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Order Guidelines

All orders should be received by web order or email no later than 3:00 PM of the previous business day. Certain speciality
items and requests may require additional notice, speak with your customer service representative for all items not

Environmental Policy

Marigolds and Onions Catering & Event Production continually demonstrates our commitment to the environment
through our day to day actions. Our goal is to minimize waste & pollution while engaging in the use of local, fresh, seasonal

£00-a-"U¥%uPUi°Y%UcUI-DPOUA-£E-T-XU?a -4cUAE-£-"U-pi-auUi°-Uda -auU " --"Ewub-UI- Ub Qutlgasdibpatélysctlf/ated products whenever possible. We believe our continued efforts and behaviour will contribute

All orders for Saturday and Sunday must be received by web order or e-mail no later than 3:00 PM on the Thursday prior.

positively to the environment.

d-UBATE UC¢-E%-0-U¥%DUI-E VLuDTUECOYE-cUIOUBc-Ui°-UIO¢giU- Du%a0OPI-Di—-EE Up?

?4"-4¢UAE-£-"U-pi-aui°-~U0a -aU " ~-"E%uDP-Ui- UDOIUC-UNUBEBEE-~"XU -DE£-EE-i%0D U QriWikposkbiefiteiris OB & to&hbbsecbmidstabie dtemé elitbehe irkhfieftbm the highest level of post-consumer

done by no later than the order deadline.

As per our service standards, we will do our utmost to accommodate any changes. However, any changes received by
Marigolds and Onions after 3:00 pm on the day prior to your weekday delivery will have to be approved by your customer
service representative or account manager.

recycled content available. We are always looking for the newest innovations in packaging to ensure we provide the most
ecologically friendly alternative in the market.

e Ourindividual cutlery and plates are made from compostable plant starches.
e Individual meal trays are made with a compostable plant starch base with a lid made from recycled plastic.
»  Other plastic items are chosen in order to maximize the post-consumer content of recycled plastic. We believe that
by choosing to maximize both the content and quantity of recycled products we use, we hope to encourage the
wth.of rec

ro clin
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than 3:00 PM on the day prior. Any items that require advanced notice, such as cakes or cool & warm bites, cannot be
removed or canceled without approval by your customer service representative or account manager.

A $100.00 minimum per order, not including delivery charge, applies.

d-U¢-80-UOPE U¢-ETOPUPAOIUE-EiI%8-"U-DU%AODI-DIi—-EE UELEODPcEwOBdcUCcdAAEY,
environmental responsibility, animal health & welfare, food safety and social responsibility.

d-U°—G-Ua-aiueha—-i-"UuUPUI°-UP-0-UODPU P-a7 V8UaaOTa-1uidusaTa-—"-UCIUE
options.

~EYi(-8 UE°—AT-UGY%EEU UG-8 U ~a-D " %DTUODU OBAUEOE—i%ODXUPaA-—EUIOUOB84U £a<;|0|U4°§r@dEd Kahiing thieughaus oyr beiding.foLEP byles, Thig Wik §avg pa-egfimated 37% of our electricity use on

charge. Additional surcharges may apply for orders placed after order deadlines.

In an ongoing pursuit to better serve both our customers and the environment, we use sturdy lightweight environmentally
friendly serving trays and bowls. In order to maintain our inventory level we would appreciate you separating Marigolds
and Onions trays and bowls from any other caterer’s equipment. Our driver will return to pickup Marigolds and Onions
equipment within 24 hours of delivery. A replacement fee will apply to trays or bowls that cannot be accounted for.

As part of Toronto’s Single-use and Takeaway Item reduction strategy, Marigolds and Onions cannot distribute single-
use items except by customer request. If you require any disposable items: cutlery, napkins, plates, serving utensils, etc.,
ca--EUIOUOBaUESCIOT-8UC-80%E-UA~a8-¢c-Di—i%l0-cUIOUEODB8ATUAAYEYD X

Although precaution is taken to manage the risk of allergen cross-contamination in our kitchen, please be advised that
there is a possibility of cross-contamination occurring during manufacturing, processing and in-house preparation.
Therefore, we cannot guarantee that a menu item is free of peanuts, tree nuts and/or other allergens. Consumers with
allergen and ingredient sensitivity concerns are advised to exercise caution.

. Ya‘ﬂa— "UEa-pav%T-a-iuO0PU-a8%al-PDiUiOUC-UTO&a-U-P-47T U-6E£%-DiU-D"U-""=
coolers.

+ 'DGi-EE-"U-80%al-PiUiOU¢C-ii-GUELEOPIAOEUOBEVUE%I£°-DU-Y%AU- ia-£i%0OPUg ¢i
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Installed smart thermostats to better control our heating and cooling throughout our building. This is estimated to save
from 4-7% of our combined electrical and gas use.

Use of email versus printer materials.
Donate surplus food, beverage and packaging to local food rescues and/or charities.
Advocate for the “Blue Box” program and recycle all of our paper, cardboard, tin, glass and plastic waste.

?88Ua-a-84U¢OBAE£-UYagcU£-8i%8-"U¢C Ui°~U O&-~¢iUPi~0-4a"¢°%auU O8PEWEU, P ..U
A80"3L£icUI°—iUEOT-Upadiua-caObcuUtE UT-D-T-"UpOa-¢ciU-D " U0u-8%8-"U&d-£ £E-"I

Marigolds and Onions makes every effort to sell or recycle used equipment at the end of the product’s life cycle. All staff
at Marigolds and Onions use ceramic mugs and reusable plastic cups for hot and cold beverages consumed during work

IE8i-P} 8%-DP"E U%Ui-IgU-8-ULE-pi-"UG%I°UTESi-D}pa%-D"E U%UDTa-"%-PicU-D " e0aUDb - iddrs butdfimdbmR3ed %D E U%i-lT¢XU ~¢ca%ui-U-upOaicuU

to prevent cross-contamination during processing, handling, and packaging, we cannot guarantee the absence of gluten
traces. Consumers with gluten sensitivities are advised to exercise caution.

Additional charges apply when substituting a gluten-friendly option. Optional beverages can be included. Price does not
include disposables, staff charges, delivery or applicable taxes.

We will always do our utmost to perform deliveries at the time requested, but we may be earlier than requested. Our
delivery staff will not be responsible to open or set up any of the food being delivered. However, if you require assistance

—EY%0-8%-¢U-84-UGE®°-"0E-"UC U-a4--UaUi%iI-UiOUI- %UlY% U a%u%ubJU-6£Y%-DE U-|
with our vehicles.
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Continental Breakfast
1295r guest

Pain au chocolate croissants, butter croissants, berry beignets, sweet & savoury scones, rugalach N R A
£d-¢c£-bPigYUcia-0¢-84a U -D%uc°YUId6DeYUC-T-EcU-D"U-¢cOai-"UIOab¥%ubTUEO-UHE
butter, preserves and cream cheese. ; ,

Gluten-friendly pastries are available for an additional +1.30 per guest.

