
 
 
 

CATERING 
TEL: 416 493-4333 

www.picklebarrelcatering.com   catering@picklebarrel.on.ca 
For over thirty years, the Pickle Barrel has catered all types of occasions, from casual  
barbecues and picnics to elegant cocktail parties... as well as fine dining affairs. 

From 10 to 10,000 we can do everything! 
Providing china, tables, chairs, tablecloths, flowers, serving staff, bartenders and tents as well as many other types  

of entertainment. We can make your event tastefully simple or excitingly extravagant. 
 

Although we strive for accuracy in both copy and illustrations some items 
may not be shipped exactly as pictured or described in our brochure. 

We reserve the right to correct any errors.  
Prices subject to change without notice.  

 
Our refrigerated trucks will deliver to all areas in greater Toronto -  
Delivery is also available to surrounding areas outside the GTA -  

Boundaries include Ajax, Oshawa, Pickering, Bradford, Newmarket, Stouffville, Uxbridge,  
Aurora, King City, Richmond Hill, Brampton, Mississauga, Burlington and Barrie. 
Minimum order for delivery: $75 (before taxes & delivery charge)   

Major credit cards accepted  –  Amex, Visa, Mastercard 
SORRY NO PERSONAL CHEQUES 

Call our CATERING HOTLINE: 416 493-4333     Toll Free: 1-866-493-4333 
Order ONLINE: www.picklebarrelcatering.com 

CANCELLATION POLICY: 24 HOURS NOTICE OR SUBJECT TO 50% SURCHARGE 
Price and item availability subject to change without notice. 

 
breakfast 

TRADITIONAL DAIRY PLATTER 
A selection of egg salad, tuna, salmon andcream cheese. Tastefully 
displayed on a bed of lettuce with sliced tomatoes, cucumbers 

 And Spanish onions. Includes bagels, or bread and 
rolls, butter and disposable place settings. 
$8.99 PER PERSON  •  10 PERSON MIN 

Replace salmon salad with smoked salmon  ∙  $10.99 PERPERSON 

COFFEE IN A BOX 
Coffee Service that’s just “too good”!  No fuss, no muss, no urn rental 
returns ... available regular and decaf. Includes cups, stir sticks, milk, 
cream, sugar and sweetener.  Also available for tea and orange juice. 

BIG SERVES UP TO 12 CUPS  $19.99 
  BIGGER SERVES UP TO 20 CUPS  $36.99 

CORPORATE CONTINENTAL BREAKFAST 
Start your day with a tasty assortment of freshly baked goods, choose any 
three of the following: •  Fresh baked croissants  •  Fresh baked danish 

•  Fresh baked Muesli bread  •  Bagels & cream cheese 
•  Homemade muffins  •  Fresh fruit salad 

BREAKFAST INCLUDES: Single serving yogurt, Fresh Colombian 
coffee, orange or apple juice, butter and homestyle preserves. 

 Disposable place settings included. 
$9.99 PER PERSON  •  20 PERSON MINIMUM 

 
BREAKFAST BREAK BASKET 

A woven bakery basket lined with colourful tissue, 
filled with fabulous treats and all you need to serve it. 
Basket includes an assortment of morning favourites, 
fresh baked from our ovens for your morning or midday 
meeting break. Accompanied by butter and preserves. 

$44.99  BASKET SERVES 15 PEOPLE 
 

EXECUTIVE BREAKFAST 
Our fabulous Breakfast Break Basket with an 

assortment of freshly baked pastries accompanied 
by a home made Mixed Berry Yogurt Parfait, Fresh 
Colombian Coffee and Orange or Apple Juice. 

$139.99 SERVES 12 PEOPLE 
 

“ NEW “  BREAKFAST WRAPS 
An assortment of wraps including Omelette with spinach, tomatoes & feta 

cheese; Omelette with grilled asparagus, red peppers, sautéed 
mushrooms & goat cheese; Omelette with ham, caramelized onions & 
brie; Lox & cream cheese with avocado & leaf lettuce; Cheddar 

 & havarti cheese with tomatoes & leaf lettuce.  Accompanied by fresh 
 fruit bowl with honey yogurt dip.  Two pieces per person 

$8.99 PER PERSON  •  10 PERSON MIN 
 

“ NEW “  BERRY BOWL 
A bowl of the season’s freshest berries.  $49.99 

FRUIT BOWL 
a bowl of assorted fresh fruit.  $15.99 

 

salads & greens 
Available in two convenient sizes: 

SM SERVES 10 – 15 PEOPLE  LG SERVES25 – 30 PEOPLE 
Served in disposable bowls – tongs included. 

 
NAPA CHICKEN SALAD 

Napa and red cabbage, with julienne cucumber and carrots, 
 edamame, scallions, cilantro, crispy noodles, wontons, mixed nuts 
 and seasoned chicken breast  in a tangy Thai peanut dressing. 

SM  $39.99   •   LG  $49.99 
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CAESAR SALAD 
Romaine lettuce, croutons and parmesan cheese  

with our creamy caesar dressing. 
SM  $25.99   •   LG  $35.99 

 
HONEY MUSTARD CAESAR SALAD 

Romaine lettuce, radicchio and croutons with our savoury 
homemade honey mustard caesar dressing. 

SM $25.99   •   LG $35.99 
 

GREEK SALAD 
Chopped iceberg lettuce and mixed vegetables 
 Topped with feta cheese, black olives, egg and  
tomato wedges with a creamy Greek dressing. 

