De Luca’s WineCountry Catering Co.


Celebrations for any Occasion
BLACK-TIE OR BASIC BLUE JEANS?

THE WINECOUNTRY WEDDING OF YOUR DREAMS OR A COMPANY HOLIDAY PARTY. FROM INTIMATE TO EXTRAVAGANT, TRADITIONAL TO UNEXPECTED, WITH 

DELUCA’S WINECOUNTRY CATERING, ANY EVENT OR CORPORATE ETHOS IS PERFECTLY SERVED. WE WILL WORK WITH YOU TO DESIGN THE EXPERIENCE YOU ENVISION. OUR UNPARALLELED PERSONAL SERVICE, EXQUISITE DINING, AND PRECISE IMPLEMENTATION SET THE STANDARD FOR A MEMORABLE OCCASION.

WE INVITE YOU TO CREATE, CELEBRATE AND EXPERIENCE THE EXTRAORDINARY WITH US….

“We strive to provide our guests with sincere, unpretentious attention to detail and a ‘hands on’ approach to hospitality. We would be honoured to work with you to ensure your wine country experience is one that will provide you with years of happy memories.   Our dedicated team brings many years of experience to efficiently service your group of any size”










-Tony de Luca

[image: image1.jpg]



As a recognized pioneer of Niagara’s wine country cuisine, Chef and cookbook author Tony de Luca is proud to offer you the following menus.  Designed to showcase the incredible bounty of regional produce, Chef de Luca emphasizes the integrity his products in a style of cuisine which is contemporary, light, wine friendly and above all, delicious. At his two Niagara on the Lake restaurants, de Luca is committed to showcasing the best of the Niagara Region. With an extensive network of farmers, cheese makers and specialty growers, he is able to source out the very best that the area has to offer and use it to showcase his refined cuisine. 
Your Menu:

When creating menus, our mantra is to present the very best of what the seasons have to offer. Composing our catering menu’s seasonally allows us to offer the freshest ingredients-the best of the season. We will work with you to create the most memorable menu possible designed specifically to suit the requirements of you and your event. We would be delighted to work with you!!


------------------ Buffet Selections ------------------

SALADS 
Garden Salad/carrots/cherry tomatoes/cucumbers/choice of dressing 

Goat Cheese Salad/dried cranberries/spiced pecans/balsamic dressing
Pear and Walnut Salad/gorgonzola cheese/hearts of romaine and bibb lettuce/pear dressing
Baby Arugula Lettuce/smoked bacon bits/pinenuts/roasted garlic vinaigrette
Classic Caesar Salad/real parmesan cheese/garlic croutons/classic Caesar dressing
The Mediterranean Salad/romaine lettuce/feta cheese/tomatoes/bell peppers/olives/herb dressing

Salad Nicoise/fresh tuna/new potatoes/green beans/cherry tomatoes/olive vinaigrette
APPETIZERS
Signature Crab Cakes/roasted sweet pepper relish 

Chicken and Beef Skewers/roasted peanut dipping sauce
Baby Angus Burgers/aged cheddar cheese/mini rolls

Shrimp Cocktail/poached jumbo shrimp/lemon/cocktail sauce

Smoked Salmon/shaved onions/crème frâiche/capers 

Prosciutto Wrapped Asparagus/balsamic dressing

Buffalo Mozzarella Stacks /sliced tomatoes/basil/crostini
Tuna Tartare/chives/cucumbers/caviar sour cream dressing


ENTRÉES 
Cumbrae Farms Beef Tenderloin/double smoked bacon/roasted garlic infused jus

Grilled AAA New York Steak/Cognac green peppercorn sauce                                                                                                                                          
Beef Bourguignon/Pearl Onions/Mushrooms/Red Wine Sauce

Jumbo Ontario Lamb Chops/roasted with rosemary and garlic/avocado mint relish


------------------ Buffet Selections (Continued)------------------

Osso Buco Milanese/tomatoes/roasted garlic/white wine broth
Ontario Double Pork Chop/sautéed apples/Calvados cream sauce
Choice Veal Chop/olive marinated/grilled mushroom jus

Breast of Quebec Chicken/stuffed with spinach and ricotta cheese/Marsalla Wine sauce