Garnished with fresh berries.

Rise & Shine Breakfast

13 . 9&r guest

Home baked assortment to include banana with cracked quinoa crumble, apple cinnamon with
oatmeal crumble, and double chocolate.

Gluten-friendly pastries are available for an additional +1.55 per guest.

Homemade over-night chocolate chia pudding topped with granola, toasted coconut,
pomegranate and fresh berries. Served in an individual bowl.

Garnished with fresh berries.

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM

Vegan @ Gluten-Friendly




Open-Face Mini Bagels

A selection of open-face sandwiches on miniature bagels; perfect for
9.50 ¢CA-—EN-ciUOAUESDEOXU ¢ccOAIT-DIUOUUI-GOBAcU YD
per serving of 2 pieces smoked salmon, pesto chicken salad, and albacore tuna.

Hot Breakfast Menu

17,50 gues Healthy Hot Breakfast

Pain au chocolate croissants, butter croissants, berry beignets, sweet & savoury scones, rugalach - 18 9%
£d-c£-bicYUc¢ida-0¢-8a U -b¥%c°YUId6DcYUC-T-EcU-DPD"U-¢ccO&8i-"UIO&aDY%“DYU
butter, preserves and cream cheese.

. t L.
FLU-cxuU ££0Ta-Pw%-"UC U

Gluten-friendly pastries available for an additional +1.00 per guest. » » . o, . . . .. .. o L
a--}a0bU - D-"%U-DU-MYcUO%i°UA0-¢ci-"UPa-D%c¢c°UOD%LODYULOI-UifC

8-C°E U£L£E-£E-"Upna--}ad6buU -BD-"%-DU- U-££-DPi-"Ul0%i°Upad-¢coU°-accXy
E - J ) e ) - E gWitLF'l low-fat berry yogurt dip.

OR ,
To include both bacon and sausage add +1.50 per guest. Substitute with a Beyond Meat Vegan Breakfast Sausage or Accompanied by butter, OR Handmade with almond butter,
Clhenize Sjgiest CHIEHED Selizzef oy (S0 fer ezt preserves and cream cheese. I dried fruit and toasted seeds.
Garnished with fresh berries.
Vegan @ Gluten-Friendly ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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A La Carteold Breakfast

A La Cartdot Breakfast

per serving
i 2.75 31.95
I0aYUESUE-U-D " U9-iUI¥%D-a-EUG0-1-8X Includes sugar, sweetener, tea bags, milk and cream, disposable coffee cups and
stir sticks.
3.75
) g 11.00
4.25 PDIEY%GOUId6DYU-TIYUCGIOE-"UC-—£0PU-D " U-F-"UE°-""—-&X
D VE . | 500 Yafa-"-U 084U PIEY%coUId6DUIOU-U 0%cc—-DiULOEEUNOAU ?2XD?
aakE-U ¥%DD-10DUBEEDU «U EF-¢-3aa U?-1U30-pU«U °OLOE-I-U08££°YaDY%UB886DU «U3-10DU
10aa UP--"U886PU«Uc-T-DUPEODP-U«U ¢¢cOail-PiUOPUKSI--DUPiIiXU —E-&Z/UAEBIHDYpaYs-BDESU 12.00
Bagels. Homemade spicy sausage spread, sautéed rocket, egg and Swiss cheese on a
375 buttery croissant roll.
E- ¢--"YU£d-DP¢-da%-¢gYUa-a¥i-¢cU-D "U°-lac--"X 12.00
200 Croissant roll with egg, baby spinach, feta cheese and richly spiced tomato
: ’ shakshuka.
Accompanied by butter, preserves and cream cheese.
550 \ 1200
' LO-¢i-"UidaE- UC—E£0DPYU-D ' U-TTUOPU-UL£d0Y%UGc-PIUGOEEUOY%IUPI
750 tomato shakshouka.
505 ?2DU-D UCa--Eu-ciUg-D " 0%EUCACCi%%idi~UN%icUOdEAUD-GUIESdI-D}pua¥%-D"E U DTEY
Creamy plain yogurt and gluten-friendly granola with mango peach compote 8.95
5.05 CT-DU-NTYUiIOI-iOUG°—EC°dE-YUU-T-DUE°--¢c-UOPU-UJESi-D}pua¥-
Homemade over-night chocolate chia pudding topped with gluten-friendly granola, 8.95
toasted coconut, pomegranate and fresh berries. 5--183DU —D—"%-DU-TTcU0%IOUAO—Ci-"UPAa-D%coUOD%ODYULOI-Ui
275 and creamy goat cheese.
5.25 8.75
Plant-based spiced frittata topped with oven-roasted tomatoes, baby kale and
5.75 butternut squash.
With low-fat berry honey yogurt dip. 795
2 750
8.50 500
4.95 500
4.75 4.00
Handmade with almond butter, dried fruit and toasted seeds. :
SMALL MEDIUM LARGE
4.95
6-9 12 -15 24 - 27
Guests Guests Guests 375
70 135 265

With mini bagels.
Vegan @ Gluten-Friendly

M&O Corporate Menu

12

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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Assorted Smoothies

Your choice of our homemade smoothies available in individual or large format bottles.

9.00 35.00

per 8 oz serving, minimum of 3 per 9—0 0O 8 & per 32 oz

PINK LADY ©6
Mixed berries, apple, cranberry juice.

GREEN MANGO©®
Granny smith apples, spinach, mango, avocado, orange juice.

BEET RED@ 6 _
L-"U¢--i¢cYUTEa-DD Uglii°U-aaE-¢YUC-D-D-YUI-DTOX

STRAWBERRY BANANA 6
Strawberries, bananas, yogurt.
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Tourist Class Deli Samtwich Lunch

15 . 9§r person

Gluten-friendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection:

With diced green olives in a citrus
mayonnaise.

With citrus mayonnaise, fresh sliced cucumber.

Shredded chimichurri chicken in a nut-free
basil pesto.

Chickpeas, celery, hummus, lettuce, and
tomato.

Dessert

Vegan @ Gluten-Friendly

M&O Corporate Menu

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

Mediterranean blend with plum tomatoes,
peppers, onions, cucumber, olives, feta.

Super-grain farro with honey roasted yam,
spinach, cranberries

Seasonal market vegetables with herb
balsamic glaze.

