Drop Off
Catering Menu
Hand crafted in our kitchen and
delivered to your door
Our chef's are cooking and
baking up yummy batches of
locally driven dishes every day

Breakfast
Cold buffets
Hot buffets
Boxed lunches
Breaks and Snacks
Drinks
Minimum order 12 guests, minimum $100
Menus subject to change without notice

Breakfast and Brunch
Classic Continental
An assortment of freshly baked mini croissants, scones, muffins
with butter *3 per person
Fresh seasonal fruit selection
$9 | Add enhancements-see below

Breakfast Strata
Delicious eggs baked with spinach, Black forest ham, goat cheese
Breakfast potatoes
$11 | Add classic continental $16 *2 pieces per person

Niagara Scramble
Creamy scrambled eggs with fresh garden chives
Breakfast potatoes
Sausage links or Apple wood smoked bacon
$12 | Add classic continental $17 * 2 pieces per person

Niagara Peach Cinnamon Roll Bake
Layers of cinnamon sweet rolls and Niagara peaches, baked in a
delicious egg custard, drizzled with Maple butter
Sausage links or Apple wood smoked bacon
$14 |Add classic continental $19 *2 pieces per person

Need more selections
See breaks and snacks on page 3

Add beverages -page 7

Breaks and Snacks
Add a little snack to your next corporate meeting or staff luncheon
Miss Vickies chip bag
$1.95
Sweet treats
Chef's selection of pastries and cookies, may include brownies,
Nanaimo bars, lemon squares, freshly baked cookies
$3 for 2 pieces per person
"LiL" Snack bags
Individual bags of our house made pita chips with Hummus (V) and
our housemade roasted red pepper Chipotle dip
$3.75
South of the Border-Nacho Box
Toppings include sour cream, salsa, grated cheese
$3.75
Healthy body break
Bag of veggies with light Herb Yogurt dip
Cheese and grapes
$4.25
Granola bars
Fresh fruit bowl
Freshly baked cookies
Package of trail mix
Basket of chocolate bars
Mini dessert selection
Beverages

Enhancements
$2.25
$2.95
$15/dozen
$2.75
$2.95 *1 per person
$3.00 *2 per person
See page 7

Cold Sandwiches and Sliders

Freshly made sandwiches on a selection of
sliders/croissants/wraps *minimum 1 dozen of each kind, minimum $100
Traditional egg salad
Grilled vegetables with pesto goat cheese, fresh arugula
Chicken Club
Smoked Ham, Gouda, Dijon mayo
Lemon pepper Atlantic salmon
Turkey and Havarti, roasted red pepper Aioli
Roast beef, horseradish mayo, aged cheddar
Tuna and Sweet pickle relish

$26/dozen
$28/dozen
$34/dozen
$28/dozen
$30/dozen
$28/dozen
$28/dozen
$26/dozen

*suggested serving size 3 pieces person *3 kinds for our minimum of 12
guests

Gluten free, vegan, vegetarian options are available, please inquire
Quick office luncheon 4 kinds of assorted sandwiches (3 pieces per
person), Salad of your choice, Lays chip bag, selection of finger pastries
(2 pieces per person)
$15 per person + HST

Side Selections

Enhance your menu with side dishes $ 3.50 each
Fresco green salad with chick peas, shaved onions, cherry tomatoes, cucumbers, house made dressing
Hearts of Romaine Caesar, Apple wood smoked bacon, fresh Parmesan, herb croutons, garlic buttermilk dressing
Greek Salad, Kalamata olives, cherry tomatoes, Feta, cucumbers, shaved onion, Greek dressing
Quinoa salad, peppers, tomatoes, cucumbers, chick peas, arugula, lemon olive oil dressing *vegan
Baby Spinach, mozzarella cheese, hard boiled eggs, shaved red onion, bacon, honey Dijon dressing
Creamy Lemon basil Potato salad
Kale Pasta Salad, with toasted pine nut and garlic dressing, fresh shaved Parmesan

Add Enhancements from page 3
Beverages on page 7
Add disposable plates, cutlery $0.40 pp

Hot Buffets
All drop off buffets include choice of one side selection (page 4) 1 main entree,
Freshly baked cookies and chef's selection of squares
Minimum order 12

Entree Selections-choose 1
Traditional Meat Lasagna -layers of meat sauce, Ricotta, Mozzarella. fresh basil
*Sub for vegetarian Lasagna same price

$16

Souvlaki inspired Chicken breast, Greek rice pilaf, Tzatziki, Naan bread,

$15

Chicken Pot Pie-tender chicken and vegetables in a creamy sauce between
layers of our homemade pie dough

