
Choice of 4 Hot & Cold Appetizers
served for 1  hour

 Soup or Pasta Course 

Creme Brulee or New York Cheesecake 

CASA RICCA BANQUET HALL
416-744-3339 | events@casaricca.ca | www.casaricca.ca

STARTER

F I R S T  C O U R S E

M A I N  C O U R S E

MENU
The

golden hour

Choice of Any meat or Fish
served with your choice of two sides

1 per person
Bowl of Salad Per Table 

D E S S E R T

B A R
A selection of spirits,  including vodka, gin,  rum, whiskey,  and tequila.

Assorted mixers,  sodas,  and tonic water.  
Red and white wines.  

Champagne for toasts.
Domestic & import beers and a selection of signature cocktails.
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Penne
Fettucine
Rigatoni 
Gnocchi 

Ravioli:  crab meat,  butternut
squash, cheese,  spinach & cheese 

Tortellini:  meat or cheese 
*your choice of sauce 

P A S T A

Casa Ricca Banquet Hall

SOUP
Chicken Noodle Soup

Butternut Squash
Caldo Verde

Vegetarian Soup

RISOTTO
Mushroom Risotto
Asparagus Risotto

SALAD
Caprese Salad
Caesar Salad
Greek Salad

Garden Salad

CHICKEN  
Grilled and Baked Montreal Chicken 

Crusted Chicken Parmigiana 
Chicken Breast in creamy mushroom

sauce 
Peruvian chicken with creamy  green

sauce
Jerk Seasoning Chicken 

BEEF/VEAL/LAMB
5oz or 7 oz Top Sirloin 

8 oz NY Striploin 
8oz Veal Chop 

New Zealand Lamp Chops
 

FISH 
Basa White Fillet (chemical free,

breaded and fried) 
5oz Baked Salmon Fillet with light

seasoning 
5oz Salmon Teriyaki 

Halibut 
Shell On Argentinian Shrimp (6pcs)

Medditerranean SEABASS 

SIDES
Roasted Seasonal Vegetables

Roasted Potatoes|  Mashed Potatoes
RICE |  VEGGIE STIR FRY

SAUCE SELECTION
Penne alla vodka

House Alfredo
Traditional tomato

Bolognese

VEGETERIAN & VEGAN
Eggplant Parmigiana

Stuffed Roasted Peppers
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 S P R I N G  R O L L  
F R I E D  V E G E T A R I A N  S P R I N G  R O L L  

B E E F  S A T A Y S  
M a r i n a t e d  b e e f  s a t a y s  s e a r e d  a n d  f i n i s h e d  w i t h  t o a s t e d  s e s a m e s  

B R U S C H E T T A  G E N O V E S E  
T o a s t e d  c r o s t i n i ,  c h u n k y  t o m a t o  w i t h  g a r l i c ,  t o p p e d  w i t h  a  f r e s h  b a s i l  

M I N I  C H I C K E N  S O U V L A K I  
S e a r e d  b r e a s t s  f i n i s h e d  w i t h  c h i l l e d  t z a t z i k i  s a u c e  a n d  f r e s h l y  s q u e e z e d  l e m o n  

I T A L I A N  P O L P E T T E  
T r a d i t i o n a l  b r a i s e d  b e e f  m i n i  m e a t b a l l  i n  a  t o m a t o  a n d  b a s i l  s a u c e  

M O Z A R E L L A  S T I C K S  
B r e a d e d  a n d  f r i e d  m o z z a r e l l a  c h e e s e  s t i c k s  

S H R I M P  S K E W E R  
L e m o n  i n f u s e d  s h r i m p  o n  a  b a m b o o  s k e w e r  w i t h  a  h o r s e r a d i s h  a n d  c o c k t a i l  b l e n d  

C O C O N U T  S H R I M P  
F r i e d  c o c o n u t  b u t t e r e d  s h r i m p  s e r v e d  w i t h  s w e e t  c h i l i  s a u c e  f o r  d i p p i n g  

A R A N C H I N I  
M o z z a r e l l a  c h e e s e  a n d  r i c e  b a l l s  b r e a d e d  a n d  f r i e d  

S A M O S A S  
V e g e t a r i a n  s a m o s a s  w i t h  p o t a t o e s  a n d  p e a s  –  s p i c y  

C A P R E S E  S A L A D  S C E W E R S  
C h e r r y  t o m a t o ,  m i n i  b o c c o n c i n i ,  i n  f r e s h  b a s i l  o n  s k e w e r  d r i z z l e d  w i t h  o l i v e  o i l  

S M O K E D  S A L M O N  S A N D W I C H E S  
C r e a m  c h e e s e  s p r e a d  o n  c r o s t i n i  t o p p e d  w i t h  s m o k e d  s a l m o n ,  g a r n i s h e d  w i t h  f r e s h  c h i v e s  

A N T I P A S T O  S K E W E R  
B l a c k  o l i v e s ,  b e e f  s a l a m i ,  p r o v o l o n e  c h e e s e  a n d  c h e r r y  t o m a t o  o n  a  s k e w e r  

M U S H R O O M  A N D  A V O C A D O  T O A S T I E S  
T h i n l y  s l i c e d  b a k e d  b a g u e t t e ,  a v o c a d o  s p r e a d ,  r o a s t e d  s l i c e d  m u s h r o o m s .  T Z A T Z I K I

A V O C A D O  S A L M O N  R O L L S  
T z a t z i k i ,  a v o c a d o ,  s m o k e d  s a l m o n ,  c u c u m b e r ,  s e s a m e  s e e d s  

B E R R I E S  S T I C K  
S t r a w b e r r y ,  b l u e b e r r y  a n d  b l a c k b e r r y  o n  a  s t i c k  

S H R I M P  &  P E A S  P U R E E
s w e e t  f r e s h  p e a s  p u r e e  t o p p e d  w i t h  s e a r e d  s h r i m p  
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$ 1 2 0  +  H S T  
S A T U R D A Y &  S U N D A Y  L O N G - W E E K E N D

 $ 1 0 5  +  H S T  
F R I D A Y ,  S U N D A Y  &  M O N D A Y  L O N G  W E E K E N D

 $ 9 5  +  H S T  
M O N D A Y  -  T H U R S D A Y

$ 1 2 5  N E W  Y E A R S  E V E  

W I T H O U T  O P E N  B A R  $ 2 5  P / P  L E S S  
 

Casa Ricca Banquet Hall
PR IC ING

Enhancements

2  meats  main course  +$10  p/p
2 pasta  +$5  p/p

addit ional  appetizers  +$2p/p each 

Package includes
7  hours  rental  

6  hours  open bar  
choice  for  table  l inen & napkins
round tables  seat ing 8-10  people

 c lear  chiavary  chairs  
8  x  12  r i ser
ease l  s tand 

servers
a l l  p lates ,  cut ler ies  & glassess  

 