18

Tourist Class ltallandwich Lunch

15 - 95r person

Gluten-friendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection:

Spicy soppressata, Genoa salami, smoked
speck with radicchio and green basil pistou.

Shaved mortadella with house-made apple
mostarda, arugula, havarti.

L OB iy £ o BRUSCHETTAPASTAS
LOI-UIOT-TOYUCOLEODEYDYUL g3V Y8R v Mt Yuee-aa uioi-

and balsamic.

Crisp breaded eggplant with arugula, cheese
and sun-dried tomato pesto.

Dessert

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

Baby spinach, radicchio, avocado, oven-dried
tomatoes, artichoke.

Vine-ripened tomatoes and fresh mozzarella
bocconcini.




Tourist Class Meat E&arsdwich Lunch

15 - 95r person

Glutenfriendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection:

With chipotle aioli and spring mix greens.

With ballpark mustard.

With green peppercorn aioli, arugula, and
creamy horseradish.

Oven-roasted Canadian turkey with sweet
cranberry jam and Dijon mustard.

Dessert

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

LOT-%b-U°--dicYUa-"%UEL°YLOYUEOD
cranberries, spiced walnuts.

Charred corn, sugar snap peas, peppers,
arugula.

LO—gi—l"UE—BE%QOG—léU01/4|'°U—51C)'I'—|'1/4£UQIQUJJSI"CIaSS VegetadeICh LunCh

Parmesan yogurt feta dressing.

15 - 95r person

Gluten-friendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection: Salad Selection:

Select one

LOT-UiOI-iOYUCOELEEODPDELDWUE RiGusE @r%éﬁéﬂi&m"t%m&bm carrots
greens and balsamic. cucumbers, watermelon radish.

Crisp breaded eggplant with arugula, cheese Tuscan greens, baby kale, butternut squash,
and sun-dried tomato pesto. beets, pomegranate.

Vegan @ Gluten-Friend|

a-¢°UTOI-TOYUTO-TUE~=¢~U-D"Hfaik Giatds Gith cuddMRERR Lallions,

peppers, candied ginger.
Sweet peppers, oven-dried tomatoes, spinach,

feta, pesto. Arugula, green peas, grilled asparagus, zucchini,
green beans.

Dessert

21



Business Class Deli Sa@adiwicthunch

2 1 - 75r person

Glutenfriendly sandwiches and dessert are available for an additional +2.75 per person.

Sandwich Selection:

With diced green olives in a citrus
mayonnaise.

With citrus mayonnaise, fresh sliced cucumber.

Shredded chimichurri chicken in a nutfree basil
pesto.

Chickpeas, celery, hummus, lettuce, and
tomato.

Pasta/Grain Selection:

Select one

Sweet potato noodles with sauteed
vegetables and soy-butter sauce.

Organic quinoa with cucumber, corn, scallions,
peppers, candied ginger.

Pearl couscous, green kale, parsley, mint, grape
tomato, cucumber.

Super-grain farro with honey roasted yam,
spinach, cranberries.

Dessert

Vegan @ Gluten-Friendly

M&O Corporate Menu

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

Mediterranean blend with plum tomatoes,
peppers, onions, cucumber, olives, feta.

Seasonal market vegetables with herb
balsamic glaze.

Mini red potato, pepper julienne, sweet peas in
red wine caper dressing.

Business Class ltalandwiclh.unch

2 1 - 75r person

Glutenfriendly sandwiches and dessert are available for an additional +2.75 per person.

Sandwich Selection:

Spicy soppressata, Genoa salami, smoked
speck with radicchio and green basil pistou.

Shaved mortadella with house-made apple
mostarda, arugula, havarti.

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

Baby spinach, radicchio, avocado, oven-dried
tomatoes, artichoke.

LOI-UiOT-iOYUCOEEODE£YD YU £ ° -Vinerpehadtorinatyes §rid-fresh gridzzarella

and balsamic.

Crisp breaded eggplant with arugula, cheese
and sun-dried tomato pesto.

bocconcini.

Seasonal market vegetables with herb
balsamic glaze.

Pasta/Grain Selection:

Select one
L% -iOP%UGYicUpd-~c°U£LC-84 UiOI-

Gluten-friendly penne pasta with broccoli,
oven-dried tomatoes, sweet red onion and
marinated crumbled sheep’s milk feta. Simply
dressed with extra virgin olive oil.

Super-grain farro with honey roasted yam,
spinach, cranberries.

Pearl couscous, green kale, parsley, mint, grape
tomato, cucumber.

Dessert

23



Business Class Meat Essa@dwiclh.unch Business Class Veget&anuwiclh.unch

2175r person 2175r person

Gluten-friendly sandwiches and dessert are available for an additional +2.25 per person.

Gluten-friendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection: Salad Selection: Sandwich Selection: Salad Selection:
Select one Select one
With chipotle aioli and spring mix greens. House greens with heirloom carrots, LOI-UiOT-iOYUCOLL£ODEYsD Y%UE Qg nE @rgéﬁé\ﬁiﬁﬁﬁ%m%m carrots,

cucumbers, watermelon radish. greens and balsamic.

With ballpark mustard.
LOT-%D-U°--ai¢YUA-"%EECKOY UE O£ - E USSR FeAdsa gogplant with arugula, cheese
. o cranberries, spiced walnuts. and sun-dried tomato pesto.
With green peppercorn aioli, arugula, and
creamy horseradish.

cucumbers, watermelon radish.

Tuscan greens, baby kale, butternut squash,
beets, pomegranate.

Charred corn, sugar snap peas, peppers, &-¢°Ui0I-TOYUTO-TUEC~-¢-U-D" Iyrgtéir%%éﬁéd*éﬂ%k’bé%%&l/érgﬁ)%ple,
arugula. radish and fresh herbs.

Oven-roasted Canadian turkey with sweet

cranberry jam and Dijon mustard. Sweet peppers, oven-dried tomatoes, spinach,
Ua-%DEOGUONUEO—ci-"UE—3E%IOG-aU (R PEFO5 01— 1vEU

spices with a creamy Parmesan and yogurt

feta dressing.

Pasta/Grain Selection:

Arugula, green peas, grilled asparagus,
zucchini, green beans.

