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HORS D'OEUVRES

A H I  T U N A  P O K E
black sesame, ginger-soy, bell peppers,
asian pear, scallions, avocado, taro root chip

B E E F  S H O R T  R I B  S L I D E R
caramelized onions, smoked jalapeño aioli,
homemade milk bun

C A R A M E L I Z E D
S H A L L O T  A R A N C I N I
traditional Italian risotto balls, mozzarella,
marinara sauce, basil oil, parmesan

V I E T N A M E S E  S P R I N G  R O L L S
marinated vegetables, scallions, pea shoots,
Sriracha aioli, soy & ginger glaze, crispy taro 

2 4 - H O U R  B R A I S E D  B E E F
S H O R T  R I B  

MAIN COURSE

sweet potato puree, asparagus, wild
mushrooms, cippolini onions, port jus

C R I S P Y
S K I N N E D  S A L M O N  T R O U T
wild leek & fennel puree, succotash,
asparagus, lemon chimichurri, fresh shoots

Y U K O N  G O L D  P O T A T O  G N O C C H I
San marzano tomato sauce, cherry tomatoes,
basil oil, micro basil, ricotta cheese, fried
tomato skins

J E R U S A L E M  A R T I C H O K E  S O U P

FIRST COURSE

rosemary & truffle crème fraiche, duck
confit croquette, zesty micro sprouts

B A B Y  A R U G U L A  &  F I G  S A L A D
Italian prosciutto, goat’s milk gouda, sherry
wine vinaigrette, spice roasted walnuts,
pomegranates

D E A T H  B Y  C H O C O L A T E

DESSERT

flourless dark chocolate torte, meringue,
shortbread, white chocolate ganache,
raspberry sorbet, milk chocolate ice cream

M E Y E R  L E M O N  U P S I D E
D O W N  C A K E
Tahitian vanilla bean ice cream,  red fife
streusel, micro mint

M I N I  C A L Z O N E S

LATE NIGHT - PASSED

M A R G A R I T A
(fio di latte, san marzano tomatoes,
basil pesto) 

M I N I  B I G  M A C  S L I D E R
smash burger, big mac sauce, american
cheese, homemade bun

T R U F F L E  F R I T E S
Crispy frites, parmesan, truffle oil, 
chives, thyme, 

S P I C Y  S O P P R E S A T T A
green peppers, portabello mushrooms,
fior di latte

S T A N D A R D  S I T  D O W N



additionals

I N F O @ E L L E C U I S I N E . C A

647 430 3553
ellecuisine.ca

A L L  I N  P R I C I N G  I N C L U D E S
menu price per person 
kitchen staff (4 hours)
service staff (4 hours)
onsite, day of catering coordination

A L L  P R I C I N G  B A S E D  O N
1 0  -  1 0 0  O R  M O R E  G U E S T S
pricing may vary depending on guest count

N O T  I N C L U D E D
HST, Gratuity, rentals, bar rental and services,
landmark fee, travel fee outside of GTA (if applicable)

Qual i ty  and taste  are  top pr ior i t ies  for  our  chefs .
Menus  are  constant ly  evolv ing  as  we p lay  on  the
tastes  of  the  seasons ,  drawing insp i ra t ion  f rom
global  t rends  and the  col laborat ive  input  of  our
c l ients .


