All Day Tea & Coffee
$12 per person

Assorted Chilled Juices
$4 per serve

Fresh Baked Cookies
$2.50 each

Assorted Cheesecake Bites
$19 per dozen

Assorted Mini Cupcakes or
Muffins
$25 per dozen

Reception & Refreshments

Beverages

Single Service Tea & Coffee
$4 per person

Bottled Mineral Water
$4 per serve

Refreshment Favourites

Parfaits
$9 each

Home Baked Banana Loaf
$25 serves 10

Fresh Fruit Tray
$25 serves 6-8

Hot Chocolate
$4 per serve

Assorted Pop
$4 per serve

Assorted Bakery Basket
$32 per dozen

Yogurt Cups
$3 each

Whole Fruit
$3.50 each
$30 per dozen

Please add 18% gratuity and 5% GST to all prices.
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be confirmed at the time of signing the BEO.

We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary

requirements at the time of booking. All amendments and substitutions will be chef's choice. Items
can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian,
V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will



Stone-Hearth Pizzas
Minimum order of 10 pizzas required

The Gardener
Roasted Italian vegetables & fresh herbs, topped with mozzarella & feta cheeses

La Vita
Spicy chorizo sausage, honey-glazed ham, crispy bacon & mozzarella cheese

The Boozy
Tequila-brushed base topped with chicken, spinach, roasted garlic and feta cheese

Baby Faced Fungi
Prosciutto & button mushrooms with mozzarella, feta & asiago cheeses

The Big Kahuna
Locally sourced ham, tangy pineapple tidbits & loads of mozzarella

The Dillinger
Spicy chorizo sausage, onions, black olives, tomatoes, bell peppers and mozzarella cheese on
a chipotle marinara base drizzled with sweet balsamic vinegar.

Margherita
Diced tomatoes, mixed herbs and mozzarella cheese on a marinara base, drizzled with olive oil
and topped with fresh basil.

Lil’ Pep
Loaded with pepperoni on a marinara base and smothered with mozzarella cheese.

Genovese
Chicken, bacon and bell peppers on a chipotle marinara base covered in mozzarella cheese
and drizzled with basil pesto oil.

Capone
Our renowned lamb and beef meatballs, peppers, mushrooms and red onions on a marinara
base smothered in mozzarella cheese.
$21 per 12" Pizza
The Meatball is proud to offer a wide selection of gluten free and dairy free pizza and pasta.
Add $5.00 per Pizza for Gluten Free
Add $3.00 per Pizza for Dairy Free Cheese

Add 2 domestic drinks of beer, wine or highballs for $14 per person

Please add 18% gratuity and 5% GST to all prices.
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Canapes
Minimum order of 2 dozen per selection

Avocado Cucumber Rolls Beef Satay
$24 per dozen $34 per dozen
Wild Mushroom Crostini Chicken Satay
$24 per dozen $34 per dozen
Bruschetta with Asiago Pesto Arancini
$24 per dozen $38 per dozen

Gourmet Meatballs

Minimum order of 3 dozen
Freshly Made in House, Our Specialty!

All Served with our Roasted Garlic Marinara Sauce
Chicken & Double Smoked Bacon
Lamb & Beef
Vegan Chickpea & Lentil

$30 per dozen

Platters
Small serves 8-10 people
Large serves 15-20 people

Crudité Platter Dry Snacks
Fresh cut vegetables with house made dips Pretzels, potato chips, trail mix

$30 per small $25 per small
$50 per large $35 per large

Antipasti Assorted Domestic and Imported Cheeses

Selection of fine Italian meats, cheeses, olives & Served with crackers & accompaniments

garnishes $50 per small
$60 per small $90 per large

$99 per large

Garlic Fingers
Hand-stretched pizza dough with garlic butter &
cheese
$30 per small
$60 per large

Please add 18% gratuity and 5% GST to all prices
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