Select one PaSta/G I’aln Se|eCtI0n
Select one Desse rt
S Dessert
Vermicelli with white cabbage, carrot, sugar
snap, bok choy, celery, and cilantro. In a Sweet potato noodles with sauteed
garlic and sesame oil dressing. vegetables and soy-butter sauce.
Basmati rice with turmeric, raisins, dried apricot Organic quinoa with cucumber, corn, scallions,
and cranberry, mint and lemon juice drizzle. peppers, candied ginger.
Gluten-friendly penne pasta with broccoli, Pearl couscous, green kale, parsley, mint, grape
oven-dried tomatoes, sweet red onion and tomato, cucumber.
marinated crumbled sheep’s milk feta. Simply
dressed with extra virgin olive oil.
Gluten-friendly penne mixed with a blend of
LY —-iOPvaUa—ci—-UO%i°Upa-c°U£E®-44 UiOTI-iO-¢cU-DP U A0-¢i-"UE-O0E%900-aU-D U SE£L£°%DYXU d-¢c-"U%DU-U

basil in a light Italian dressing. lemon citrus vinaigrette.

Vegan @ Gluten-Friendly

M&O Corporate Menu 24
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First Classandwiclhunch

29 - 95)er person

Glutenfriendly sandwiches and dessert are available for an additional +2.25 per person.

Sandwich Selection:

Hand-breaded chicken with mild yellow
pepper sauce and pickled jalapenos.

—E-p-EYU©°3IlidgYUIi —i WEYWYUcaawubuUiv YUIOT-iOYU

roasted eggplant, feta in tortilla wrap.

Grilled oyster blade steak with green peppercorn
aioli, arugula, horseradish on pretzel bun.

Grilled chicken, chipotle mayo, tomato, fried
onions, havarti and avocado.

Grilled teriyaki tofu with chili peppers, pea
sprouts, pickled ginger, wasabi hummus in rice
paper.

Baguette with marinated tofu, shredded carrots,
pickled cucumber, vegan mayo and cilantro.

Pasta/Grain Selection:

Select one

Organic quinoa with cucumber, corn, scallions,
peppers, candied ginger.

IE3 -D)luav%-D"E Ua-DD-UG%ioUaoiopao -QYrmeey, 9o a-4aU

and zucchini.

Dessert

M&O Corporate Menu

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

Tuscan greens, baby kale, butternut squash,
beets, pomegranate.

N K, £
_ "i%?: _-}‘3..

.
g -

Protein-packed chickpeas with crisp apple,
radish and fresh herbs.

Arugula, green peas, grilled asparagus,
zucchini, green beans.

Sweet potato noodles with sauteed vegetables
and soy-butter sauce.

Pearl couscous, green kale, parsley, mint, grape

26



Mini Sammie Selection

4. 75)er piece

Not available as a gluten-friendly option.

Served Montreal style, on a mini bun with grainy  Crisp thinly sliced breaded eggplant with

mustard. arugula, cheese and sun-dried tomato pesto on
a mini bun.

Oregano and lemon marinated chicken breast

with tzatziki and shaved red onion on a mini bun. A-¢°UiOT-iOYUTJO-iUE°--¢c-U-D " UE
on a mini bun.

Shaved roast beef with green peppercorn aioli,
arugula, and horseradish on a mini bun.

Cafe Meat Eaters Sandwich Lunch Box
16.95 or

Gluten-friendly sandwiches are available for an additional +2.25 per box.

Grilled cajun chicken breast, montreal smoked meat, roast beef brisket, cranberry and turkey.
Handmade with almond butter, dried fruit and toasted seeds.

Substitute whole fruit for fruit cup for an additional +3.10 per box.

28 29



Cafe Deli Satsandwich Lunch Box Cafe ltallan Sasahdwich Lunch Box
16.95: box 16.95: box

Gluten-friendly sandwiches are available for an additional +2.25 per box. Gluten-friendly sandwiches are available for an additional +2.25 per box.

Sandwich Selection: Sandwich Selection:

With dice_d green olives in a citrus Shrgdded chimichurri chicken in a nutfree Spicy soppressata, Genoa salami, smoked LOT-UiOI—iOYUCOEEODEYD YA UEC ¢
HileyDlalSEs basil pesto. speck with radicchio and green basil pistou. greens and balsamic.
With citrus mayonnaise, fresh sliced Chickpeas, celery, hummus, lettuce, and Shaved mortadella with house-made apple Crisp breaded eggplant with arugula, cheese
cucumber. tomato. mostarda, arugula, havarti. and sun-dried tomato pesto.
Dessert
Dessert

Substitute whole fruit for fruit cup for an additional Handmade with almond butter, dried fruit and , . .
4310 per box toasted seeds. Substitute whole fruit for fruit cup for an additional Handmade with almond butter, dried fruit and

' ' +3.10 per box. toasted seeds.

Cafe Vegetarn&andwich Lunch Box

1695r box

Glutenfriendly sandwiches are available for an additional +2.25 per box.

Sandwich Selection:

LOT-UiOI-iOYUCOELEL£ODPEYIDY4UEC-&H€PWIQ RGO O—-IUEC~-~¢c-U-D" U

greens and balsamic. onion.
Crisp breaded eggplant with arugula, cheese Sweet peppers, oven-dried tomatoes, spinach,
and sun-dried tomato pesto. feta, pesto.
Dessert
A i = i Substitute whole fruit for fruit cup for an additional Handmade with almond butter, dried fruit and
g i +3.10 per box. toasted seeds.

Vegan @ Gluten-Friend!

v ~ s L 31




Bistro Deli Salkandwich Lunch Box

22 - 75er person

Glutenfriendly sandwiches and dessert are available for an additional +2.75 per person.

Sandwich Selection: Salad Selection:

Select one

With diced green olives in a citrus

. House greens with heirloom carrots,
mayonnaise.

cucumbers, watermelon radish.

With citrus mayonnaise, fresh sliced cucumber. Mediterranean blend with plum tomatoes

peppers, onions, cucumber, olives, feta.

§2$§j,ded chimichurri chicken in a nutfree basil B IStI'O Ital I aﬁan dWICh LunCh BOX

Super-grain farro with honey roasted yam,
spinach, cranberries.

Chickpeas, celery, hummus, lettuce, and 22.75er person
tomato. Seasonal market vegetables with herb Gluten-friendly sandwiches and dessert are available for an additional +2.75 per person.
balsamic glaze.
Dessert Sandwich Selection: Salad Selection:
Select one
Oatmeal raisin, chocolate chunk, double-chocolate Spicy soppressata, Genoa salami, smoked House greens with heirloom carrots,

speck with radicchio and green basil pistou. cucumbers. watermelon radish.

Upgrade your whole fruit to fruit salad for an additional 3.10

Shaved mortadella with house-made apple Baby spinach, radicchio, avocado, oven-dried
mostarda, arugula, havarti. e e st

LOT-UiOT-iOYUCOELEODEYDYUEC~-gm Y URSE QN2 upB edoUuse-5a UiO|
and balsamic.

