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CELEBRATE THE SEASON
WITH RAILTOWN CATERING!

With the holiday hosting season around the corner, Railtown
Catering is pleased to share special seasonal offerings to
celebrate the holidays! 

Enjoy a selection of specially made canapes, platters and
seasonal menu's suitable for all your entertaining needs.

Sit back, relax, and let Railtown
take care of the kitchen. 



We pride ourselves on creating
thoughtful and delicious menus
that are seasonally sourced and
exceed our clients high culinary
expectations. 

Choose from one of our designed
menus, or curate a custom buffet
to suit your event needs. 

All buffets are a minimum order of
ten guests
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house made breads + whipped butter +3 per person

SALADS

baby spinach, pickled beets, fennel, goat’s cheese, almonds, white balsamic dressing 
-
arcadian greens, shaved vegetables, root chips, sherry dressing (vg)

ENTREES 

chicken breast, sauteed kale, brown butter jus
-
cider brined pork loin, braised cabbage, mustard sauce 
_
vegetarian substitution: panisse, seasonal squash, wilted greens, israeli spiced tomato, green
charmoula (v)

SIDES 

brown butter roasted potatoes with thyme and rosemary 
-
grilled mediterranean vegetables, lemon herb dressing

gf - gluten free nf - nut free v - vegetarian vg - vegan

WINTER BUFFET | 44
48 hours notice required
minimum order of ten guests, priced per guest



SALADS

baby spinach, pickled beets, fennel, goat’s cheese, almonds, white balsamic dressing
-
arcadian greens, shaved and pickled vegetables, root chips, sherry vinaigrette (vg)
-
arugula, apple, pickled celery, feta, spiced pumpkin seeds, buttermilk ranch 
-
baby kale, podano, shallot, chili crouton, citrus vinaigrette
 
ENTREES

chicken breast, wilted greens, brown butter jus
-
cider brined pork loin, roasted cabbage, mustard sauce
-
grilled salmon, swiss chard, olive vierge 
-
slow cooked sirloin cap, sauteed spinach, montreal steak spice 
-
short rib, roasted mushrooms, braised red onion, anise jus   
- 
roasted cauliflower, farro, cashews, shallot, curry emulsion (vg)
-
panisse, seasonal squash, wilted greens, israeli spiced tomato, green charmoula (v)

STARCH

lemon potatoes with oregano and garlic
-
brown butter roasted potatoes with thyme and rosemary 
-
saffron rice pilaf, raisins, sauerkraut, dill
-
casarecce pomodoro, ratatouille vegetables, podano
 
VEGETABLE

grilled mediterranean vegetables, lemon herb dressing
-
roasted cauliflower, sultana, olive, tahini
-
charred broccoli, calabrian chili vinaigrette
-
roasted squash, red chermoula, crispy ceci 

additional sides +7 per person
additional entrees +14 per person
house made breads + whipped butter +3 per person
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choose two salads, two proteins, one vegetable, and one starch
48 hours notice required
minimum order of ten guests, priced per guest

gf - gluten free nf - nut free v - vegetarian vg - vegan

CUSTOM BUFFET | 62



Back by popular demand, our
holiday buffets are available
between December 1 - 23rd. 

Our menu features a sage-roasted
turkey accompanied by all the
traditional festive fixings –
including brussels sprouts carrots,
creamy mashed potatoes, and
dried apricot chestnut stuffing. Our
pastry team has a full selection of
festive pies and treats too!
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organic greens with citrus segments and candied walnuts, sherry vinaigrette 
-
sage roasted turkey, traditional gravy, cranberry sauce 
-
apricot and pistachio stuffing 
-
classic pomme purée
-
roasted carrots and Brussels sprouts 

ADD ON'S 

house made rolls & focaccia bread, sweet butter +3 per person

pumpkin pie with chantilly cream | 40 | serves 8-10
-
pecan pie | 45 | serves 8-10
-
apple pie | 45 | serves 8-10

gf - gluten free nf - nut free v - vegetarian vg - vegan

8 hours notice required
minimum order of ten guests, priced per guest
available December 1 - 23rd

HOLIDAY BUFFET | 47 



CHEESE + FRUIT  |  14
canadian cheeses, nuts, preserves, dried + fresh fruit, crackers and house made crostini

CHARCUTERIE  |  15
oyama sausage co. cured meats, pickles, olives, mustard, fresh house made baguette

