Catering Menu
CORDINOS LOVES TO CATER!
Have Cordino’s do the cooking. Cordinos can cater any event large or small. We can prepare
a simple menu of sandwiches for your office meeting, or a large full course buffet for your
party or event. We also prepare appetizers and antipasto or deli trays to your liking. If you
know specifically what you desire for your event but you don’t see it on this menu, we would
be more than happy to prepare a custom menu just for you
Inspired by old world butcher shops, Cordino’s Fine Meats & Deli focuses on delivering
local, sustainable, and premium fresh food from our family to yours. All of our products are
prepared or cut in house with a commitment to quality and freshness. We use traditional
and modern culinary practices and we are happy to custom prepare a menu to your liking.
We have a certified chef and culinary instructor on site daily with over 25 years in the
culinary field.
Cordino’s also offers Smokehouse catering in addition to our Italian style menu, should you
require a smokehouse catering please call us at the shop as all our smokehouse offerings
are market based prices.
ALL SMALL TRAYS FEED 6-8, LARGE TRAYS FEED 12-15

705-252-5365 |

info@cordinosbutchershop.ca

Pastas
Linguine Vienna | $44.99

$89.99

Linguine pasta with sun-dried tomatoes and chicken in a tomato cream sauce

Penne Roma | $45.99 $91.99
Roasted eggplant, black olives, and cherry tomatoes, in a roasted garlic white wine tomato sauce
									
Linguine Pomodoro Napolitana | $34.99

$64.99
Linguine noodles with house tomato sauce, basil and roasted garlic

Penne Arrabiata | $39.99

$79.99
Sauteed garlic, hot peppers, and kalamata olives in a San Marzano tomato sauce

Penne Andrea | $49.99 $89.99
Fresh Ontario chicken breast, asparagus, and sun-dried tomatoes in a roasted garlic and white
wine butter sauce								
Spaghetti Carbonara | $49.99

$89.99
Sautéed pancetta, shallots and Parmesan in an egg cream sauce.		

Fusilli Matriciana | $49.99

$89.99
Pasta tossed with a tomato sauce with grape tomatoes, sautéed pancetta, onions and fresh basil.

Sausage & Brocolli | $49.99

$89.99
Fusilli tossed with sautéed broccoli, garlic, sweet Italian sausage and olive oil

Veal Ragu Penne | $49.99 $89.99
Pasta tossed with a touch of old world ragu (stewed veal, onions, sweet peppers,
and plum tomatoes)								
Chicken Pesto Penne | $49.99 $89.99
Fresh Ontario chicken in a pesto cream sauce					
Baked Rigatoni Melanzane | $49.99

$89.99
Roasted eggplant, peppers and grape tomatoes tossed with rigatoni and topped with
fresh mozzarella									

Fusilli Faraj | $84.99

$149.99
Fusilli pasta with a mixture of porcini, oyster, shiitake and portobello mushrooms in a
mascarpone cream sauce with truffle oil and Reggiano Parmesan cheese

Fettuccine Primavera |

$44.99 $89.99
				
Fettuccine, eggplant, bell peppers, zucchini, sauteed onioins, and cherry tomatoes in a
Napolitana tomato sauce

Baked Pastas

Meat Lasagna | $45.99

$91.99

Vegetable Lasagna | $45.99

$91.99

Eggplant Parmigiana | $45.99
Baked Ziti Mozzarella | $45.99

$91.99
$91.99

Cannelloni (Meat Stuffed) | $45.99

$91.99

Manicotti (Spinach &Ricotta | $45.99
		

$91.99

Chicken Dishes

Chicken Parmigiana | $49.99 $89.99
Hand breaded chicken breast, topped with tomato sauce, mozzarella, and parmigiana
Chicken Francese | $49.99

$89.99
Slow roasted Chicken breast in a lemon butter sauce

Chicken Marsala | $55.99 $105.99
Sauteed Chicken in a mushroom and caramelized onion marsala wine sauce
Chicken Cacciatore | $55.99

$105.99
Chicken breast in a bell pepper, celery, and onion tomato ragout

			

Rotisserie Chicken | $55.99

$105.99
Roasted ¼ chicken on the bone with roasted in our house seasoning blend

Chicken Dolce Vita | $55.99

$105.99
Chicken breast topped with eggplant, prosciutto and mozzarella with sun-dried tomatoes in a
tomato sauce

Chicken Amali | $69.99 $119.99
Sautéed with shrimp, asparagus and artichoke hearts in a champagne cream sauce
Chicken Mimosa | $55.99

$105.99
Sautéed with broccoli, portobello mushrooms and roasted peppers in a garlic white wine sauce,
topped with melted sharp provolone cheese

Chicken Florentino | $55.99

$105.99
Chicken breast in a tomato cream sauce with fresh spinach and fresh mozzarella

Veal Dishes

Veal Cacciatore | $79.99

$159.99
Veal Scallopinni braised with bell pepper, celery, and onion tomato ragout

Veal Amali | $99.99

$189.99
Sautéed with shrimp, asparagus and artichoke bottoms in a champagne cream sauce

Veal Alla Roma | $79.99 $159.99
Sautéed with artichokes, roasted peppers, portobello mushrooms and rosemary white wine
garlic sauce and topped with sliced potato
Veal Frangelica | $49.99

$159.99
Sautéed with porcini mushrooms and hazelnuts in a Frangelica cream sauce

Veal Parmigiana | $65.99

$109.99
Breaded veal cutlet topped with tomato sauce,

Veal Mimosa | $79.99

$159.99
Sautéed with broccoli rabe, portobello mushrooms and roasted peppers in a garlic white wine
sauce and topped with melted sharp provolone cheese.

Veal Marsala | $79.99

$159.99
Veal scallopini sautéed with wild mushrooms and Marsala and a touch of demi-glaze.

Veal Saporito | $99.99 $189.99
Sautéed with asparagus and crab in a brandy cream sauce.
Veal Fico | $79.99

$159.99
Sautéed with figs and porcini mushrooms in a cognac cream sauce.

Veal Saltimbocca | $79.99

$159.99
Topped with prosciutto, sage, spinach and fontina cheese in a white wine sauce.

Veal Francese | $79.99 $159.99
Sautéed in an egg batter and served with a lemon butter sauce

Caesar Salad | $29.99

Salads

$45.99
Romaine lettuce, bacon bits, croutons, parmesan cheese, in our creamy caesar dressing

Caesar Salad with Grilled Chicken | $45.99

$69.99

House Salad |

$20.99 $35.99
Spring Mix, tomatoes, cucumbers, red onions and House dressing

House Salad with Grilled Chicken | $49.99

$79.99

Greek Salad | $39.99

$65.99
Romaine lettuce, tomatoes, cucumber, red onion, black olives, and feta cheese in our greek
dressing

Cordino’s Salad (chopped anti pasta) | $39.99 $65.99
Ham, salami, capicola, prosciutto, provolone cheese, green olives, roasted peppers and Parmesan
cheese, served with our house balsamic dressing
Citrus Salad | $39.99

$65.99
Radicchio, fresh fennel, grape tomatoes, cucumbers, ruby red grapefruit wedges and baby
arugula tossed with extra virgin olive oil and aged Sherry vinegar dressing

Fresh Tomato Caprese Salad

| $39.99 $65.99					

Drizzled with fresh squeezed lemon and orange juice, extra virgin oil, balsamic vinegar,
and fresh basil