Vine-ripened tomatoes and fresh mozzarella
Crisp breaded eggplant with arugula, cheese bocconcini.
and sun-dried tomato pesto.

Dessert

Oatmeal raisin, chocolate chunk, double-chocolate

5
s

- .:'_-;.'r i 2 -'?
r_ ﬁ ga_ﬁ.-,@@n-ﬁiendly

Upgrade your whole fruit to fruit salad for an additional 3.10 a3




Bistro Meat Eat&andwich Lunch Box

2 2 - 75er person

Glutenfriendly sandwiches and dessert are available for an additional +2.75 per person.

Sandwich Selection: Salad Selection:

Select one

With chipotle aioli and spring mix greens. House greens with heirloom carrots,

cucumbers, watermelon radish.

With ballpark mustard.

LOT-%b-U°-—-dicYUa-"%UEL°YOYUECQGH
cranberries, spiced walnuts. -

With green peppercorn aioli, arugula, and
creamy horseradish.

Charred com, sugar snap peas, peppers, Bistro Vegetari&dandwich Lunch Box

Oven-roasted Canadian turkey with sweet arugula.

cranberry jam and Dijon mustard.
LO-¢i-"U£E-0E%9OG-4aU 01/4|'°U—éO’I’—i1/4£Ug;1/47£5 CFEH U

Dessert Parmesan yogurt feta dressing. Glutenfriendly sandwiches and dessert are available for an additional +2.25 per person.
Sandwich Selection: Salad Selection:
Oatmeal raisin, chocolate chunk, double-chocolate .
Upgrade your whole fruit to fruit salad for an additional 3.10 LOI-UIiOI-TOYUCOLLEODEYDYVUL® I:I()'Ugé'd(rééﬁs_\/\ﬁth('?lé%om carrots,

greens and balsamic. cucumbers, watermelon radish.

Crisp breaded eggplant with arugula, cheese

: Tuscan greens, baby kale, butternut squash,
and sun-dried tomato pesto.

beets, pomegranate.

8-¢°UTOI-TOYUTO-TUE°~-¢-U-D" Udhific Quihbawitr clibéhiBér Qofh¥scallions,
peppers, candied ginger.
Sweet peppers, oven-dried tomatoes, spinach,

feta, pesto. Arugula, green peas, grilled asparagus,

zucchini, green beans.

Dessert

Oatmeal raisin, chocolate chunk, double-chocolate

Upgrade your whole fruit to fruit salad for an additional 3.10 e




Gourman&®andwich Lunch Box

30 - 95)er person

Glutenfriendly sandwiches and dessert are available for an additional +2.75 per person.

Sandwich Selection:

Hand-breaded chicken with mild yellow
pepper sauce and pickled jalapenos.

Salad Selection:

Select one

House greens with heirloom carrots,
cucumbers, watermelon radish.

—~E-p-EYU°8lidcYUi —i %E%YUca éjfﬁl&ﬂﬁ“’d.rgéng, lﬂé@-ﬁ(alie%ﬁ&érnut squash,

roasted eggplant, feta in tortilla wrap.

Grilled oyster blade steak with green
peppercorn aioli, arugula, horseradish on
pretzel bun.

Grilled chicken, chipotle mayo, tomato, fried
onions, havarti and avocado.

Grilled teriyaki tofu with chili peppers, pea
sprouts, pickled ginger, wasabi hummus in rice
paper.

Baguette with marinated tofu, shredded
carrots, pickled cucumber, vegan mayo and
cilantro.

Dessert

Vegan @ Gluten-Friendly

M&O Corporate Menu

beets, pomegranate.

Organic quinoa with cucumber, corn, scallions,
peppers, candied ginger.

Arugula, green peas, grilled asparagus,
zucchini, green beans.
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Signature ChickBrotein Bowls

A combination of one of our mouth-watering entrées and two signature salads packed into a
convenient container for a light lunch on the go,

e Aegean Harvest Chicken Bowluscan Honey Herb Chicken Bowi
2400 ,BUQ@700UEU O ... 2400 ,BUQ@700UEU O ...

(</] (/)
Lemon and garlic spiced chicken breast Marinated and baked with sweet basil and
grilled to perfection and splashed with Canadian maple syrup.
extra virgin olive olil. e

(/] House greens with a julienne of heirloom
A Mediterranean blend of plum tomatoes, sweet carrots, cucumbers, and watermelon radish.
peppers, sweet red onions, cucumber, Kalamata
olives, tears of romaine hearts and crumbled

feta. Drizzled with lemon and olive oil. o

(0] ) basil in a light Italian dressing.
Organic quinoa with fresh cucumber, roasted
corn, scallions, sweet peppers and candied
ginger served with a lemon and rice wine
vinaigrette.

* No Substitutions

LYT-iOPYUa—-¢ci—UO%i°Uua-¢c°U£°-44 UiOIATIIOAURDITUES 6

Signature Belefotein Bowls

A combination of one of our mouth-watering entrées and two signature salads packed into a
convenient container for a light lunch on the go,

e Boardroom Alberta Beef BowPeppercorn Crust Signature Beef |
26.00 ,BU@9.00J «BUO ... 26.00 ,BU@9.00J «BUO ...

(/] (/]
E-iU%a0PUC--pUT-a¥%b—i-"U YD Grillebowith a tllishEf peppaicddds U
pommery mustard, aged balsamic, and honey 00

glaze. Split lentils with shredded coconut, mango,

o pomegranate seeds and fresh herbs.
A twist on an old-fashioned German favourite

LO-¢i-"Ua--aYUT-aE-U-D"U¢-Ec¢-I%E£E U U wWith mini fel-pbiatl pepper julienne and sweet o

peas in a creamy red wine caper dressing. California organic greens and seedlings with

slivers of roasted pear, pepper julienne, grape
tomato and crumbled Castello blue cheese.

Tender baby spinach with a trio of fresh berries, Dressed in balsamic raspberry vinaigrette.

goat cheese, candied walnuts with raspberry
vinaigrette.

* No Substitutions

E@ ARIGOLDSANDONIONS;r /



Signature Fistrotein Bowls

A combination of one of our mouth-watering entrées and two signature salads packed into a

convenient container for a light lunch on the go,

Sesame Gardiriyaki Salmon Bowl Tuna Seoul Bowl

26.00 ,B U 9.00J «<BJU O ...

MANDARIN TERIYAKI SALMON
Glazed in a mandarin teriyaki sauce with a trio of
chili sesame seeds sprinkled on top.

VERMICELLI NOODLE SALAD
Vermicelli with white cabbage, carrot, sugar
snap, bok choy, celery, and cilantro. In a
garlic and sesame oil dressing.

