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WELCOME 

Petojo Food & Catering is excited to offer fresh and flavourful breakfast and lunch options 
for your business meetings or corporate gatherings. Petojo's attentive and passionate team is 

ready to help you select the perfect menu that will both nourish and delight. 

Whether you are catering to strict dietary preferences and allergies, or working within an 
established budget, our consultative team can offer solutions to satisfy all tastes,  

and offer nourishing meals at a great value using high quality imported and local ingredients. 

Customized menus, private chef services and event planning are also available. 
From canapés to plated dinners, our team will create an exceptional culinary experience. 

If you would like learn more about our catering services, please contact: 

Kimi Abdullah 
General Manager & Co-Founder 

kimi@petojofood.com 
519.488.0316
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BREAKFAST 
Start the day off with tempting, energizing and wholesome breakfasts 

House made Brown Butter Pecan Granola, Seasonal Fruit, Greek Yogurt Parfait 
Selection of Fresh Baked Muffins and Loaves 

$10.00 per guest 

Mushroom with Goat Cheese and/or Ham with Cheddar Mini Quiches 
Fruit Salad with Honey, Lime and Chia Seed Dressing 

Selection of Fresh Baked Muffins and Loaves 
$15.00 per guest 

Smoked Salmon with Capers, Dill, Pickled Onion and Lemon 
Assorted Bagels and Whipped Cream Cheese 

$20.00 per guest 
 

Minimum order of 5 guests. Taxes, delivery and services charges may apply. 
Substitutions to accommodate allergies and dietary needs are available and may be subject to additional charges.  



SANDWICHES, SOUPS & SIDE SALADS 
Mouthwatering sandwiches and salads to fuel ideas and spark creativity 

SANDWICHES 
On selection of artisan breads including homestyle white, multigrain, and pumpernickel 

ALT (Avocado, Lettuce & Tomato) 
Cheddar,  Forked River Riptide Rye Ale Chutney, Pea Shoots 

Egg Salad with Dill, Chive, Dijon, Cucumber 
Tuna Salad, Grainy Dijon, Red Onion, Bread and Butter Pickle 

Smoked Chicken with Orange-Maple Dressing, Bacon, and Havarti 
Pastrami, Korean Kimchi, Sesame Aioli 

$8.00 per guest / 1.5 sandwiches per guest 
+ $2.00 for gluten-free bread 

SIDE SALADS 

Mixed Greens, Shaved Fennel, Beetroot, Carrot with White Balsamic Vinaigrette 
Baby Spinach, Mandarin, Cucumber with Avocado Dressing 

$3.00 per guest 

SOUP 

Ginger Carrot (GF, Vegan) 
Spice Island Squash (GF, Vegan) 

Featured Soup 

$3.00 per guest 

Minimum order of 5 guests. Taxes, delivery and services charges may apply. 
Substitutions to accommodate allergies and dietary needs are available and may be subject to additional charges.  



SALAD & BHUDDA BOWLS 
Hearty, flavourful and nutrient-packed salads and grain bowls 

House made falafel, romaine lettuce, roasted cauliflower florets, pickled red onion, tomato,  
cucumber, sumac dressing (GF, Vegan)  

Baby spinach, herbed goat’s cheese balls, beets, roasted butternut squash, quinoa, honey balsamic 
dressing (GF, Vegetarian) 

Grilled beef satay or crispy fried tempeh, brown rice, pickled shimeji mushroom, green papaya,  
carrot, bok choy, sweet soy sesame miso vinaigrette (GF, Vegan option) 

Brussel sprouts, quinoa, bacon, pickled red onion, apple, pumpkin seed, red wine vinaigrette (GF) 

Brown rice, kimchi, carrot, cucumber, bean sprouts, nori, sesame, tempeh, rice wine vinaigrette 
(GF) 

Pearl barley, iceberg lettuce, lamb, cucumber, tomato, lemon dill yogurt dressing 

$9.00 per salad or bowl 
(GF = Gluten-free) 

 

Minimum order of 5 guests. Taxes, delivery and services charges may apply. 
Substitutions to accommodate allergies and dietary needs are available and may be subject to additional charges.  



SHARE PLATTERS 
Awe inspiring trays and platters for your next meeting, gathering or party 

Market Vegetables 
With your choice of two dips: buttermilk ranch, creamy hummus,  

traditional muhummara (red pepper), and sundried tomato & white bean 
$4.00 per guest 

Hummus Board 
Hand formed falafel, seasonal heirloom vegetables, pickles, creamy hummus 

$5.00 per guest 

Chips & Dip 
House fried corn tortilla chips with your choice of black bean dip, guacamole or pico de gallo 

one dip $3 per guest / two dips $4 per guest / three dips $5 per guest 

Cheese 
Selection of local and imported cheeses with seasonal fresh fruit, infused honey, nuts 

and an assortment of crackers and crostini 
$5.00 per guest 

Charcuterie 
Selection of meats, terrines and pâtés with pickles, mustards  

with an assortment of artisan bread, crackers and crostini 
$6.00 per guest 

Fruit 
Assortment of fresh fruit including local, seasonal (if available) with yogurt dip 

$4.00 per guest 

Minimum order of 5 guests. Taxes, delivery and services charges may apply. 
Substitutions to accommodate allergies and dietary needs are available and may be subject to additional charges.  



DESSERTS 
The perfect way to finish your meal 

Spiced Chocolate Pudding (GF, Vegan) 
Rich cocoa, rice milk and a pinch of cinnamon 

Not Your Grandma’s Oatmeal Cookies  
Rolled oats, dried blueberries, butterscotch chips and crushed pretzels 

Pandan Coconut Macaroons (GF) 
Flaked coconut, meringue, and a touch of pandan 

Fresh Fruit Cup with Chia-Lime Dressing (GF, Vegan) 
Seasonal fruit, fresh squeezed lime juice, agave syrup and chia seeds 

$3.00 per guest 
Platter of assorted sweets $5.00 per guest / 2 pieces per guest 

 

Minimum order of 5 guests. Taxes, delivery and services charges may apply. 
Substitutions to accommodate allergies and dietary needs are available and may be subject to additional charges 


