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There is something magical about spring in Canada!
As we emerge from our hibernation we are greeted with warmer weather, longer days, and as the buds
appear on the trees we are reminded that a bounty of seasonal produce is just around the corner.
From Rhubarb to Radishes and from Asparagus to Arugula (and everything in-between), a mild winter –
with the exception of a few big storms - and the arrival of warmer temperatures are good signs that the
crops could be the best in years, and our new warm weather menus will be taking full advantage of all that
our local suppliers have to offer.
We are also very excited to announce a new addition to the Eatertainment team!!! Kelly Bolt has joined us in
the role of Senior Event Manager and brings to Eatertainment almost a decade of experience in events and
catering. We are all thrilled to have such a dedicated industry expert, and all-around amazing person join
our family and invite you to welcome Kelly along with us.
Happy Spring … And a Big Welcome to Kelly!

Sebastien Centner – President

Inspiration for new menus is drawn from things both obvious and obscure. In Spring however, my inspiration
comes from all around me; from the warm glow of the sun, to the smell of spring air and the sight of flowers
poking out of the garden.
From these inspirations I think of all things green and fresh leading me to think of the simple, clean flavours
and textures that we haven’t seen since last year –it’s like running into an old friend. These new ‘old ‘
ingredients are approached from this perspective, and are combined to reflect the best of the season –
meals I can easily envision eating on all the occasions of the warmer months.
I hope you have as much fun enjoying them as we had coming up with them! Of course using seasonal
ingredients and creating custom menus is also something we love to do so don’t hesitate to ask your Event
Manager and we will be happy to get to work on a menu just for you!
Christopher Matthews – Executive Catering Chef
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NEW CANAPÉS - SPRING 2013
Cool

Green Pea Pancakes with whipped ricotta and grilled artichoke
Grilled Vegetable Brochette with pesto aioli
Lobster Salad Tartlette with light cream dressing
Taro Root Taco with smoked trout, lemon crème fraiche and tiny greens
Foie Gras on Buttered Brioche with pink peppercorn and quince compote
Prosciutto Wrapped Quail with balsamic jelly cubes
Tuna Tartar with poppyseed and Asian sprouts on housemade wafer
Jerked chicken on plantain crisp with mango chutney
Warm

Crispy Mozzarella Agnolotti and smoky tomato confit
Beetroot Slider with chèvre and balsamic ketchup
Smoked Duck Springroll with sweet + sour cherry sauce
Grilled Polenta with braised lamb and micro mint
Fresh Polenta Fritters with tomatillo jam
Green Apple & Brie Grilled Cheese with crushed walnuts & watercress

OUR SUMMER TASTING MENU
Executive Chef Christopher Matthews and Executive Sous-Chef Jason Nolan
present their ode to spring summer two-thousand-thirteen

A tasting menu brings together the flavours of the season, embracing all that is fresh and new
while providing guests with a sampling of seven different courses to tease and tantalize their palate.

Spring / Summer 2013 Tasting Menu
I

Scallop Crudo
with apple salsa and white grape molasses
II

Chilled Pea Soup
with Acadian caviar + rice paper tuile
III

Saffron Gnocchi
in gorgonzola cream with spring morels
IV

Citrus Seared Duck Breast
with apricot sauce and ginger carrot mousse
V

Forbidden Rice Risotto
with chorizo + black bean stuffed squid and tiny greens
VI

Northern Ontario Venison Chop
with huckleberry jus, roasted fingerling potato and white asparagus
VII

Rosewater Pannacotta
with pomegranate and pistachio butter shortbread

Our Summer Three or Four Course Menu
Of course our chef would be pleased to prepare a custom menu for your next event but in the meantime,
a sample of what our team has developed for spring 2013.
Please select from the choices below based on a three or four course menu.

Soup Course
Zucchini + Watercress Soup
with olive oil + morel cream
or

Spring Leek Purée
with brunoise of garlic scapes and edible floral confetti

Appetizer Course
Traditional Spanish Tortilla
with baby frisee + arugula, piquillo pepper + shaved manchego crisps
or

Crispy Spring Green Salad
with frisée, fennel, celery and pea shoots
in lemon + olive oil dressing with shaved goat’s milk cheddar

Main Course
Butter Poached Halibut and sautéed fiddleheads
with fennel pollen hollandaise on ancient grain risotto with fava beans
or

Rack of Ontario Spring Lamb with rhubarb + port gastrique
over spun potatoes, roasted romesco cauliflower + cippolini onions
or

Capon Roulade lined with leeks on spinach polenta
with grilled king oyster mushroom compote and heirloom Ontario carrots
or

Pancetta Wrapped Beef Tenderloin
with jus, roasted garlic pave and peppers + asparagus in smoked paprika butter

Vegetarian Alternative
Nappa Cabbage Roll
stuffed with roasted vegetables and three colours of quinoa
in a slow cooked cherry tomato compote with crispy kale

Dessert
Tarte Tatin
with rhubarb strawberry preserve, crème angalise and candied fennel
or

Raspberry Pistachio Dacquoise

with roasted hazelnut whipped cream and a dark chocolate wafer

EATERTAINMENT FAVOURITES 2013
Some items remain favourites across seasons and years. These are some of our
favourites, try them and they may become your favourites too!

Canapés
Cool

Jerked Chicken on plantain crisp with mango chutney
Asparagus and roasted pepper quiche with gruyere
Smoked Salmon + crème fraiche on semolina cracker
Jumbo Shrimp in citrus marinade with sweet + sour cocktail sauce

Warm

Buttermilk chive scones with southern fried chicken and Cajun mayo
Cheeseburger sliders on a sesame bun with caramelized onions
Mac + cheese croquette drizzled with roasted pepper ketchup
East coast crab cakes with lemon and roasted garlic aioli

Appetizers
Heirloom Tomato Minestrone
with spring vegetable salsa and chive oil

Creamy Fennel Soup
with pumpernickel croutons and a squeeze of lemon

Baby Arugula + Spinach
in orange vinaigrette over olive oil roasted asparagus with a cool parmesan flatbread

Blended Heritage Lettuces
in maple dressing with roasted pear, crumbled Quebec blue cheese and a brioche crisp

Mains
Pepper Seared Beef Tenderloin
in red wine jus with herb smashed new potatoes and roasted white and green asparagus

Pan Seared Salmon Filet
over wild rice + ancient grains pilaf with honey glazed rainbow carrots

Pesto Roasted Chicken Supreme + Blistered Tomatoes
with mushroom risotto and grilled Mediterranean vegetables

Traditional Spinach + Ricotta Cannelloni
in smoky tomato sauce with rapini in roasted garlic butter

Desserts
White Chocolate Purse
in passionfruit coulis and a flourless almond torte with pistachio ganache

Molten Chocolate Cake
with berry salad and vanilla whipped cream

STATIONS
Beef Tenderloin

with spring onion compote, domino potatoes gratin and French green beans

Pan Seared Pickerel
with warm Ontario mushroom salad and composed baby lettuces and sprouts

Caprese Ravioli
on baby arugula in balsamic vinaigrette, oven blistered tomatoes on the vine in lemon pesto

Moroccan Chicken Tagine

with lemon stuffed olives and baby courgettes
and couscous with apricots, almonds and roasted chick peas

CORPORATE CATERING
We also excel in Corporate Catering, with affordable meal options, included china platters and quick
turn-around this portion of our business continues to grow rapidly. We built our reputation on parties
and menus that are the talk of the town, our goal is to apply that same dedication to creating
exceptional corporate catering menus.
Contact Danielle to place an order for your next corporate meal.
Danielle Daoust x-24 ddaoust@eatertainment.com
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