Atlantic Salmon Filet/pesto crusted/lemon aioli sauce
Pacific Halibut Filet/lemon caper Beurre Blanc Sauce

Grilled Jumbo Shrimp Skewers/chilpotle chili marinade

SIDE DISHES AND COMPLIMENATARY FLAVOURS

Vegetable Sauté/mushrooms/carrots/spinach

Steamed Asparagus Bundles

Sautéed Green Beans /tomatoes, shallots and basil

Glazed Orange Baby Carrots/with caramelized pearl onions

Stir-Fry Vegetables

Grilled Vegetables


------------------ Plated Dinner Menu’s ------------------
Appetizers 

Chilled cucumber soup/dill/leeks/black tiger shrimp

≈

Belgian endive salad/roasted pears/blue cheese/spiced walnuts/shallot mustard vinaigrette

≈

Baby Spinach Salad/avocado/grapefruit/toasted pine nuts/balsamic dressing

≈

Romaine hearts/classic Caesar dressing/shaved Reggiano/butter roasted croutons

≈

Roasted beet salad/caraway walnuts/goat cheese/purslane

≈

Arugula salad/roasted onions/aged sheep’s milk cheese/hazelnuts/citrus

≈

Baked Goat Cheese/Organic Greens/Roasted Peppers/Spiced Olives 

≈

Duo of thinly sliced smoked Atlantic salmon and Tartar

minted cucumber salad/pickled onions/horseradish cream

------------------ Plated Dinner Menu’s ------------------
Main Course 

Wild Mushroom Tagliatelle/caramelized onions/thyme Jus

≈

Butter Braised Lobster/oxtail ravioli/glazed carrots/truffle Sauce

≈

Roasted Grouper/confit tomatoes/caramelized sweet peppers/braised celery heart/citrus aioli

≈

BC Salmon and Scallops/chanterelles/crisp pancetta/cauliflour puree

≈

Seared Halibut/Leek Hearts/Braised Chipolini Onions/Roasted Garlic Mashed Potatoes 

≈

Roasted Veal Tenderloin/Braised Brisket Ravioli/Spinach/Natural Reduction

≈

Cumbrae Farms Peppercorn Roasted Beef Sirloin Steak

Ratatouille/Fingerling Potato Galette/Cabernet Wine Sauce

≈

Roasted Ontario Lamb Loin/Garlic Mashed Potatoes/Sun Chokes Parsnip Ragout/Natural Juices 

≈

Roasted Venison Loin/Sweet Potato Ravioli/Roasted Seasonal Fruit/Merlot Reduction 

≈

Roasted Quebec Artisan Chicken/Seasonal Risotto/Truffle Jus

------------------ Plated Dinner Menu’s ------------------
Dessert

Sticky Toffee Date Pudding/Caramel/Whipped Cream

≈

Chocolate Crème Brulee/Vanilla Ice Cream

≈

Chocolate Mousse in Tuiles/Stewed Seasonal Fruit

≈

Gratin of Lemon-Lime Chibouste/Almond Scented Anglaise

≈

Roasted Apple and Ginger Cake/Calvados Sabayon Sauce

≈

Duo of Bitter Chocolate: Terrine with Pistachios/Tart with Orange

≈

Classic Crème Caramel/Seasonal Fruit Garnish

------------------ Plated Dinner Menu’s ------------------
FOOD STATIONS MENU

Station #1
Dijon and Sesame Crusted Roasted Cumbrae Farm beef Striploin 
cheddar cheese scones/caramelized onions/fresh horseradish

Station #2
Seasonal mushroom risotto

gorgonzola cheese/spinach/cherry tomatoes

Station #3
Pan seared Sea scallops and black tiger shrimps

brandy Cream Sauce/wild rice and herbs

Station #4
An exploration of domestic cheeses
Spiced nuts/flatbread/dried fruit chutney

Station #5
Niagara fruit ‘beignets’ 

Seasonal Fruit Compote/Vanilla scented Anglaise/Chantilly
CATERING POLICIES

Deposits required for all bookings

Full payment required on the day of the event

All menus’s subject to seasonal fluctuations and may be altered without notice. In such a case, items 
8

