
Made fresh daily

From scratch

Niagara farmed ingredients
when in season

We are proud of what we do

Have us cater once, and you will have us twice

905-262-1668      www.kristinsfinefoods.com catering@kristinsfinefoods.com
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We require a minimum of 12 
people for all items

As much advance notice as
possible is appreciated

48 hours is required
Orders can be placed by

Phone 905.262.1668
*Monday - Friday 9:30-4:30*
Fax 905.262.1669
Email Below



No delivery fee within Niagara-on-the-Lake 
$10 for Niagara Falls/St. Catharine's/Thorold

Please inquire for all other areas

Prices are subject to change
without notice

We can supply disposable 
plates/ cutlery/napkins, 

please add $0.40

Allergies will be accommodated
*extra fees may apply

Gluten Free
Dairy Free
Egg Free
Sugar Free 
Vegan/Vegetarian

*Please inquire*
ALL PRICES ARE PER PERSON
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Breakfast and Brunch

Add coffee/tea $2 pp.
*pick up fee or server required
to brew coffee*

Starbucks disposable thermal
16 cups $25

Classic Continental
Assortment of freshly baked muffins
Honey-Lavender Scones
Buttery croissants
*based on 2 pieces per person*
Fresh seasonal fruit & berries
$7

Healthy Start
Low fat Banana Bread
Low fat muffin selection
*based on 2 pieces per person
Greek Yogurt with Granola *nuts*
Fresh seasonal fruit & berries
$9

Add chilled orange, apple
and cranberry juice $1.75
*individual bottles*

Pancakes and Waffles
Buttermilk Pancakes with Nova
Scotia Wild Blueberries
Fresh Vanilla waffle fingers
Canadian Maple Syrup & Butter
Crispy Bacon and Sausage
$11
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Cold Luncheons
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light lunch
Choose 1 salad from the list *page 8*
Choose 4 Classic Sandwiches
*allows 3 generous pieces per person*
Chip bag *plain Lays*
Chef's Selection cookies & squares
*allows 2 pieces per person*
$10

Deluxe light lunch
Choose 1 salad from the list *page 8*
Choose 2 Deluxe sandwiches & 
3 Classic Sandwiches
*allows 3 generous pieces per person*
Chip bag *plain Lays*
Chef's Selection cookies & squares
*Allows 2 pieces per person*
$13

Add coffee/tea    $2 pp.
*pick up fee or server required*
*disposable thermal*16 cups $25

Traditional Egg Salad Croissant
Tuna & Relish Croissant
Turkey and Havarti wrap with red pepper mayo 
Black Forest Ham and Swiss Kaiser, Dijon Mayo
Roast beef & Cheddar wrap horseradish cream
Grilled Pesto Vegetables & Goat cheese with arugula

Curried Chicken Salad with Apples  
Chicken, bacon, Ranch Club Sandwich 
Rosemary crusted Pork Loin with Niagara peach & sage chutney
Panko breaded chicken breast, Smoked Provolone, Tomato relish mayo

Classic Sandwiches

Deluxe Sandwiches on freshly baked Artisan breads &Rolls

Add 1 additional classic sandwich to any
lunch for $3

Add 1 additional deluxe sandwich to any
lunch for $4

Add pickles & olives $0.75pp



Hot Lunches
Hot lunch #1

Choose 1 salad from list
Meat and Cheese Lasagna or 
Vegetable Lasagna 
Freshly baked Artisan rolls & butter
Chef's Selection Cookies & Squares
$12

Hot Lunch #2

Choose 1 salad from list
Penne with chicken, mixed
mushrooms, leeks and spinach in a
creamy Alfredo sauce
Freshly baked Artisan rolls & butter
Chef's Selection Cookies & Squares
$12

Add additional salads

to any menu $3 pp.