SM $29.99   •   LG $39.99 
 

MIXED GREEN SALAD 
Mixed greens topped with julienne carrots, English cucumber and cherry 

tomatoes with 
 a sweet Vidalia onion dressing 
SM $25.99   •   LG $35.99 

 

side salads 
May be added to accompany any menu selection. 

Potato salad, Coleslaw, Fusilli pasta salad, Edamame salad, 
Couscous, Bowtie pesto salad, Red skin potato salad, 
 Asian noodle salad, Creamy broccoli salad, Crunchy  

broccoli salad.   BOWL  $15.99 
 

LUAU SALAD 
Sliced chicken breast, sweet peppers, English cucumber, 
carrots, scallion, roasted mixed nuts, honey sesame glazed 
fried tortilla shell and lettuce in a tangerine vinaigrette. 

SM $39.99   •   LG $49.99 
 

CRUNCHY SPINACH SALAD 
Tender baby spinach leaves tossed with toasted almonds, 
mandarin oranges, red onions and feta cheese in our tasty 

citrus vinaigrette, topped with crunchy noodles. 
SM $29.99   •   LG $39.99 

 
LEMONGRASS-GINGER CHICKEN SALAD 
Sliced chicken breast, Asian vegetable slaw, 
 soy sprouts, pickled ginger and crisp 
 lettuce with a wasabi vinaigrette. 
SM $35.99   •   LG $45.99 

 
CHINESE CHICKEN SALAD 

Sliced chicken breast, rice noodles, lettuce, green onions, 
almonds, crisp wontons, mandarin oranges and sesame 
seeds, tossed in our special Chinese plum dressing. 

SM $35.99   •   LG $45.99 
 

SPINACH AND BRIE SALAD 
Tender baby spinach and radicchio, candied pecans 
 and brie cheese in a fresh citrus vinaigrette,  

topped with dried cranberries. 
SM $39.99   •   LG $49.99 

 
“ NEW “  MIXED ANTIPASTO SALAD 

Mixed lettuce and arugula topped with grilled vegetables 
SPINACH AND MIXED BERRY SALAD 

Baby spinach and radicchio with mixed fresh berries, goat cheese and 
candied pecans with a balsamic vinaigrette. 

SM $39.99   •   LG $49.99 

sandwiches 
THE ITALIAN GOURMET 

All selections served on Italian loaf - Capicolla, prosciutto, Genoa salami, 
blue cheese, spinach & basil pesto; Asiago cheese, grilled artichokes, black 
olives, sundried tomatoes, roasted garlic, arugula & basil pesto; Prosciutto, 
bocconcini cheese, grilled zucchini & eggplant, sundried tomatoes, basil 
pesto, fresh basil & arugula; Genoa salami, fontina cheese, grilled zucchini 
& asparagus, roasted red peppers, jalapeno peppers & roasted red pepper 
aioli; Sausage, havarti cheese, red onion, red & green peppers, hot 

peppers, spinach & roasted vegetable spread. 
Accompanied by mixed antipasto salad with balsamic vinaigrette. 
  3 PIECES PER PERS  •  $11.99 PER PERS  • 10 PERSON MIN 

 
THE BAY STREET COMBO 

Chicken pesto wrap with baby spinach, fire roasted peppers and  
goat cheese.  Smoked salmon and avocado wrap with cream cheese, 
 red onions and capers. Shaved slow cooked beef with Brie cheese  
grilled  scallions, roasted garlic and horseradish aioli on a multigrain 
 bun.  Honey roasted turkey with provolone cheese, radicchio, 
 alfalfa sprouts and a cilantro dijonaise on a 6 fruit bun. 

SERVED WITH: Honey mustard caesar  
salad and Fusilli pasta salad. 

$10.99 PER PERS • 2 PIECES PER PERS  • 10 PERS MIN 
 

THE VEGETARIAN COMBO 
Smoked gouda cheese and pesto wrap with roasted bell peppers, 

mushrooms, onions, eggplant and zucchini.  Marinated grilled vegetable 
ciabatta with arugula, mozzarella and basil pesto.  Avocado and spinach 
wrap with fresh vine ripened tomatoes and provolone cheese. 

 SERVED WITH:Couscous salad and  
Mixed greens with Vidalia onion dressing. 

$9.99 PER PERS • 2 PIECES PER PERS  • 10 PERS MIN 
 

THE ALL AMERICAN SANDWICH 
A selection of three sandwiches accompanied by a cup of assorted pickles.  
Shaved black forest ham with Swiss cheese, Boston bib lettuce and 
 pommery dijonaise mustard. Chicken salad supreme with carrots, 
 celery and onions. Shaved slow cooked beef with brie cheese,  

grilled scallions, roasted garlic and horseradish aioli. 
SERVED WITH:Honey mustard caesar salad 

and Red skin potato salad. 
$9.99 PER PERS • 2 PIECES PER PERS  • 10 PERS MIN 

 
THE ITALIAN CONNECTION 

Genoa salami, provolone cheese and pesto aioli 
 on a pumpernickel roll. Marinated grilled vegetables, mozzarella, 
 arugula and basil pesto drizzled with extra virgin olive oil on foccacia.  
Oven roast turkey, capicolla, mozzarella, spinach, Roma tomatoes 
 and a roasted red pepper aioli on a cranberry baguette.  Breaded  
veal cutlet, provolone cheese, marinated Roma tomatoes, 

 caramelized onions, roasted garlic and basil pesto on olive foccacia. 
SERVED WITH: Fusilli pasta salad and  
mixed greens with a balsamic vinaigrette 

$10.99 PER PERS • 2 PIECES PER PERS  • 10 PERS MIN 
 

THE EXECUTIVE 
Herbed grilled chicken with organic greens, roasted 
peppers and sun-dried tomatoes on a French baguette. 

