
Menu Portfolio
Petojo Food & Catering prepares custom menus for each client and their events. This portfolio 
of menus demonstrates our ability to create inventive menus; it is not a complete list of our 
potential offering. Each menu is custom designed to each group to accommodate allergies, 
dietary preferences and event setup.

Buffet Menu

Vegetarian Panada with Tamarind Dipping Sauce
Popular Indonesian dumpling stuffed with carrots, mushrooms, butternut squash and peas.

Coconut Papaya Salad
Green papaya, cucumber, bean sprouts, carrots, fresh shredded coconut, and cilantro in a 
sweet and tangy chilli lime dressing.

Chicken Satay with a Trio of Dipping Sauces
Tender marinated chicken skewers served with Petojo’s signature peanut sauce, satay sauce 
and tamarind dipping sauce. The skewers and tamarind dipping sauce are gluten-free.

Sweet Potato Pineapple Curry with Tofu
Cubes of tofu, sweet potato, pineapple, and green beans stewed in a creamy curry of coconut 
milk, clove, cumin, cardamom, coriander and cinnamon.

Spiced Steamed Cauliflower
Steamed florets of tender cauliflower tossed in toasted sesame oil and warm spices.

Nasi Kuning
Steamed jasmine rice infused with coconut milk, lemongrass, lime leaf and spices.

Pandan Coconut Macaroons
Sweet coconut meringue cookies with a hint of panda flavouring. 

Event: Western U Faculty Holiday Party
Date: December 2015

Theme/Inspiration: Indonesian Block Party
Number of people: 40
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** Two potential menus were proposed. The client chose option 1.

Option 1 - Soup & Salad

Spiced Cauliflower Soup
Roasted cauliflower seasoned with warm spices and earthy sesame oil pureed with creamy 
almond milk.

Fall Fruit & Nut Salad
This build your own salad bar lets each guest select their favourite salad toppings and dressing 
including:

Assorted greens and lettuces
Aged Cheddar
Mesquite Smoked Chicken
Sunflower Seeds
Pumpkin Seeds
Dried Cranberries
Quinoa
Tangerine wedges
Local fresh Honeycrisp Apples
Cucumber
Carrot
Raw beets
Roasted Butternut Squash
Balsamic Vinaigrette
Pomegranate Vinaigrette

Artisan Bread and Butter

Oatmeal Cookies
Chewy, brown sugar cookies with tart Thompson raisins.

Toffee Shortbread
Buttery, salty shortbread with crunchy, sugary toffee bits.

Event: Team Lunch (Law Firm)
Date: November 2015

Theme/Inspiration: See below.
Number of people: 100
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Option 2 - Autumn in Italy

Italian Garden Salad
Romaine lettuce, radicchio, cucumber, carrot, sundried tomato, olives with herbed balsamic 
dressing.

Creamy Butternut Squash Penne
Tender penne baked in a pecorino cream sauce with grilled chicken, butternut squash, 
mushrooms and peas.

Artisan Bread and Butter

Chocolate Budino
A traditional Italian pudding made with quality dark chocolate, cocoa and cream.

Pumpkin Spice Cookies
Soft, comforting pumpkin cookies infused with nutmeg and cinnamon.
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** Two potential menus were proposed. The client chose option 1.

Option 1 - Inspiration: France

French Bistro Salad
Simple garden-style salad with fresh lettuces, cucumber, and grape tomatoes with a herb and 
shallot vinaigrette. (Gluten-free, dairy-free and vegan friendly)

Chicken Chasseur
Braised chicken pieces served in a mushroom vélouté sauce. (Gluten-free and dairy-free)

Wild Rice Pilaf
A savoury blend of wild rice baked with red pepper and green beans. (Gluten-free, dairy-free 
and vegan friendly)

Roasted Root Vegetables
A medley of carrot, parsnip, celeriac and rutabaga roasted in a thyme-infused olive oil. (Gluten-
free, dairy-free and vegan friendly)

Artisan Bread and Butter

Oatmeal Cookies
Chewy, brown sugar cookies with tart Thompson raisins.

Chocolate Brownies
Delicious gluten-free chocolatey brownie squares finished with Maldon salt.

Event: Team Lunch (Law Firm)
Date: February 2016

Theme/Inspiration: See below.
Number of people: 100

Petojo Food & Catering Copyright 2016 Page �  of �4 13



Option 2 - Inspiration: Italy

Italian Garden Salad
Romaine lettuce, radicchio, cucumber, carrot, sundried tomato, olives with herbed white 
balsamic dressing. (Gluten-free, dairy-free and vegan friendly)

Caesar Salad
Crisp pieces of romaine lettuce served with lemon-garlic dressing, croutons, bacon bits and 
freshly grated parmesan. Accoutrements served on the side. (Gluten-free and vegan friendly)

Baked Ziti
Al dente pasta, mushrooms, zucchini and spinach tossed in a homemade tomato sauce. (Dairy-
free and vegan friendly)

Herb Roasted Chicken
Chicken slow roasted in lemon, herbs and olive oil. (Gluten-free, dairy-free and vegan friendly)

Artisan Bread and Butter

Oatmeal Cookies
Chewy, brown sugar cookies with tart Thompson raisins.