Classic Caesar Salad

Spinach Salad with mandarins, dried
cranberries, almonds, Vidalia onion 
dressing

Greek salad with tomatoes, Red onions,
cucumbers, Feta cheese
Kalamata olives Greek vinaigrette

Fresco Style Seasonal green salad with
house dressing

Quinoa salad with peppers, onions, chick
peas, lemon vinaigrette, fresh arugula

Hot LUNCH #3

Choose 2 salads from the list
Freshly baked Quiche/Day
*vegetarian available*
Freshly baked Artisan rolls & butter
Chef's Selection Cookies & Squares
$13
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Other entrees can be included

please inquire if you would like 

alternatives



hot lunch #4
Choose 1 salad from the list
Sliced Roast beef au jus or Balsamic chicken with
sun-dried tomatoes and fresh basil
Fresh Kaiser buns *1 per person*
Chip bag *Plain Lays*
Chef's Selection Cookies & Squares
$12

fajita time
Tender fajita spiced chicken strips with 
onions and peppers, soft tortillas *2 pp*
Sour cream,  Salsa, shredded cheese
*on the side-make your own*
Chips & Salsa
Mexican rice and beans
Chef's Selection Cookies & Squares
$16

It's thai

Fresh vegetarian rice rolls with peanut sauce 
*chilli sauce for those with allergies*
Classic chicken Pad Thai with rice noodles *ask for peanut free*
Chef's Selection Cookies & Squares
$18

slider central
Choose 1 salad from the list
2 Homemade beef sirloin sliders with Aged
cheddar, Applewood smoked bacon, red pepper
mayo, pickle spear
Chip bag *plain Lays*
Chef's Selection of Cookies & Squares
$12
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Desserts and Cakes
We are Niagara's Best Kept Secret for
our delicious cakes and pastries
All homemade from scratch, with no
artificial preservatives.Cakes for all
occasions.

Contact us for a custom cake quote, we
would just need to know the number of
guests you need to feed, here are just a
few samples of some of our AMAZING
CAKES.

Popular cake flavors

Carrot
Lemon
Lemon-Poppyseed
Vanilla with lemon curd and
raspberry cream
Chocolate
Marble
Red velvet
Hazelnut

All our cakes have real
butter-cream
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We have delectable pastry platters -min 2 dozen of one kind for an
order, prices start from $20/dozen, please inquire

Desserts

Choices by the dozen include

Lemon Curd tarts
Strawberry tarts
Fresh fruit tarts
Niagara Peach tarts (seasonal)
Chocolate Eclairs
Mini cheesecakes-all flavors
Apple Struedel slice
Chocolate mousse on Shortbread
Chocolate mousse in a phyllo cup topped with white
chocolate
Sticky toffee pudding 
Cappuccino Nanaimo Bars
Empire cookies
Ice wine Truffles
Cannolis-different flavors available
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Finger pastry platters include an
assortment of the following items-
chef's daily selection-minimum 24
pieces

$14/dozen

Nanaimo bars *2 kinds*
Lemon curd squares
Lemon Coconut squares
Caramel Pecan brownie
Double chocolate brownie
Rocky road squares
Chocolate Macaroon
Caramel Macaroon
Buttertart Squares
Triple Berry slice
Chocolate eclairs
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Beverages
Assorted juices...............................$1.75
Orange/Cranberry/Apple
Bottled Water..................................$1.75
Sparkling Water..............................$2.50
Assorted pop..................................$1.95
Herbal Tea Chest available
Coffee/Tea......................................$2.00
*on site server required or drop off/pick up fee
16 cup disposable thermal................$25
*Starbucks brewed

Delivery details Payment Terms
*For drop off orders, hot food is delivered warm in oven ready containers
*For orders with service staff-we will provide chaffing dishes for hot food
*Please add $0.40 per person for disposable paper products
*A valid credit card is required for all orders
*We accept cash/company cheque (pre-approval required) e-transfers
*If credit card is used for payment, alternative pricing will be provided 
*HST is applicable on all menus
*We require at least 48 hours for all orders
*Cancellation fees will apply if cancellation is after 48 hours (full amount)
*Pick up of our supplied items will be arranged for next day pick up (if
required). We can supply dishes/linens/tables/chairs etc./credit cards will
be billed for any lost or damaged items
*Service staff is billed port to port, minimum 3 hours required
*Hourly rates start from $22/hour
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