Tuna salad wrap with mixed greens, asiago and roasted bell peppers.  
Smoked salmon and radicchio with green onions and capers. 
  Grilled chicken and hummus wrap with black olives, mixed bell  
peppers, red onions, sundried tomatoes, spinach and feta. 

SERVED WITH:Bowtie pesto pasta salad and 
Mixed greens with Vidalia onion salad dressing. 

$9.99 PER PERS • 2 PIECES PER PERS  • 10 PERS MIN 
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wraps & pockets 
All sandwiches, wraps and pockets are available for a  
minimum order of 10 people. Delivered for your  
convenience on large disposable trays. 

 
LOW CARB WRAP  •  10 PERSON MINIMUM   

Selection of two wraps including: Smoked gouda Cheese wrap with 
roasted bell peppers, grilled Portobello mushrooms, onions, zucchini 
 and pesto in a nutritious whole wheat wrap.  Albacore white tuna wrap 

with black olives, celery and crumbled feta cheese with  
a light dill aioli in a whole wheat wrap. 

SERVED WITH 2 SALADS: Mixed greens with a 
Vidalia onion dressing and Crunchy broccoli salad. 
$9.99 PER PERSON   •  2 PIECES PER PERSON 

 
PITA POCKET PLATTER 

Mini pitas filled with egg salad, tuna, salmon, surimi crab and chicken salad. 
Garnished with cherry tomatoes, carrot and celery sticks. Includes honey 

mustard caesar salad & Asian noodle salad. 
$8.99 PER PERSON • 3 PER PERSON  • 10 PERS MIN 

 
GOURMET WRAP   •  10 PERSON MINIMUM 

An assortment of gourmet wraps around a centre cup of edamame salsa: 
Grilled chicken and hummus wrap with black olives, mixed bell peppers, 
 red onions, sundried tomatoes, spinach and feta cheese.  Smoked salmon 
and avocado wrap with cream cheese, red onions and capers. Chicken 
pesto wrap with baby spinach, fire roasted peppers and goat cheese. 

SERVED WITH 2 SALADS: Crunchy broccoli salad and 
Mixed greens with a Vidalia onion dressing. 

$10.99 PER PERSON   •  2 PIECES PER PERSON 
 

“WRAP IT UP”  •  10 PERSON MINIMUM  
An assortment of wraps including: Tuna with mixed greens and red 
peppers.  Pastrami and Swiss cheese with a Russian dressing.  Mixed  
grilled vegetables and goat cheese.  Ham and provolone cheese 

SERVED WITH 2 SALADS: Mixed greens with a 
Vidalia onion dressing and Asian noodle salad. 
$8.99 PER PERSON   •  2 PIECES PER PERSON 

 

pickle barrel famous deli 
Pickle Barrel uses only the finest quality meats, with 

 no preservatives added.  Always keep meats  refrigerated 
 and covered until ready to serve. 

 
ORIGINAL DELI MEAT TRAY 

A gourmet assortment of corned beef, pastrami, Montreal smoked 
meat, smoked turkey, roast turkey  and old fashioned salami on 

 a platter with a cup of pickles and peppers.  
ACCOMPANIED BY: Bowl of potato salad and coleslaw, sliced rye bread 
 or rolls and mustard. Disposable place settings and salad tongs included. 

Butter on request.  
 $7.99 PER PERSON  •  10 PERSON MINIMUM 

 
BUFFET DELI MEAT TRAY 

A gourmet assortment of corned beef, pastrami, Montreal smoked 
 meat, smoked turkey, roast turkey and old fashioned salami  
beautifully arranged on a platter.   Mustard included.  

  $69.99   SERVES 12  PEOPLE 
 

BOXED LUNCHES “BUILD YOUR OWN” 
A “big” tasty sandwich and more. Choose between corned beef, chicken 
pesto wrap, Albacore tuna wrap, honey roasted turkey focaccia or 
vegetarian ciabatta sandwich. SERVED WITH:Coleslaw, potato chips, 

BOXED LUNCH …continued   -canned soft drink  or juice and a fresh baked 
cookie.  All in a convenient ‘take-away’ box.  MIN ORDER TEN BOXES 

$11.99  •  10 - 20 BOXES    $10.99  •  20 - 50 BOXES 
$9.99  •  50 + BOXES 

 

… more sandwich selections 
DAIRY ROUND-UP SANDWICH PLATTER 

Assorted rolls filled with egg, tuna, salmon and crab salad, 
 beautifully arranged around a cup of mixed pickles. 
  ACCOMPANIED BY: Bowl of potato salad and coleslaw. 

Also available on light or dark rye bread. 
$8.99 PER PERS • 3 PER SERVING • 10 PERS MIN 

 
DELI SANDWICH PLATTER 

Assorted rolls stacked with corned beef, pastrami and 
smoked turkey, tastefully arranged around a centre cup 
of dill pickles, sweet and hot peppers. Mustard included. 
ACCOMPANIED BY: Bowl of potato salad and coleslaw. 

Also available on light or dark rye bread. 
$8.99 PER PERS • 3 PER SERVING • 10 PERS MIN 

 
COMBO PLATTER 

Assorted rolls filled with corned beef, pastrami, smoked 
turkey, egg, tuna, salmon and crab salad, arranged around 
a centre cup of assorted pickles. Mustard included. 
ACCOMPANIEDBY: Bowl of potato salad and coleslaw. 