$16

Baked Lemon pepper Atlantic salmon, herb roasted potatoes, seasonal vegetables

$19

Butter chicken-Rave reviews still coming in, served with Basmati rice & Naan

$18

Cheese Tortellini -herb roasted chicken, artichokes, sun-dried tomatoes, creamy
Parmesan sauce, fresh Spinach, fresh Foccacia bread *available vegetarian

$16

Our famous BBQ pulled pork Sliders with kick it up slaw *2 per person

$14

Beef Stroganoff Gnocchi-garlic and herb marinated sirloin, mushrooms
Brandy Dijon sauce, served over fresh Gnocchi

$18

Boxed Lunches

Individual box lunches, surprise your guests with something different

Choose one of our signature sandwiches below, Lays© chip
bag, homemade Chocolate chip butter cookie
Gluten free, vegan available, please inquire
Turkey and Havarti, roasted red pepper Aioli Wrap
Smoked Ham, Gouda, Dijon Mayo Wrap
Traditional Egg Salad Croissant
Chicken Club Wrap
Tuna and sweet pickle relish Croissant
Grilled vegetables, pesto*contains nuts and goat cheese, fresh
arugula Wrap
Roast beef, Aged cheddar, horseradish mayo, onion bun
$12 each

Build your own Box Lunch
Omit cookie, add fruit cup $14
Omit cookie, add granola bar $13
Omit chip bag, add salad -page 4 $14
Omit chip bag, add chocolate bar $14
Omit cookie, add trail mix bag $14
Add a salad from page 4 $15.50

Beverages
Coffee -for drop off only -Starbucks traveler-12 cup-cream, milk, sugar,
sweetener, stir sticks
$25
Coffee-For catered events that are having AM/PM breaks-we leave
samovar of coffee on site with cups, cream, milk, sugar. sweetener, stir
sticks
$2.35/pp. *min 25
Tea-orange pekoe with milk, sugar, sweetener, cups, stir sticks
$2.35/pp *min 12
Bottled water
$1.95
San Pelligrino
$2.95
Assorted Soda
$1.85
Juice-orange, apple, cranberry
$1.85

Is your group over 100 guests,
ask us for volume beverage pricing
Not seeing what you like? need help
planning your event, contact us for a
customized quote

Delivery Policies, Payment Terms

ORDERING
We require a minimum of 48 hours for all orders, depending on our delivery schedule, we may not be able to
accommodate your request, please contact us early to avoid disappointment, Email: catering@kristinsfinefoods.com
Phone: 905.262.1668
CANCELLATION POLICY
All cancellations must be received and confirmed in writing by the catering coordinator
If cancellation occurs within 4 days of the delivery, 100% of the catering bill will charged
to your credit card.
DELIVERY AND SET UP FEES
Monday-Friday 7:30-5
Saturday 10-12
Sundays-closed, by request only, delivery fees apply

HST not included in any pricing
Minimum $100
Minimum 12 people

Delivery fees will apply anywhere outside Niagara-on-the-Lake
Fees charged depend on drop off location (stairs/elevator/ground level. city)
Minimum fee is $10 for Niagara Falls and St. Catharine's
We require a 30 minute window of time for delivery, the window may increase based on our delivery schedule
for a particular day
If your drop off needs to be time specific, additional charges may apply
If you require next day pickup and are renting our equipment,
min delivery and pick up fee is $30
Our drivers will deliver and a set up the food at your specified location (inside or outside the building)
If you are renting items from us, our drivers will set up all the items, you will need to have them neatly packaged, for
next day pick up. An itemized list will be left with a signature required.
EQUIPMENT RENTAL
In the event that you rent our equipment, you are solely responsible for these items, until we pick them up.
Lost or damaged equipment with result in retail replacement fee, charged to your credit card.
RENTALS/DISHES/DISPOSIBLES
If you rerquire china plates, glassware, flatware etc. we would be happy to give you a quote on these items, delivery and
pick up fees from the suppliers will apply.
If you require disposable plates, forks, knives, spoons, napkins etc. please add $.40 per person
ALLERGIES, & FOOD SENSITIVITIES
We are happy to accommodate almost all food sensitives that we can. We are not a nut and gluten free facility
and cannot guarantee that all our products have not come in contact with these allergens. Events by Kristin's will not be
held liable for any adverse effects that any individual may have at an event that we have catered.
Additional charges may apply to accommodate these special requests due
to higher priced products and additional labor required.
PAYMENT METHODS
We accept cash, email money transfer, company cheque with pre-approval
Visa and MC charges are subject to additional delivery fees, please inquire
50% deposit is required on all bookings, final payment is due 1 day prior
Any adjustments made after the full payment has been received will be calculated within
2 days of the event. Your credit card will be charged and we will send you a receipt.

