
 
Otello’s Banquet and Conference Centre 

Corporate Dinner and Events Menu 
 

HOT AND COLD HORS D’OEUVRES (4 per person) 
$7.00 per person (see list) 

 
BEEF TENDERLOIN STATION 

Carved and served on fresh baguette accompanied by 
 Dijon mustard and horseradish 

$10.00 per person 
 

PASTA BAR 
Two selections of pastas 

Offered with red sauce or white sauce 
With a combination of ingredients to be added(mushrooms, peppers, onions, etc.) 

Together with your pasta 
Served with freshly tossed Caesar Salad and Soft Breadsticks 

$15.00 per person 
 

CHEESE AND FRUIT CORNER 
An array of six types of cheese, arranged on mirrors 

With assorted fruits to compliment the display 
Accompanied by assorted crackers 

$5.00 per person 
 

ANTIPASTO TABLE 
A bountiful display of Italian Specialties 

Italian Bread Basket with an assortment of Rustic Breads which may include Rosemary 
Focaccia, Olive Bread, Calabrese, Garlic & Herb Baguettes with Butter, Hummus and 

Tapanade 
Marinated Seafood Salad 

Marinated Cherry Peppers stuffed with Feta Cheese 
Tomatoes with Bocconcini 

Stuffed Zucchini 
Grilled Vegetables 

Marinated Mushrooms 
 Kalamata and Spiced Olives 

Mozzarella layered with Seasoned Eggplant and Spinach 
Proscuitto & Melon 
$16.00 per person 



 
 

 
 

SALAD STATION 
(Choose 5) 

Baby Greens with Dressings 
 Rigatoni Salad  

With Mushrooms, Spring Onions, Tomatoes and Broccoli in Pesto 
 Chinese Noodle Salad  

With marinated chicken, water chestnuts, peppers, carrots, black sesame seeds and 
cilantro in Asian dressing 
German Potato Salad  

With mini red potatoes, bacon, and chives in a Dijon mustard dressing 
Traditional Caesar Salad 

Anjou Pear and Crumbled Blue Cheese Salad 
With Toasted Walnuts drizzled with a cranberry vinaigrette 

Baby Spinach and Citrus Salad garnished with sesame seeds 
Mediterranean Salad 

 With English cucumbers, Kalamata olives, Roma tomatoes, red onion and feta cheese in a 
Greek dressing 

$15.00 per person 
 

CREATE YOUR OWN SEAFOOD STATION 
Jumbo Shrimp (2 per person) $6.00 
PEI Mussels (2 per person) $2.00 
Crab Claws (1 per person) $4.00 
Lobster (1/2 per person) $8.00 

Oysters on a half shell (2 per person) $4.50 
 

ELEGANT SANDWICH AND RELISH TRAY STATION 
Elegant open faced cocktail sandwiches beautifully displayed on mirrors accompanied by 

 Assorted crudités and olives, marinated mushrooms and more... 
Sample Selection: 

Smoked Salmon, Shrimp Salad, Roast Beef Tenderloin, Proscuitto, 
Brie with Fig Jam, Black Forest Ham, 

Rosemary Focaccia with Smoked Cheese, Grilled Peppers & Tapanade 
Tuna Salad, Egg Salad 

$9.50 per person 
 

 
 
 
 



CRUDITES ON ICE (Serves 50) 
Crisp Vegetables with dip in a specially designed ice sculpture 

$295.00 
 
 

 
3KG BRIE EN CROUTE (Serves 75 to 100) 

Choice of Pure Maple Syrup with Toasted Walnuts or Cranberry Chutney 
Served with Fresh Baguette 

$180.00 
 

JUMBO SHRIMP DISPLAY 
(100 PIECES) 

$300.00 
 

SUSHI/CALIFORNIA ROLL BOAT 
(62 PIECES) 

$180.00 
 

SMOKED SALMON DISPLAY (Serves 50) 
A mirrored display of Smoked Salmon garnished with capers, 