Also available on light or dark rye bread. 
$8.99 PER PERS • 3 PER SERVING • 10 PERS MIN 

 
THE ABOVE PLATTERS Substitute for a mixed greens 

salad or a caesar salad instead of coleslaw 
 and potato salad at no extra charge. 

 

OLD FASHIONED TURKEY 
Whole turkey, roasted, pre-carved and decorated or ready to be 

 carved and enjoyed, includes cranberry sauce. 
MINIMUM 72 HOURSNOTICE  •  20LBMINIMUM 
UNCARVED $6.99/LB  •  CARVED $7.99/LB 

 

party sandwiches-fresh daily 
BOXED PARTY SANDWICHES 

A box of 5 dozen sandwiches, includes an assortment  
of tuna, salmon, cream cheese and lox, and chopped egg 
salad.  Sandwiches come in a variety of pinwheel, 

 single layer and double decker  
(double deckers are made with two different fillings). 

$22.99 BOXED  •  5 DOZEN IN A BOX 

SPECIAL BOXED PARTY SANDWICHES 
Any simple changes made to the Boxed Party Sandwiches,  add $2.00 

PERBOX - $24.99/box of 5 dozen 
Custom order - $5.99/dozen   Min.order 5 dozen 

 

all sandwiched out 
BBQ CHICKEN PLATTER 

Pickle Barrel’s famous BBQ chicken (3 PIECESPER 
PERSON), with grilled peppers and corn on the cob 
tastefully arranged around a cup of assorted pickles. 

SERVEDWITH: Red skin potato salad and Honey 
mustard caesar salad, rolls or bread and disposable 
place settings.  Served at room temperature. 
$9.99 PER PERSON  •  10 PERSON MINIMUM 
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BBQ CHICKEN & RIBS 
Pickle Barrel’s famous BBQ Chicken and baby back 
ribs with grilled peppers and corn on the cob. 

SERVED WITH: Honey mustard caesar salad and red 
skin potato salad, rolls or bread and disposable place 

settings.  Served at room temperature. 
$11.99 PER PERSON  •  10 PERSON MINIMUM 

 
CHICKEN FAJITAS 

Strips of grilled chicken accompanied by sautéed red onions and  
choice peppers, diced tomatoes, guacamole, Canadian cheddar,  
salsa, lettuce, sour cream and flour tortillas – you assemble. 

$9.99 PER PERSON  •  10 PERSON MINIMUM 
 

BEEF FAJITAS 
Strips of grilled beef accompanied by sautéed red onions and choice 
peppers, diced tomatoes, guacamole, Canadian cheddar, salsa,  

lettuce, sour cream and flour tortillas – you assemble. 
$10.99 PER PERSON  •  10 PERSON MINIMUM 

Sorry – we do not deliver hot. 
 

PARTY SANDWICHES ON A TRAY 
A tempting selection of pinwheel, double decker  and single layer 
sandwiches arranged on a tray.  Includes a variety of chopped  

egg salad, tuna, salmon and cream cheese and lox. 
$5.99 PER DOZEN  •  5 DOZEN MINIMUM 

 
“ NEW “  TEA SANDWICHES 

A selection of elegant finger sandwiches arranged on a platter including:  
Seafood salad with lemon herb aioli. Smoked turkey with sprouts and a 
cranberry aioli. Smoked salmon with radicchio and avocado.  Marinated 

cucumber and dill cream cheese.  $29.99/24 PIECES 
 

ADD ANY SIDE SALAD 
Potato salad, Coleslaw, Fusilli pasta salad, Edamame salad, Couscous, 
Bowtie pesto salad, Red skin potato salad, Asian noodle salad, Creamy 

 broccoli salad, Crunchy broccoli salad.   BOWL  $15.99 
 

hors d’oeuvres 
DIPS INCLUDED WHERE APPLICABLE. 

MINIMUM ORDER:  2 DOZEN PER SELECTION 
Must be heated in a conventional oven. 

PRICES  SHOWN  ARE  PER  DOZEN 
Delivered to you in foil pans, cooked and  
ready for reheating in your oven. 
 Sorry, we cannot deliver hot 

PRICES SHOWN ARE PER DOZEN 
 

CHICKEN FINGERS 
Plump, lightly breaded and seasoned white meat 
tenders with a delicious plum sauce.  $12.99 

MINI POTATO PANCAKES 
Our famous potato latkes served with a sweet apple sauce.  $11.99 

MINI BRUSCHETTA 
Toasted garlic crostini topped with diced tomatoes, 
fresh basil and drizzled with olive oil.  $11.99 

MINI BRUSCHETTA WITH GOAT CHEESE 
Toasted garlic crostini topped with diced tomatoes, fresh basil  

and crumbled feta cheese.  $12.99 
 

MINI CHICKEN SATAYS 
Grilled chicken breast strips on a skewer with a 
 delicious Thai peanut sauce.  $17.99 

 
MINI BEEF SATAYS 

A tender strip of beef marinated in a teriyaki sauce 
 and grilled on a skewer.  $17.99 

 
MINI SALMON SATAYS 

Roasted sesame salmon on a skewer 
 with dipping sauce.  $17.99 

 
SPANAKOPITA 

A flaky triangle of phyllo pastry filled with spinach 
and a zesty feta cheese.  $17.99 

 
TEX MEX ROLLS 

A mixture of spicy chicken, corn, black beans, peppers, 
onions and cheese rolled into a springroll wrapper.  $17.99 