RAINBOW MEDLEY ©6

Chili spiced sugar snap peas, red and yellow
peppers, zucchini, edamame, and roasted corn
kernels. Dressed in sesame oil cilantro dressing.
Garnished with black sesame seeds.

* No Substitutions

Q (/]

M&O Corporate Menu

26.00 ,B U @9.00J «<BJU O ...

WILD CAUGHT TUNA &

Signature Vegetariarotein Bowls

A combination of one of our mouth-watering entrées and two signature salads packed into a

convenient container for a light lunch on the go,

Falafel and Couscous Mezze Bdwfu Seoul Bowl

23.00 ,EUO ...

FALAFEL MEZZE BOWL ©

j"EEQ08PUIdP-UGYiIicU-UcO —Y U ¢ - ¢-Semdd with greadiny hummus, pickled radish,

dressing.

ASIAN CORIANDER SLAW ©6
Cabbage, carrot, cilantro, mint, with a rice
wine dressing.

JAPCHAE ©6
Sweet potato noodles with sautéed
vegetables and soy-butter sauce.

40

with a tomato cucumber salad.

COUSCOUS TABBOULEH SALAD ©

Pearl couscous, green kale, parsley, mint, grape
tomato, and cucumber. Dressed in a rice wine
olive oil dressing.

ATHENIAN SALAD ©

A Mediterranean blend of plum tomatoes, sweet
peppers, sweet red onions, cucumber, Kalamata
olives, tears of romaine hearts and crumbled
feta. Drizzled with a citrus vinaigrette.

* No Substitutions

23.00 ,EUO ...

GRILLED TOFU 06
In a soya ginger marinade.

ASIAN CORIANDER SLAW 00
Cabbage, carrot, cilantro, mint, with a rice wine
dressing.

JAPCHAE ©9
Sweet potato noodles with sautéed vegetables
and soy-butter sauce.




A La Carfrays & Snacks . s o e

Guests Guests Guests

90 175 340
A plentiful assortment of Italian dry-cured sausage, grilled
and roasted vegetables and Mediterranean cheeses.

95 185 360
Dry-cured Spanish sausage, prosciutto, salami, sour
gherkins, and pickled onions. Served with soft and crisp
9-i¢d--"¢X

65 125 245

d-P£°U Oli-U-DP"U?¢¢-08}'a-1 U —¢cdd-UP°--aU °--¢

es, Tri-colour Gouda and Boer N’ Trots Honey Goat from

%WOEE-DP"YU 8i£°U Ed-Uc-EU-iYU-D " U-0-a"UOUuUDDP¥%DPIJUKd-¢-£U3-U
O8-P¥%-aXUP-a0-"Ul%i°U —-PD-"%-DUI-"-U8JU-D " U?E%U-Uid%E-cU
and assorted crackers.

40 78 150
Garnished with grape clusters, strawberries, crackers and
L-%PEO-ciUEAWcaAUELEA-—£E-4AcX
Gluten-friendly crackers available for an additional 0.80 per guest.
45 85 160
Garnished with grape clusters, strawberries, crackers and
L-%DEO-¢ciUEdYacaUELEEG—£E-4AcCX
Gluten-friendly crackers available for an additional 0.80 per guest.
35 60 100
3 . g . .10 135 265
L-"UODY“ODPYUEEG-—-IUE®-=-¢c-YUE-IODU-D"UIY“uD¥WUC-T-Ec¢cX
per serving
2.75
2.75
5.75

With salsa picante, sour cream and
guacamole.

M&O Corporate Menu

A La Carferays & Snacks

per serving
8.75
Prepared on a daily selection of rustic, wholegrain breads and rolls.
Gluten-friendly bread available for an additional 1.25 per guest.
13.50
Sandwich assortment on whole-grain breads, rolls and tortillas.
Gluten-friendly bread available for an additional 1.25 per guest.
23.00

Va-"Y%i%uOP-EUI°uPDU'i—-E%-DUGi E-Ui--U¢-D " 0%EC-CUE- -d-"U0%i°U
prepared daily on whole grain and traditional white. Shapes include
triangles, ribbons and tortilla pinwheels.

Our most popular bites now available as an easy to order snack tray.
Vegetable samosas, vegetable spring rolls, Java Chicken, brie and apple
9-i¢d--"YU-D"Uu-E-p-EUCYi-¢cX

Medium Tray, A C U a ¥4 9£060c¢ | . Large Trayq G U a ¥4 185:00. ..

PU-¢cOail-PiuOpuOsauUT08ai-iuU9—-i¢da--"ZU %-DEOYUS8-"Yi-84-D--
Peach & Prosciutto, Tomato Toastie, and Burrata & Prosciutto.

Medium Tray, A C U a ¥4 9£060c¢ | . Large Trayq G U a ¥4 185:00. ..

30.95
Includes sugar, sweetener, tea bags, milk and cream, disposable coffee cups
and stir sticks.
- ) A 2.75
IOAYUAEIUE-U-D'U9-iUl¥%ub-a8-EUG0-i-aX
3.75

We offer a selection of breakfast, lunch and dinner options. Please speak with your
account manager for details on the full selection. 72 hours’ notice required.

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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Menu Combo Options

Below is a selection of menu options to suit your own personal needs. Pricing for each option is based on the entrée
O&aUa-¢i—-UG-E-£i~-"XUIE--¢-U&-u-aUiOUOBaURUE-UE-aI-U0aiI%ODcYUPOBIPD UYUDUI°-UC-—£EUONUI°YcUA-EE-T-YUO°%ECU —~i—Y%EUI°~-Uga-£%8EU
9-0u0dacUpOaU--£°UDaI%ODPXU EEUI-POUEOI¢OUOAI%OPcU-4a-Uc-80-"U-iUA00TUI-Ta-a-i0a-UdPE-¢ccUOI°-a0%¢c-Uca-£%8-"XU
[%D%lisiuOpUupOdaUc-auwubcUa-aUaali-wubuU9-1u08aXUswubuisiubpuucCcuUua-au9-u0daui a—|U1/4uU(;—|E—|£|'1/4DﬂU'I'6Ei%aE—|U9—l](")65(;

per guest

One serving each of a Salad; an Entrée or Pasta; Assorted Mini Pastries, Squares and
OOE%-¢[U &d-¢°U —-E-"U 8--"U-DB"U &d--1-8 U dii-ax