CHEESE + CHARCUTERIE  |  15.5
canadian cheeses, nuts, preserves, dried fruit,  oyama sausage co. cured meats, pickles,
olives, mustard, house-made bread and crackers

ANTIPASTO  |  16
cheese and charcuterie, grilled vegetables, olives, pickles, mustard, fruit preserve, bread
and crackers

SMOKED SALMON  |  16 
cold smoked sockeye, traditional garnishes, herb cream cheese, house made rye crackers

CHILLED SEAFOOD PLATTER | 22
house smoked salmon, poached jumbo shrimp, albacore tuna poke, herb cream cheese,
cocktail sauce, green goddess, lemon, rye, wonton 
(minimum order of 10, not available individually portioned)

RAW MARKET VEGETABLES  |  8.5
buttermilk ranch and green goddess 

VEGAN MARKET VEGETABLES  |  8.5
fresh chickpea hummus 

SLICED FRUIT + BERRIES  |  9
local and exotic berries 

MEZZE  |  13
grilled cauliflower and zucchini, pickled red cabbage, macedonian feta, olives, falafel,
baba ghanoush, hummus, za'atar bread
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Our canape menu includes a
wide range of fully assembled
and plattered canapes. We
have an amazing selection of
cold and hot items for you to
enjoy!

Canapes are priced per dozen;
minimum 3 dozen per item.
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SEASONAL
HOLIDAY CANAPES

camembert gratin, fig marmalade, pickled pear, ficelle (veg) | 49
-
cranberry goat’s cheese truffle, orange pecan gremolata (veg, gf) | 46
-
medjool dates, apple, speck, macedonian feta (gf) | 47
-
panisse, tomato jam, pickled celery, candied walnut (gf, vegan) | 45
-
serrano ham, sourdough cranberry toast, truffle mayo | 49
-
smoked turkey sandwich, pistachio stuffing, swiss cheese, cranberry mayo | 48
-
wild mushroom and taleggio vol au vent (veg) | 51

cauliflower pakora, tomato mint chutney (gf, vegan) | 45
-
mini butternut squash quiche, arugula, goat’s cheese, dukkah (veg) | 46 
- 
bbq lemongrass chicken skewers, nuac cham yogurt (gf) | 48
-
lemon pepper chicken wings, buttermilk ranch | 39
-
mac and cheese croquette, bourbon bbq ketchup (veg) | 49 
-
mini yorkshire pudding, roast beef, au jus steak spice mayo | 49
-
mushroom arancini, arrabbiata and garlic mayo (veg) | 50
-
beef short rib arancini, arrabbiata and garlic mayo | 51

HOT CANAPES

priced per dozen, minimum 3 dozen per type

priced per dozen, minimum 3 dozen per type

sent cold with heating/assembly instructions for drop off events 
available hot with service staff onsite. rentals required and can be quoted by our sales team per event 

COLD
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HOLIDAY FEATURES
FESTIVE CANAPES | 49/DOZEN
priced per dozen, minimum 3 dozen per type 

chestnut mont blanc, whipped cream, meringue
-
chocolate cremeux, orange, almond, mint
-
pumpkin spice tart, whipped cream, cinnamon

HOLIDAY CAFE SWEETS | FULL SIZE 6.5 MINI 5.5
priced per piece

pumpkin carrot cake, gingerbread spice brownie, cranberry coffee cake, seasonal winter tarts

HOLIDAY CUPCAKES | FULL 58/DOZEN | MINI 46/DOZEN
priced per dozen, minimum 3 dozen per type 

chocolate peppermint, white chocolate cranberry , gingerbread cream cheese frosting

special features available November 15th - December 23rd, subject to availability

SWEET CANAPES | 45/DOZEN
priced per dozen, minimum 3 dozen per type 

dark chocolate cremeux, gianduja, almonds | 49
-
lemon meringue tart | 49
-
olive oil cake, citrus, creme fraiche, tarragon | 49
-
tequila lime baba, white chocolate | 49
-
dulcey tiramisu, white chocolate, hazelnut | 49

CAFE SWEETS | FULL SIZE 6 MINI 4.5
priced per piece

carrot cake, coffee cake, pecan chocolate brownie

PIES | 45 EACH | SERVES 8-10
classic pecan pie, pumpkin pie, apple pie 

DESSERTS
available throughout fall + winter seasons



We'd love to hear from you! 
Contact us today to speak with one of our event specialists about your event today.

railtowncatering.ca                              contact@railtowncatering.ca                            604 568 8811