 
VEGETABLE SAMOSA 

A blend of potatoes, peas, onions, carrots squash, 
peppers and spices.  $17.99 

 
ASPARAGUS WRAPPED WITH PROSCIUTTO 

Lightly steamed asparagus enveloped with a sweet apricot 
chutney and wrapped with thinly sliced prosciutto.  $17.99 

 
ROAST BEEF CROSTINI 

Toasted baguette topped with gorgonzola cream, 
mesculin mix and a slow cooked rare roast beef.  $17.99 

 
GRILLED JUMBO SHRIMP 

Black Tiger shrimp marinated and grilled with fresh 
herbs and served with a lemon garlic aioli.  $24.99 

 
COCONUT SHRIMP 

A large butterfly shrimp dipped in a mild coconut batter 
and rolled in coconut flakes on a skewer.  $17.99 

 
MUSHROOM TART 

Shitake, oyster, portobello, cremini and butto mushrooms, fresh herbs  
and Swiss cheese fill a flaky handmade chive tart shell.  $17.99 

 
 MINI BEEF WELLINGTON 

A savory piece of beef tenderloin accented with mushroom  
duxelle wrapped in a French-style pastry.  $17.99 

 
MINI CHICKEN WELLINGTON 

Delicate marriage of tender chicken breast and mushroom 
duxelle wrapped in a French style pastry.  $17.99 

 
PORTOBELLO PUFF 

Grilled portobello mushrooms with fresh Roma tomatoes, 
 roasted red peppers, Monterey jack and goat cheese  

in a light flaky pastry.  $17.99 
 

SANTA FÉ CHICKEN 
Smoked chicken, tangy salsa and crushed chili peppers 
create a unique Tex-Mex beggar’s purse.  $17.99 

 
VEGETABLE SPRING ROLL 

A colorful mixture of Chinese vegetables tossed with 
soy sauce, sesame oil and a touch of fresh ginger.  $15.99 
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appetizer platters 
SMOKED SALMON PLATTER 

Smoked salmon, pre-sliced and served with sliced 
cucumbers, tomatoes and Spanish onions.  Decorated 
withcapers and lemons, includes double dark rye bread. 
$89.99 SERVES APPROXIMATELY 15-20 PEOPLE 

 
SHRIMP CASTLE 

A magnificent array of 75 choice Black Tiger Shrimp cooked to  
perfection and served with our tangy cocktail sauce. 
CHOOSE OUR COOKED TIGER SHRIMP as is, or 
flavoured with: basil pesto rub, cajun seasoning, 

lemon dill seasoning.  $89.99 
 

CHECKERBOARD 
An elegant, edible checkerboard made with black 
caviar, smoked salmon and cream cheese, on 

 64 toasted bread squares.  $89.99 
 

VEGETABLE DIP TRAY 
Fresh garden vegetables, hand picked directly from 
the Ontario Food Terminal, served with our own 
delicious dip.  SM $29.99   •   LG $44.99 

 
CHEESE CLASSIC 

A delectable selection of cheeses, including cheddar, medium  
gouda, marble with other tasty cheeses. Delightfully garnished  

with fresh fruit.  Crackers included. 
SM $49.99   •   LG $69.99 

 
“ NEW “  GOURMET CHEESE PLATTER 

For the cheese lover in all of us, this platter includes an assortment 
 of premium cheeses available locally and from around the world. 
 An array of gorgonzola, brie, goat cheese, port salut, asiago, 
 jalapeno havarti, blue cheese and fontini.  Garnished with  

an assortment of dried & fresh fruit, nuts and 
accompanied by flat breads and assorted crackers. 
SM $59.99 - SERVES 15  •   MED $99.99 - SERVES 40 

LG $175.99 - SERVES 80 
 

MIXED ANTIPASTO PLATTER 
An appetizing array of Genoa salami, provolone cheese, 

grilled eggplant, grilled peppers, grilled mushrooms, artichokes,  
pickled jalapeno peppers and olives. 

 Served witha basket of crusty bread and rolls. 
  $59.99   SERVES 20 PEOPLE 

 
MEDITERRANEAN ANTIPASTO 

A variety of delicious spreads, including eggplant salad, 
hummus, antipasto salad, tehini, spanakopita and pickles. 

Served withmini pita pockets.  
 $49.99   SERVES 10-15 PEOPLE 

 
TASTE OF GREECE 

A selection of delectable Greek favourites that are 
 great for sharing. Tzatziki, mini chicken souvlaki, 
 mini beef souvlaki, hummus, Mediterranean spinach  
dip and Kalamata olives. Served with pita wedges. 

$59.99  SERVES 20 PEOPLE 
 

QUESADILLAS 
A selection of fillings in assorted flour tortillas accompanied by sour cream 
and a tomato salsa dipping sauce. Grilled chicken, jack cheese, bell peppers 
and sautéed onions. Grilled vegetables with a smoked gouda cheese.  

 $49.99 / 24 PIECES 

BBQ SATAYS 
An assortment of Grilled chicken, Roasted sesame salmon and 
 marinated beef strips.  Skewers are grilled to perfection and are  
accompanied by a teriyaki sauce and a Thai peanut sauce. 

$69.99   MINIMUM 4 DOZEN 
EACH ADDITIONAL DOZEN THAT ACCOMPANIES 

FULL PLATTER … $17.99/DOZEN 
 

WING PLATTER 
An assortment of Hot, BBQ, Honey Garlic and Spicy Thai Sauce.   

