup
$4/cup

EGGPLANT PARMIGIANA 
eggplant, tomato sauce, mozzarella, grana padano.
mini-cup 
$5/cup

MINI VEGETARIAN ARANCINI
crispy saffron rice balls filled with
mozzarella & peas.
mini-cup 
$6.50/piece

RIBEYE 
roasted ribeye, caramelized onion, horseradish
aioli.
crostino 
$6.50/piece   

MINI POLPETTINE
handmade veal/pork/beef meatballs, san 
marzano d.o.p. tomato ‘sugo’.
mini-cup
$6/cup

MINI ARANCINI SICILIANI
crispy rice balls filled with mozzarella, 
peas, ‘ragu di carne’.
mini-cup
$7/piece

SPIDUCCI D’AGNELLO
fresh, ontario lamb, ‘gremolada’.
skewer 
$4/piece

GRILLED PRAWN
grilled black tiger shrimp, herbs, lemon
zest, paprika & preserved lemon citronette.
skewer or mini-cup
$7/piece

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



please note: all hors d’oeuvres must be built on site
in real time for best results.

minimum 48 pieces per item
minimum 3 item selection

served in mini cups

PASTA



PASTA / minimum 48 pieces per item

MEZZI RIGATONI TRINACRIA
cherry tomato, zucchini aglio e olio, basil, smoked
mozzarella. finished with fresh arugula & 
shaved ricotta salata.
mini-cup
$5/cup

CONCHIGLIE RAPINI SALSICCIA
housemade italian sausage, garlic rapini, 
mascarpone, chili flakes.
mini-cup
$5/cup

CONCHIGLIE AL POMODORO FRESCO
garlic-blitzed cherry tomato, olive oil, fresh basil.
mini-cup
$4.50/cup

CONCHIGLIE PESTO
garlic-arugula-pine-nut-pesto, shaved 
parmigiano reggiano.
mini-cup
$4.50/cup

MEZZI RIGATONI BOLOGNESE
slow-cooked veal/pork/beef ragu, grana padano.
mini-cup
$5/cup

GNOCCHI ‘NEW SCHOOL’ CREMA 
TARTUFATA FUNGHI E MAIS 
housemade pan-seared potato gnocchi, wild mushroom, corn,
truffle-garlic ‘crema’, grana padano, diced peppers.
mini-cup
$5.50/cup 

MEZZI RIGATONI GENOVESE
slow-cooked beef, onion ragu, grana padano.
mini-cup
$5/cup

MEZZI RIGATONI ZOZZONA 
italian sausage, guanciale, tomato sugo, 
parmigiano reggiano, egg yolk, pecorino romano  
mini-cup

$5/cup 

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



8-10 slices

PIZZA



PIZZA / yields 8-10 slices

REGINA
fior di latte, san marzano d.o.p. tomato sauce, 
basil, olive oil
$18/pizza

L’AMERICANA
fresh mozzarella, pepperoni, mushroom,
green pepper, tomato sauce 
$21/pizza

POGGIONINO
light mozzarella, goat cheese, sun-dried tomato, 
artichoke, tomato sauce, fresh arugula 
$22/pizza

CAURÀ
fresh mozzarella, hot soppressata, onion,
black olive, ‘peperoncino nodino’, tomato sauce 
$23/pizza

MILAZZO
fresh mozzarella, mascarpone, shaved
cantaloupe, prosciutto crudo, torn basil
$24/pizza

MODUGNO
light mozzarella, stracciatella, italian
sausage, rapini, peperoncino  
$24/pizza

BURRATINA 
pulled burrata, san marzano d.o.p.
tomato sauce, torn basil, olive oil
$24/pizza

 

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

BORGORICCO  
light mozzarella, pulled burrata, slivered 
marinated zucchini, charred cherry tomato, 
torn basil, olive oil
$22/pizza

BARRUA
light mozzarella, gorgonzola, pear, 
walnut, honey  
$23/pizza

GORGONA
light mozzarella, fior di latte, scalloped
roasted potato, caramelized onion, gorgonzola, 
crispy rosemary, balsamic glaze  

$22/pizza 



minimum 48 pieces per item

DESSERT



DESSERT / minimum 48 pieces per item
(MINIMUM 100 PIECES)MINI CHEESECAKE

ricotta cheesecake, ‘frutti di bosco’ compote
$4.50/piece

BUDINO
sticky caramel bread pudding  
$4/piece

MINI FRUIT CUP
assorted seasonal fruit  
$3.50/cup

TORTA CIOCCOLATO 
flourless almond chocolate torta 
$4/piece

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

INQUIRIES CAN BE MADE BY CONTACTING US

NODO JUNCTION
2885 DUNDAS ST WEST

416-901-1559
NODO@NODOJUNCTION.CA

 

NODO LESLIEVILLE
1192 QUEEN ST EAST

416-792-4196
NODO@NODOLESLIEVILLE.CA

NODO HILLCREST
794 ST CLAIR AVE WEST

647-748-1559
NODO@NODOHILLCREST.CA

 

NODO LIBERTY
120 LYNN WILLIAMS ST

647-368-8110
NODO@NODOLIBERTY.CA

PLEASE CONNECT TO LEARN MORE ABOUT OUR POLICIES AND PROCEDURES ACROSS ALL LOCATIONS

MINI TIRAMISU
classic italian tiramisu made with
fresh mascarpone   
$5/cup

GELATO
chocolate, banana  , vanilla or pistacchio   
$3/cup