30.00

34.00

32.00

24.00

,m EEd " VuDJUA-CIi—... 41.00

U,°0iUODE .. 22.00

Two servings of Salad + one serving each of gn‘Entrée or Pasta; Assorted Mini i
|I—¢cia¥%-¢cYUPad-a-¢cU-D"U OOEY%-¢[U d4-¢°U —E-"U a--"U-D"U a--1-4 U dii-axX

33.00
37.00
35.00

2700
.o EEd"VMDIUA-Cci—.. 45.00
U,°O0iUODE .. 26.00

One serving each of a Salad; an Entrée or Pasta; a Side Dish; Assorted Mini Pastries,
Pad-a-¢U-D"U OOEY-¢[U d-¢°U —-E-"U d--"U-D"U a--1-8 U 8ii-ax

36.00
40.00
38.00

27.00
,m EEd " VuDJUA-CIi—... 48.00
U,°0iUODPE ... 29.00
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M&O Corporate Menu

A La Carfgalad Leafy Greens

6 - 75er person

A Mediterranean blend of plum tomatoes, sweet peppers, sweet red onions, cucumber,
Kalamata olives, tears of romaine hearts and crumbled feta. Drizzled with a citrus vinaigrette.

Baby green kale, cucumber, chickpeas, cherry tomato, shaved fennel. Dressed with rice wine
vinegar, olive oil, lemon juice.

A mix of Tuscan greens and baby kale layered with roasted butternut squash and roasted
baby beets. Topped with pomegranate seeds. Served with a roasted pear vinaigrette.

Crisp hearts of romaine dressed in a creamy garlic dressing and garnished with herb croutons
and Parmesan cheese.

Sweet orange, salty feta, and aromatic red onion on a bed of greens with a white wine
vinaigrette.

Tender greens, cucumber, tomato, cheddar, and egg. Green goddess dressing.

Baby spinach and radicchio topped with slivers of avocado, oven-dried marinated tomatoes,
sweet onions, and roasted artichoke quarters with citrus vinaigrette.

California organic greens and seedlings with slivers of roasted pear, pepper julienne, grape
tomato and crumbled Castello blue cheese. Dressed in balsamic raspberry vinaigrette.

LOT-%D-UE-{idE-YUC—¢ U-83T8E-YUE—-¢CC—T-YUEBESIC-EAYUpa-coUa--
pear and maple dressing.

Crisp romaine hearts and Treviso radicchio topped with slivered local apples, sundried
cranberries, spiced walnuts and sweet red onion. Served with a red wine vinaigrette.

%0d¢-UTa--DcUI%IU-ULEJIE%U-DP-UOpU°-%LAEOOIUE-Ea0icYUESEDT
pear, maple and balsamic vinaigrette.

Baby spinach, berry trio, goat cheese, candied walnuts, and raspberry vinaigrette.

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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A La Carfealad Pasta & Grains

6 - 75er person

Organic quinoa with fresh cucumber, roasted corn, scallions, sweet peppers and candied
ginger served with a lemon and rice wine vinaigrette.

LuU-iOPb%Ua-¢ci—-UQ%i°Uua-c°U£L°-58 UiOT-iO-¢U-D " UC-—cYUEU%DU-UEY%Y iU i-E%-DU " da-¢cc%bTX

Pearl couscous, green kale, parsley, mint, grape tomato, and cucumber. Dressed in a rice wine
olive oil dressing.

;?et;%e;?r:?g];;arrircz Cv?r:\ee)\//i:]oezsatlﬁd yam, wilted baby spinach and dried cranberries dressed with A La Carml ad M |Xed Veg etab | eS

Basmati rice blended with turmeric, raisins, dried apricot, dried cranberry and mint. 6 75
YaD Y% ¢~ "U0%i°U-UE-TODUAESWE-U aY% E-X » [ perperson

Sweet potato noodles with sautéed vegetables and soy-butter sauce. Protein packed chickpeas with crisp apple, radish and fresh herbs.

Split lentils with shredded coconut, mango, pomegranate seeds and fresh herbs. A classic Italian favourite featuring vine-ripened tomatoes and fresh mozzarella bocconcini
tossed in roasted red onion and basil vinaigrette.

Handmade gluten-friendly penne pasta tubes tossed with broccoli, oven-dried tomatoes,

sweet red onion and marinated crumbled sheep's milk feta. Simply dressed with extra Charred sweet corn, crisp sugar snap pea, roasted red peppers and spicy arugula greens in a
virgin olive oil. honey Dijon dressing.

'EQi-D}pd%-D"E Ua-BD-UI% -"UG%i°U-UCE-D"UOPUEO-¢i-"UE-3EY¥900-aNmi I £ oltieRoned Befmh Svodfité Ritd midi red potato, pepper julienne and sweet
lemon citrus vinaigrette. peas in a creamy red wine caper dressing.

Vermicelli_with white cabbage, carrot, sugar snap, bok choy, celery, and cilantro. In a garlic and Chili spiced sugar snap peas, red and yellow peppers, zucchini, edamame, and roasted corn
sesame oil dressing. kernels. Dressed in sesame oil cilantro dressing. Garnished with black sesame seeds.

Seasonal selection of market vegetables oven roasted and dressed in an herb balsamic glaze.

Arugula, sweet green peas, grilled asparagus, grilled zucchini, crisp green beans. Dressed in a
lemon basil vinaigrette.

Ua-ubecOaUOpUEO-¢i-"UE-BE%ION-aUI%ICU-A0T-i%EUCAYUE-CcUOYIC
feta dressing.

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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Protein SelectiGhicken Hot or Cold Protein SelectiBref Hot or Cold

12.0@9r3oz 19.95r602 15.0@9r3oz 22.00per602

Halal available upon request. We are proud to serve only Canadian pasture raised, hormone and anti-biotic free beef.

VA3 T7-UGCE-Di-"UEYUEE-DPUCE-—ciUOW%IUAO-¢ci-"Ua0EIOC¢C-EEOU-D U¢HiiOPAMEPAALIMU—DISE0%EGDPUSDYco-"UlY%i°UC—Ec-T%EUE-Ea-T-E¥% -"UOE
marinated tomato.

Vo-Uida-—"%ivuOP-EU a-D£oU %UcoUOpUCA-Ygc-"UC--pYUaA--aEUOD%OD
Chef Ashtad’s homemade butter chicken. Tender chicken thigh braised in aromatic spices.

VD " -84UC--pUci-0-"U%DU-UIOI-iOU¢ca0icU0%I°U-E0I-T1%EU'D " ¥%-D U

Cajun spiced chicken with a spiced tomato compote. coconut milk.

Lemon and garlic spiced chicken breast grilled to perfection and splashed with extra virgin Grilled and cooked to perfection, our AAA beef is seasoned with our chef’'s own

olive oil. mesquite glaze.