Served with carrots, celery and blue cheese dip.  $59.99  MINIMUM 5 DOZ 
EACH ADDITIONAL DOZEN TO ACCOMPANY 

 THIS PLATTER … $11.99/DOZEN 
 

“ NEW “  GOURMET ANTIPASTO SALAD PLATTER 
A selection of gourmet salads including: Sweet ripened cherry tomatoes, 
bocconcini cheese, fresh basil and olive oil.  Sautéed shiitake and button 

mushrooms infused with softened goat cheese, drizzled with balsamic reduction, 
topped with crushed mixed nuts. Steamed fresh asparagus, radicchio lettuce, 
crumbled feta cheese and a balsamic vinaigrette. Arugula with crisp baked 

prosciutto, shaved asiago cheese and a homemade gorgonzola cheese dressing.  
Served with a fresh focaccia loaf. 

$69.99   •   SERVES 25 – 30 PEOPLE 
 

DELI ROLL-UPS 
Your favourite deli meats rolled around pickles and skewered with fancy 
toothpicks for easy nibbling.  $7.99 PER DOZEN  •  MINIMUM 6 DOZEN 

 
LITTLE  ITALY 

The best from the continent.  Sliced prosciutto wrapped around fresh 
cantaloupe, spicy supersata salami,capicolla, herbed bocconcini, fire 
 roasted red peppers, grilled zucchini and shaved parmegiano. 

Served with fresh herbed focaccia bread. 
$69.99   SERVES 20 PEOPLE 

 
TORTILLA PINWHEELS 

A colourful assortment of mini flour tortilla pinwheels, sliced for easy pickup. 
Smoked salmon, capers, green onions and cream cheese.  Sautéed  
spinach with garlic, feta, almonds, sundried tomatoes and cream cheese. 

Roasted red peppers, zucchini, eggplant and  pesto 
cream cheese  $49.99  MINIMUM 4 DOZEN 
EACH ADDITIONAL DOZEN THAT ACCOMPANIES 

FULL PLATTER … $12.49/DOZEN 
 

“ NEW “  MINI PITA PLATTER 
A selection of stuffed whole wheat and white mini pita pockets around 
 a centre cup of grilled pineapple.  Jerk chicken with green onions.  
Thai chicken with Asian vegetables. Candied roasted red peppers  
with fresh whipped cream cheese. Creamy hummus with kalamata  

olives, sundried tomatoes, red peppers and red onions.  
 $59.99  •  4 DOZEN ON A TRAY 

 
FRESH RICE PAPER ROLLS 

A platter of soft Vietnamese rice paper rolls to include: Shrimp roll with 
vegetables, rice noodles and a sesame oil. Vegetarian roll with julienne carrots, 

cucumber, sautéed shitake mushrooms and rice noodles.  Smoked 
salmon roll with rice noodles, julienne carrots, cucumber and cilantro.  

Accompanied by a sweet chili dipping sauce. 
$59.99   MINIMUM 3 DOZEN 

EACH ADDITIONAL DOZEN THAT ACCOMPANIES 
FULL PLATTER … $19.99/DOZEN 

 
SUSHI 

Delicious maki sushi platters which will feature a fabulous and the freshest 
assortment of maki sushi, prepared by the city’s best!  Available upon 
request, please ask our catering consultants for more information. 

SMALL MAKI PLATTER  $59.99  SERVES 10–15   
LARGE MAKI PLATTER  $79.99  SERVES 15–20 
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pasta & stir-fry 
Add something special to your table...delivered to you 
 in foil pans, cooked and ready for reheating. 

SMALL PAN SERVES 10-15  •  LARGE PAN SERVES 30-35 

KUNG PAO 
Your choice of chicken or shrimp stir-fry with diced Asian vegetables, noodles  
and our tasty homemade sesame and ginger sauce medium spicy. 

SM $35.99   •   LG $55.99 

VEGETARIAN CHOW MEIN 
Crisp stir-fried vegetables, water chestnuts, soy sprouts, 
and oriental noodles, in a light soya-oyster sauce. 

SM $35.99   •   LG $55.99 

SPICY HANOI CHICKEN STIR FRY 
Stir-fried chicken breast, market fresh vegetables, crisp water chestnuts, 
spicy Thai sauce and roasted sesame seeds served over steamed rice. 

SM $35.99   •   LG $55.99 

NAPA GARDEN VEGETABLE PASTA 
Fusilli with grilled zucchini, peppers, Sonoma spinach, herbed goat  
cheese, carrots and mushrooms in a fresh tomato confit. 

SM $35.99   •   LG $55.99 
 

SHITAKE MUSHROOM PENNE 
Penne with tender pieces of chicken breast, shitake and button 
mushrooms, julienne vegetables, sautéed onions and roasted garlic 
 in white wine and olive oil and freshly grated parmesan cheese. 

SM $35.99   •   LG $55.99 
 

PESTO FUSILLI 
Fusilli pasta with our homemade pesto sauce, sun dried 

 tomatoes, broccoli and roasted pine nuts. 
SM $35.99   •   LG $55.99 

 

ITALIAN SAUSAGE PENNE 
Grilled spicy Italian sausage, sautéed field mushrooms, mixed peppers 
 and extra virgin olive oil in a fire  roasted plum tomato sauce. 

SM $35.99   •   LG $55.99 
ADD OUR ROSEMARY FOCACCIA LOAF... $7.99/LOAF 

 

fine dining à la carte 
Choose from the following selections for fine dining at home.   
Delivered to you in foil pans cooked and ready for reheating. 

MINIMUM ORDER 10 PIECES, SELECT FROM 
OUR SALMON, TILAPIA AND CHICKEN OPTIONS. 