Red onions, fresh dill and lemon wheels 
$180.00 

 
DESSERT STATION 

A fabulous array of fine Cakes, Petite Sweets and Fresh Fruit  
$5.50 per person 

 
FRESH FRUIT DISPLAY 

Accompanied by Chocolate, Coulis and Yogurt dips 
$5.50 per person 

 
COFFEE AND TEA 

$1.50 per person 
 

ICE CARVINGS OF COMPANY LOGO 
Price varies by design 

(ask your event planner for details) 
 

All prices subject to 8% P.S.T. and 7% G.S.T.   
15% Service (where applicable) 

 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Otello’s Hors D’oeuvres Selection 
 

Cold Hors d’oeurves Selection 
 

Cajun grilled chicken with cilantro aioli and  
Roasted red peppers in tortilla 

 
Smoked salmon rosette with lemon-chive cream cheese 

On a pumpernickel round 
 

Cherry tomato and mini bocconcini skewer marinated in  
Basil and roasted garlic 

 
Mini bruschetta on crostini  

 
Cognac-infused duck liver pate rosettes  



In a mini bouchee 
 

Brandy and maple infused apple compote  
on pumpernickel round with gorgonzola and candied walnuts 

 
Shaved tenderloin with crispy onions on garlic crostini 

  
truffled mushroom bruschetta with shaved asiago 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hot Hors D’oeuvres Selection 
 
 

Mini grilled cheese with chipotle ketchup 
 

Spanokopita 
 

Roasted vegetables in puff pastry  
 

Vegetable spring roll 
 

Crab and brie in filo 
 

bacon wrapped scallops 
 

mushroom and leek crescents 



 
sundried tomato and feta in filo 

 
chicken satay 

 
beef satay 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Otello’s Cocktail Reception Suggestions 
 

International and Domestic Cheese Display 
 

Presented with Dried Fruit and nuts, 
fresh strawberries and assorted crackers on a marble platter 

 
Antipasto Platter 

A Delicious array of marinated vegetables, 
Mushrooms, artichokes, olives, roasted red peppers, 

Melon and prosciutto, bocconcini and tomato, 
Artfully displayed with fresh basil and spring onion garnish 

 
Breads, Crisps and Dips 

Foccaccia, Vienna, Olive Bread,  
Toasted pita points, sesame flat bread 

paired with Otello’s Olive and basil tappenade, hummous 
And roasted red pepper dip 



 
Chilled Shrimp Tower 

Jumbo Black Tiger Shrimp 
flowing over a tower of ice, 

topped with Otello’s fiery cocktail sauce 
2 pc. per person 

 
$2.95 per person 

 
Otello’s Exotic Fruit Display 
A wide variety of fresh fruit 

Beautifully arranged on a mirrored platter 
 

$3.95 per person 
 
 

Otello’s BBQ Bar 
Beef and chicken satays (2 per person) 

BBQ baby back ribs (2 per person) 
Teriyaki Salmon kebabs (1 per person) 

 
$7.95 per person 

 
 
 
 

Grazing Table 
Mixed greens and spinach salads, 
crudités platter with Otello’s dip, 
fresh roma tomato and basil salad 

$5.95 per person  
 
 

Steamed Mussel Bar 
½ pound per person of fresh mussels 

-Tequila and orange 
-Garlic and ale 

-Rum and fresh lime 
Marinara; choice of two flavours 

$6.95 per person 
 

Otello’s Deli Platter 
Our selection of fresh European deli meats: 
May include roast beef, black forest ham, 



 roast turkey, Genoa salami, capricola 
served with crisp leaf lettuce, 

 assorted condiments and breads including 
rolls and wraps 

 
Otello’s Deluxe Harvest Table 

This Massive buffet includes our cheese display, 
fruit platter, breads, crisps and dips, 

our wide variety of our antipasto, 
and Otello’s deli platter, 

suitable for a crowd of 100 or more people 
$7.95 per person 

 
Otello’s Sushi Bar 

A combination of sushi and sushi rolls 
beautifully displayed on a platter or in a boat 

90 pcs. 
$280.00 

Other specialties such as sashimi are available  
in different combinations 

 
 
 
 

 
 
 

 