Marinated and baked with sweet basil and Canadian maple syrup. 13V EE-"U9-1U%EAODPUC--pUI-a%b-i-"U0%i°UivacOU-D UOE-DT-XU!-4;

peppers and fresh orange.
104i8T8-¢-Ucgi E-UGY%i°Uia-"%i%OD-EUCIOE U KU"3 Udd¢Uc--¢cOPUDTXUp=ERYe i UdYioli-awub-i-"U

pit-in olives and garlic roasted tomatoes. Grilled with a crush of peppercoms.
Grilled breast of chicken in a chipotle adobo sauce sweetened with a touch of maple syrup. E-iU%Aa0PUC--pUI—a%D-i-"U¥%DPU-Ucl--iU-D " Uc-0088 UaOii-a Uidg
honey glaze.

Chef's special stuffed chicken supreme.
E-iU%a0PUC--pUI-a¥%b-i-"U¥%DPUdOEE-¢i~A¢°%Aa-Uc-8£-U-D " U8DYg
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Protein Selectibish HotorCcold  ENtrée Selectidagetarian & Vegan Hot or Cold

15.0Q5r3oz Z0.00pereoz 11.5Qserving

8—a¥TOE ¢UoU?PY%OPCUC-EY%-0-¢U%DUGCOJALUPITUODPE U£-4i%8-"U¢dci-¥%D-CE-U-D"U-PUu%a0ODI-Di—-EE Ud-¢aOBb¢%U¢tE-Ug--—puOO"U
products. Our suppliers are held to high standards of environmental responsibility, animal health & welfare, food

safety and social responsibility. LO-¢ci-"U-MTaE-DiYU S££°UDYUYUcO--iUA-"UODPY%ODcYUAOAIOC-EEODL

-Pb'U9-u0dsa-"Uawuicu0sauduapuad-¢ci-"UiOTI-iOUa-¢ciOX

°-aa-"ubevii-u8ceYUdiicu —A£obUcaf-cXU Panko crusted and golden pan fried eggplant steaks layered with mozzarella cheese, tomato
and basil.

Toasted fennel seeds, orange zest, lemon juice, honey, and olive oil.
Maple and smoked paprika rubbed tofu steaks layered with candied sweet potato,

Grilled Atlantic salmon with a sweet and spicy gochujang chili sauce with cilantro and caramelized onion and mascarpone cheese.

sesame seeds.
LO-¢ci-"Ua0aiO¢-EEOUE-aUiIiOaa-"Ula%uiUC—cWEUI-a%ub-i-"UiOlI-iO-g¢

28-DY-Ui-8%D-i-"U-D UJA%EE-"U (E-Di%EUC-EIODUBE-IXUVOaa-"Udviotprdeeeser,eeu-p Uad-ci-"

tomato pesto.
Wedges of acorn squash maple pommery mustard and topped with maple chippits and

LO-Gi-"UBE-iUOUUBGOUTE- - Ua%ioU°OD~ YUpd-coUI°® i-YU°—avcc-U cav.£agkrise yihgdamame andreasigdradishy x

A classic pairing of lemon pepper with dill. Creamed tofu pudding with roasted corn kernels and baby kale and topped with a roasted
cherry tomato compote.

LE-TUOpUBGOUT-a%D-i-"U0%i°U¢IOE U°ODP~ Uld¢i—a"XU a8¢i-"Ul%i°Ui-aE=UalLaxiAC ) A -
Pi-0-"UE-£EpPad%iUiOcc-"UG%I°U-UEE-¢c¢¥%EUGIOE U KU¢-B8£-X

-Dia-}£0iUBEE-IiCUTE- -"UI%IiU-Uid—"%i%OP-EUiIi-a% —E%UG-0£-X

|-Dlud%-"Ud°%i-U8¢oUl%Ii°U-UiOT-iOYU£-a-aU-P " UOEYG-Ug-8£-X

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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SidefotatoesHot only

6 5 75er serving

Creamy mashed red-skin potato with house-roasted garlic.
Skin-on Yukon Gold potatoes traditionally roasted with oregano, lemon and olive oil.

A classic at its best; nuggets of Yukon potato blended with Emmenthal cheese, creme
fraiche and chives.

Mini potatoes with fresh herbs and garlic, roasted to perfection.

With chipotle aioli.

Vegan @ Gluten-Friendly

M&O Corporate Menu

54

Sidefice & GralinSHot only

6 5 75er serving

Delicate basmati steamed and lightly scented with coconut milk. Garnished with multitoned
peppers, napa cabbage and roasted red onions.

Lemon scented Greek style rice pilaf blended with chopped oregano and extra virgin olive
oil. Garnished with sliced Kalamata olives, fresh peppers and tomatoes.

A blend of red and white quinoa with herb roasted squash, sweet potato and red peppers,
tossed with garlic leeks.

Stir-fried rice with a melange of vegetables and scrambled eggs.

ORDER ONLINEMARIGOLDSANDONIONS.COM | 416-256-4882 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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Side¥egetablesot only

6 5 75er serving

An assortment of seasonal vegetables marinated with sundried tomato pesto and extra virgin
olive oll.

With garlic, thyme and extra virgin olive oil.
Heirloom carrots and parsnip with za'atar.

LO-Ci-"UE-BE¥%IO0G-8UiOcc-"U%UDUOBAUES~pscUCA-E%—EUGaA%E-UIY XU

Bok choy, red and yellow peppers, sliced heirloom carrots, tossed in soya sauce and sesame oil. S O u pS

Seasonal selection of local vegetables tossed with fresh herbs. Minimum order of 10 servings

7 . SQ)er serving

Pastas

10 . OQer serving

Classic macaroni and cheese made with our traditional homemade cheese sauce.
Handmade campanelle pasta with a traditional vodka rose sauce.

Wild mushroom stuffed agnolotti in a bright lemon cream sauce.

ORDER ONLINE AT MARIGOLDSANDONIONS.COM | 416-256-48 82 | CUSTOMERSERVICE@MARIGOLDSANDONIONS.COM
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A La Carkastries & Bites

Oatmeal raisin, chocolate chunk, and double-chocolate.

Key lime square, vegan dried fruit cookie, chocolate chunk cookie, double-
chocolate sugar cookie, iced brownie, upside down fruit cake.

A striking array of decadent hand-decorated mini cupcakes.

Miniature almond macaron, donut shaped and glazed with an assortment
of fun toppings.

Vegan @ Gluten-Friendly

M&O Corporate Menu

per serving
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IndividuaDesserts
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Silky creamed cheesecake with a graham crust, seasonal berries and whipped ganache
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Cake Selection
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