MIX AND MATCH– YOURCHOICE. 

CHICKEN SUPREME - CHICKEN BREAST, 
BONE IN  PREPARED 4  WAYS 

1. STUFFED Stuffed with goat cheese,  
spinach and sundried tomatoes. 

2. AVOCADO SALSA Topped with diced  
avocado and plum tomato salsa. 

3. HOISIN Topped with sautéed shitake 
 mushrooms and our own hoisin sauce. 
4. THAI Prepared with a sweet Thai  

and chili orange sauce. 
$7.99 / PIECE 

TILAPIA - TENDER TILAPIA FILLETS 
PREPARED 4 WAYS 

1. GREEK Topped with fresh diced tomatoes, 
black olives and feta cheese. 

2. MANGO SALSA blackened and topped with a mango salsa. 
3. LEMON PEPPER Seasoned with lemon pepper 

and topped with a lime cilantro butter. 
4. SEAFOOD Topped with a creamy seafood medley. 

$6.99 / PIECE 

 
SALMON - FRESH ATLANTIC SALMON FILLETS 

PREPARED 4 WAYS 
1. MAPLE NUT Glazed with maple syrup and 

topped with toasted mixed nuts. 
2. HONEY GLAZED CITRUS Prepared with 

 an orange miso glaze. 
3. TERIYAKI Finished with a sweet teriyaki glaze 
and topped with toasted sesame seeds. 
4. OLIVE FETA Topped with black and green 

 olives and crumbled feta cheese. 
$7.99/PIECE 

 
To complete your dinner, choose any 

 of the following selections: 
∙   SMALL PAN SERVES 10-15   
•   LARGE PAN SERVES 30-35 

BASMATI RICE   SM $14.99  •  LG $29.99 
STIR-FRIED VEGETABLES   SM $19.99  •  LG $29.99 

HERB ROASTED MINI POTATOES   SM $19.99  •  LG $29.99 
GARLIC MASHED POTATOES   SM $19.99  •  LG $32.99 

MAPLE MASHED SWEET POTATOES   SM $19.99  •  LG $32.99 
ROSEMARY FOCACCIA GARLIC LOAF   $7.99/LOAF 

 

complete dinner 
Ideal for Shiva meals, Friday night dinners 

.. and much more.  Bread and rolls will accompany your dinner.  
Disposable place settings included. 

MAKE ONE SELECTION FROM EACH OF THE COURSES 
STARTER 

  •  Matzo Ball Soup  •  Mixed greens  •  Caesar salad 
ENTRÉE 

•  Avocado salsa chicken breast  •  BBQ chicken 
•  Salmon teriyaki  •  Honey glazed citrus salmon 

  •  Lemon pepper Tilapia  •  Greek Tilapia  •  Beef brisket with gravy 
SIDEDISH 

•  Herb roasted mini potatoes  • Potato latkes  • Steamed rice 
VEGETABLE 

•  Market fresh steamed vegetables  •  Roasted harvest vegetables 
DESSERT 

•  Apple pie  •  Fresh fruit salad 
$15.99 PER PERSON  •  10 PERSON MINIMUM 

 

pickle barrel bbq 
All barbecue menus include disposable place settings, napkins, mustard, 
ketchup, salt and pepper,  sliced tomatoes, onions and pickles. 

ALL BARBECUES MIN. 20 PEOPLE 
 

BBQ 1 THE BACKYARD BBQ 
One hotdog and one hamburger with buns 
 and a choice of two of the following salads:  
Potato salad, pasta salad or coleslaw. 
$9.99  PER PERSON  (20 – 99 GUESTS) 
$8.99  PER PERSON  (100 GUESTS+) 

 
BBQ 2 BARBECUE BONANZA 

BBQ boneless half chicken breast and your  
choice of hotdog or hamburger, with bun. 

CHOOSE 1: Corn on the cob or Roasted mini potatoes. 
CHOOSE 1: Caesar salad or Mixed greens salad. 
CHOOSE 2: Potato salad, Pasta salad or Coleslaw. 
$12.99  PER PERSON (20 –99 GUESTS) 
$11.99  PER PERSON (100 GUESTS+) 
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BBQ 3 THE DELUXE BARBECUE 
CHOOSE 1: New York steak, Half back ribs, Half chicken. 
CHOOSE 1: Hotdog with bun, Hamburger with bun, 
Boneless chicken breast, Chicken shish-kebob. 
CHOOSE 2 VEGETABLES: Corn on the cob, 

Grilled vegetables, Grilled eggplant, Grilled zucchini. 
CHOOSE 1 DESSERT: Fruit platter,  
Melon boat, Sliced watermelon. 

This BBQ meal also includes: Garlic bread baguette, 
pasta salad, coleslaw, and honey mustard caesar salad. 

$25.99  PER PERSON 
 

BBQ 4 THE PICKLE BARREL FAVOURITE 
CHOOSE 3: Hamburger with bun, Hotdog with bun,  
Boneless 1/2 chicken breast, Chicken shish-kebob. 

CHOOSE 2 VEGETABLES: Corn on the cob, Grilled vegetables,  
Grilled eggplant, Roasted mini potatoes. 

CHOOSE 2 BREADS: Garlic bread, Baguette, 
 Rye bread, Assorted rolls. 

CHOOSE 3 SALADS: Mixed greens salad, potato salad, Coleslaw,  
Pasta salad, Honey mustard caesar salad, Traditional caesar salad. 
CHOOSE 1 DESSERT: Fruit platter, Melon boat, sliced watermelon. 