Chocolate Brownies
Delicious gluten-free chocolatey brownie squares finished with Maldon salt.
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Fruit & Yogurt
Fresh fruit salad of honeydew, watermelon, papaya, grapes, and blueberries with Honey Lime 
Chia Seed Dressing and served with vanilla and honey-infused Greek-style yogurt.

Pastries
French butter croissants, pain au chocolate, buttermilk blueberry muffins, chocolate zucchini 
loaf, banana bread, and savoury white cheddar dill scones. Served with butter.

Vegetable Tray
Carrots, celery, cucumber, broccoli, cauliflower, grape tomatoes, bell peppers, asparagus, 
radishes, and other local seasonal vegetables, served with buttermilk ranch and beetroot 
hummus.

Devilled Eggs
Hard boiled eggs dressed with the classic chive, dill and yolk filling.

Mini Quiches
Spinach with goat cheese and mushroom with brie.

Tea Sandwiches
Selection of cucumber cream cheese, salmon salad, and ham and cheddar on fresh white and 
whole wheat breads.

Fried Chicken Sliders
Buttermilk fried chicken breast, pickle and ranch slaw on a bun.

Salad Bar
> Broccoli Salad with bacon, cheddar, cranberries, sunflower seeds, creamy dressing
> Farmer’s Potato Salad  with mini red potatoes, apple, celery and arugula, Dijon dressing
> Classic Three Bean Salad with red kidney beans, garbanzo beans and green bean salad, red 
wine and Italian herb vinaigrette

Squares and Cookies
Trays of date squares, lemon squares, brownies, and orange polenta cookies. 

Event: Retirement Reception
Date: May 2016

Theme/Inspiration: Sunday Picnic
Number of people: 300
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Networking Event

Assortment of Onigiri 
A popular Japanese rice snack wrapped in nori and filled with various ingredients: 

> Chicken Satay 
This Indonesian interpretation includes our marinated chicken satay and peanut sauce stuffed 
inside seasoned Japanese rice. 

> Kimchi  
Pungent and spicy kimchi is stuffed inside seasoned Japanese rice sprinkled with parsley. 

> Black Mushroom-Oshinko  
Black mushroom and pickled radish folded into seasoned Japanese rice. 

Sesame Noodle Salad 
A flavourful cold noodle salad with green papaya, carrot, cucumber, red chili and cilantro tossed 
in a tamari-sesame dressing. 

Cold Edamame 
Steamed and salted edamame served with a sweet and spicy soy dipping sauce. 

Matcha Green Tea Rice Treats 
Crunchy, sweet rice treats made with pillowy marshmallows and organic Matcha green tea. 

Event: DevTO (Networking Event)
Date: October 2015

Theme/Inspiration: Japenese Snack Foods
Number of people: 100

Petojo Food & Catering Copyright 2016 Page �  of �7 13



Petojo’s Bombay Party Mix
Freshly popped popcorn, minty potato sticks, salty pretzels, crunchy Chex cereal, and addictive 
dried peas are mixed together and tossed in a special Indian-inspired spice blend.

Garam Masala Lentil Veggie Dip
Spiced eggplant, sweet potato and lentil dip served with an assortment of crackers, bread sticks 
and flat breads.

Kachumber Chicken Salad
A twist on the traditional Indian cucumber salad. Refreshing cucumber is accompanied by 
tender tandoori chicken, chick peas, tomato, red onion and arugula in a tangy lime juice and 
coriander dressing.

Samosa Salad
Potato, cauliflower, carrots, peas and cilantro are tossed in a creamy curry dressing.

Indian Tea Shop Cookies
Traditional butter cookies topped with candied fennel seeds.

Black Bean Dip
Savoury black beans pureed with onions, garlic, ginger, cumin and coriander then finished with 
fresh lime juice. Served with a selection of crackers, tortillas and vegetables.

Beef Empanadas
Crowd pleasing dumplings stuffed with spiced ground beef, carrots and onions.

Mexican Quinoa Salad with Orange-Lime Dressing
Black and white quinoa and red beans tossed with fresh tomatoes, avocado and cilantro and 
dressed with an orange and lime vinaigrette.

Polvorones
Pecan and cinnamon spiked cookies rolled in powdered sugar.

Event: DevTO (Networking Event)
Date: November 2015

Theme/Inspiration: Indian Take Out
Number of people: 100

Event: DevTO (Networking Event)
Date: January 2016

Theme/Inspiration: South America
Number of people: 100
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Sun-dried Tomato and White Bean Dip 
Slow cooked navy beans, shallots, garlic, sun-dried tomatoes, puréed with thyme, oregano, sea 
salt and olive oil.

Caramelized Onion and Black Olive Tart 
Buttery caramelized onions and Kalamata olives baked in puff pastry. 

Mediterranean Chickpea Salad 
Chickpeas, red onions, tomatoes, cucumbers, arugula with grilled chicken marinated in herbs 
lemon zest and garlic. Dressed with red wine, lemon herb and garlic vinaigrette. 

