event design & catering




THE BURGER BBQ

BURGER & SALAD $ 14.50

BURGER & SALAD & DESSERT $ 17.50
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Al Canadlan Beef Turkey or Chlcken Burger

Served on White & Whole Wheat Rolls

PREMIUM BURGERS
Prlme Rlb Beef Ontario Lamb Bison $27 50
Vegan & Gluten Free Veggle Burgers Available +$2.00

REGULAR TOPPINGS
Frenches Mustard + Ketchup Sweet Rellsh

Sliced Tomato, Plekles,,_Onlons, Lettuce

PREMIUM TOPPINGS
Ontarlo Cheddar Blue Chf'ese
WooIW|ch Dalry Goat Cheese,, Brle S utéed Mushrboms
Roasted Red Pepper Chlpotle Aioli, Truffle Aioli
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CHICKEN & RIBS

St. Louis-style Ribs, Chili & Spice Rub
with Bourbon BBQ Sauce

Lemon & Garlic Marinated Chicken Breast Grilled

and served with Rosemary Lemon Aioli

and Tomato Basil Salsa

GOURMET BAKED POTATO BAR

Served with your favourite toppings

YOUR CHOICE OF TWO SALADS
All Green Salad

Dill Cucumber Salad

Cobb Rotini Pasta Salad
with Bacon, Boiled Egg, Tomato, Blue
: - .
Cheese & Ranch Dressing
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White + Red Cabbage Slaw

Southwestern Couscous
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i Y 'Z;" Grilfed AAA Canadian Ribeye Steak with
Rt - -BIIU.-é: C.heese Sauce or Café de Paris Butter
- 1'per person -
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IG: @envillecatering FB: enVille.Catering

Phone: 416-533-8800 Email: corporate@enville.com

WWW . ENVILLE.COM



https://www.instagram.com/envillecatering/#