$22.99  PER PERSON 
 

BBQ EXTRAS 
You can add any of the following items to your BBQ, prices as indicated: 

POTATO CHIPS SINGLE SERVING BAGS  $1.49/EACH 
SOFT DRINKS $1.00/EACH  OR  BY THE CASE  $15.99/CASEOF24 
(Pepsi, Diet Pepsi, 7-Up, Orange Crush, Root Beer, assorted juices) 

ASK US ABOUT OUR OTHER BARBECUE CHOICES. 
 

beverages 
ASSORTED CANNED SOFT DRINKS 

Coke, Diet-Coke, Sprite, Sprite Zero, Ginger Ale, Diet Ginger Ale, C-PLUS,  
Fanta Red Tangerine, Fanta Red Cream Soda   $1.00 EACH 

V8 JUICE  $1.29  ∙  SPRING WATER  $1.39 
PERRIER MINERAL WATER  $1.39 

CANNED JUICE  $1.00  ∙  CANNED Nestea ICE TEA   $1.29 
COFFEE IN A BOX – SEE PAGE 1 FOR DETAILS 

 

fresh fruit endings 
We hand pick our fruit at the Ontario Food Terminal and buy only top quality produce. 
The taste of the fruits may vary from season to season due to supply from different 

growing areas around the world.  FRUIT SELECTIONS ARE BASED 
 ON SEASONAL AVAILABILITY.  PRICE MAY VARY 
  NO ADDITIVES OR PRESERVATIVES USED. 

 
MELON BOAT  

brighten your table with a beautifully carved watermelon, filled with  
mouth-watering fresh fruit   $44.99 SEASONAL 

 

 FRUIT BOWL 
A bowl of assorted fresh fruit.   $15.99 SERVES 8 

 

CHOCOLATE DIPPED STRAWBERRIES 
Choice strawberries dipped in Dutch chocolate and 
arranged on a platter (35 ON A PLATTER).  $39.99 

 
NEW “  BERRY BOWL 

A bowl of the season’s freshest berries.  $49.99 
 

FRUIT BOWL  
a bowl of assorted fresh fruit.  $15.99 

 
MARKET FRESH FRUIT PLATTER 

Succulent chunks of assorted melons, strawberries, 
grapes and other seasonal fruit. 

SM $29.99  SERVES 10-12  •   LG $44.99  SERVES 30-35 
 

DELUXE FRUIT PLATTER 
A gourmet fruit platter with sweet exotic fruit & Seasonal berries  

served with a honey yogurt dipping sauce. 
 SMALL $39.99/SERVES 15-20   •   LARGE $59.99 /SERVES 30-35 

 
ADD WHITE CHEESECAKE, MILK CHOCOLATE OR A HONEY YOGURT 

 DIP TO YOUR FRUIT TRAY SELECTION.  $6.99 
 

sweet treats 
GOURMET ASSORTED DESSERT TRAY 

A gourmet platter including a selection of fresh fruit with mixed berries, 
cantaloupe, watermelon, honeydew, kiwi & starfruit; chocolate dipped 

strawberries, gourmet cookies, mini pastries & mandelbrodt.  Accompanied  
by a honey yogurt dip.  $39.99  SERVES 12-15 

 
GOURMET MINI PASTRY TRAY 

An assortment of individual mini cheesecakes, nanaimo bars,  
chocolate brownies, mini carrot cakes, chocolate cakes and 

 mini tarts.  Pastry assortment may vary. 
$29.99  15 PIECES   •   $45.99  30 PIECES 

 
GOURMET COOKIES 

A platter of decadent homemade cookies … $24.99  30 PIECES 
 

SWEET BISCUITS 
Mandelbrodt & assorted biscotti arranged on a tray:almond, sugar cinnamon, 
cranberry, chocolate chip and double chocolate … $24.99  30 PIECES 

 
MINI CUPCAKE SAMPLER 

An assortment of gourmet cupcakes baked fresh and hand frosted.   
25 PIECES  44.95 

 
GOURMET CELEBRATION CAKES 

We can arrange specialty cakes for any occasion, from corporate events to birthday 
parties, from 10 to 100 people.  An assortment of the finest cakes and sizes are 

available.   Ask our catering consultants for more information. 
Please allow 48 hours. 

 

the holidays 
THANKSGIVING & CHRISTMAS OLD FASHIONED TURKEY 
A whole turkey roasted, pre-carved and decoratedor ready to be carved 
 and enjoyed; accompanied by stuffing, gravy and cranberry sauce. This 
 ready made meal for your holiday celebration also includes butternut 
squash soup, mixed greens salad and an assorted fresh fruit platter. 

 
TO ACCOMPANY YOUR TURKEY, CHOOSE ONE OF THE FOLLOWING: 

•  Herb roasted mini potatoes •  Garlic mashed potatoes 
•  Maple mashed sweet potatoes 

AND, CHOOSE ONE OF THE FOLLOWING VEGETABLE SELECTIONS: 
•  Roasted root vegetables 

•  Green beans with caramelized onions and almonds 
TO COMPLETE YOUR HOLIDAY DINNER, CHOOSE  

ONE OF THE FOLLOWING DESSERTS:   
•  Crumble top apple pie   •  Pumpkin pie 

$24.99 per person  10 person minimum 
 

high holidays & passover/breaking the fast 
Ask our Catering Consultants for details & menus 

CATERING TO TORONTO AND SURROUNDING 
AREA FOR OVER 30 YEARS 

(416) 493-4333 
www.picklebarrelcatering.com     

 catering@picklebarrel.on.ca 
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