Lemon Crinkle Cookies 
Citrusy almond cookie. Simple and sweet. 

Caramelized Onion Cheese Balls
Caramelized onions and seasoned cream cheese. Served with crackers.

Curry Chicken Salad Cups
Roast chicken, sunflower seeds, celery and grapes with a curry mayo dressing in endive cups.

Sun-dried Tomato Pinwheels
Savoury sun-dried tomato pesto, crumbled feta rolled in buttery puff pastry.

Fresh Fruit Cups
Honeydew, oranges, grapes, apples and berries tossed in a honey lime chia dressing.

Event: DevTO (Networking Event)
Date: February 2016

Theme/Inspiration: Mediterranean 
Number of people: 100

Event: DevTO (Networking Event)
Date: March 2016

Theme/Inspiration: Classic Party Foods
Number of people: 100
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Antipasto
Grilled eggplant, zucchini, and artichokes in oil and herbs
Pickled vegetables including spiced cucumber, beets and mushrooms

Muhummara and Hummus
Red pepper and chick pea dips served with an assortment of flatbreads and crackers

Classic American Cheese Balls
Cream cheese, aged cheddar, red pepper, and parsley. Served with crackers

Bean Tostada Cups
Layers of bean purée, lettuce, tomato, green onion, and cheese in crispy tortilla cup

Roast Chicken Pesto Pasta Salad
Fusilli, grape tomatoes, black olives, radicchio, yellow zucchini, and roast chicken tossed in a 
fresh pesto vinaigrette

Farmer’s Potato Salad
Potato, apple, and arugula in a creamy dijon dressing

Miso Pork Noodle Salad
Miso braised pork shoulder and soba noodles salad tossed with carrots, red bell peppers,  and 
green onions

Cocoa Chia Pudding Cups
Silky cocoa and almond milk pudding with chia seeds, spiced with cinnamon and a pinch of salt

Polenta Cookies
Sweet polenta and orange biscuits

Event: DevTO / IWD (Networking Event)
Date: March 2016

Theme/Inspiration: International Foods
Number of people: 300
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** Event was the day after the organization’s first 5K run.

Cheesy Spinach and Pesto Scrolls
Basil pesto, tender baby spinach and shredded mozzarella cheese rolled up inside buttery 
dough and baked until golden brown.

Protein Packed Detox Salad
Grilled marinated chicken, quinoa, chickpeas, carrots, broccoli, kale, cauliflower, sun-dried 
cranberries and hemp seed all mixed together in an avocado and citrus vinaigrette.

Duo of Energy Truffles
Two flavourful energy balls packed with the nutrients:  apricot, ginger, cashew and date, cocoa, 
pumpkin seed.

Event: DevTO (Networking Event)
Date: May 2016

Theme/Inspiration: Post-Run Foods
Number of people: 100
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Birthday Party

Fruit Punch
Neon coloured juice cocktail sure to dye your tongue red! 

Monster Crudités
Fresh, crunchy vegetable sticks served with house made ranch dip in a monster-themed 
display.

Pizza Rolls
Pepperoni, mushrooms, green peppers, mozzarella cheese and tomato sauce stuffed egg rolls. 

Grilled Cheese (Hot Station)
Made to order; guest can choose from a selection of breads, cheddar, mozzarella, provolone, 
tomato, apple and bacon. Served with ketchup.

Fresh Fruit Salad
Honeydew, oranges, grapes, apples and berries tossed in a honey lime dressing.

Event: 5th Birthday Party
Date: June 2016

Theme/Inspiration: Kid Favourites
Number of people: 30
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Corporate Lunch

Menu Proposal for Day 1

Classic Tuna Salad
Rich, flaky tuna with creamy homestyle mayonnaise, grainy Dijon, red onion, bread & butter 
pickles, and fresh alfalfa sprouts on pumpernickel rye bread.

Turkey & Brie
Tender, oven roasted sliced turkey, rich French brie, cranberry mayonnaise, crisp lettuce and 
seasonal tomatoes on fragrant multigrain bread.

Farmer’s Potato Salad 
Tender red potato, crisp tart apple, celery and arugula in a creamy dijon dressing.

Roasted Beet Hummus
Served carrots, celery, broccoli, cucumber and cauliflower.

Menu Proposal for Day 2

Egg Salad Sandwich
Perfectly hard boiled eggs chopped with fresh dill, chive, creamy mayonnaise and dijon, with 
crisp cucumber and iceberg lettuce on whole wheat bread.

Ham & Swiss
Sliced ham, savoury swiss, honey mustard, mayonnaise, crisp lettuce and seasonal tomato on 
sourdough.

Quinoa Salad with Orange-Lime Dressing
Quinoa tossed with kidney beans, yellow corn, tomatoes, mandarin, and baby spinach.

Sundried Tomato and White Bean Dip
Served carrots, celery, broccoli, cucumber and cauliflower.

Event: Corporate Video Shoot
Date: August 2016

Theme/Inspiration: Lunch Time Classics
Number of people: 15
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