c%m@-&yle D inners & Branch 6}%0% (%ga

Our family-style dinners and brunch menus are thoughtfully designed for you to heat and serve at
home—perfect for gatherings, celebrations, or simply making mealtime easier. Each menu item is
made fresh to order and crafted with care using quality ingredients.

Have dietary restrictions?
No problem—uwe’re happy to accommodate! Fust let us know when placing your order.
To place an order, please email us at info@littleblackdogcatering.com.
For questions or special requests, feel free to call us at 519-385-5235.

Bacon-OYapped Beg) Tendertoin Dinnen

$55.00 per person

(Minimum order: 6 people)

A rich and elegant meal designed to impress—perfect for entertaining or celebrating
something special at home.

First Course:

Red wine-poached pear salad with mixed greens, goat cheese, candied nuts, and a
maple balsamic vinaigrette.

Main Course:

6 oz grilled, bacon-wrapped beef tenderloin served with your choice of:
« Horseradish demi-glace

o Classic demi-glace

« Béarnaise sauce

Accompanied by a seasonal vegetable medley and Gruyere scalloped potatoes.

Dessert:
Individual cheesecake finished with vibrant fruit coulis.



Seated Satmon GFittet Dinnev

$45 per person
(Minimum order: 6 people)
Fresh, light, and full of flavor—this elegant dinner is perfect for seafood lovers.

First Course:

Market greens salad with a house-made vinaigrette.
Main Course:

5 0z pan-seared salmon fillet with your choice of:

» Lemon dill cream sauce

« Maple mustard glaze

Served with seasonal vegetable medley and herbed rice pilaf.

Dessert:
Bruléed lemon tart—bright, zesty, and finished with a delicate caramelized topping.

Oren-Roasted Chicken Supreme Dinnet

$45 per person

(Minimum order: 6 people)

A comforting, elegant menu that brings classic flavours together with a touch of indulgence.

First Course:

Creamy butternut squash soup with hints of sage and warm spices.

Main Course:

Oven-roasted chicken supreme served with a creamy mushroom sauce, truffle mashed

potatoes, and a seasonal vegetable medley.

Dessert:
Individual caramel apple crisp—best served warm.



SEBED oo LBaw

$22 per person
(Minimum order: 6 people)

A fresh, flavorful build-your-own taco experience—perfect for casual gel-togethers or something a little
different for dinner.

Includes:
 Three soft corn tortillas per person

Your Choice of:
— Crispy shrimp
- Korean beef
— Chicken

Served with:

e Spicy aioli

« Your choice of coconut rice or black bean rice
« Pineapple salsa

» Guacamole

o Cilantro lime slaw

Want to round out the meal?

Add Ontario-made Taco Farm tortilla chips or check out our dessert menu for a sweet
finish!

LBD Brunch Bas

$22 per person
(Minimum order: 6 people)

A light, cheerful spread perfect for relaxed gatherings, showers, meetings, or weekend celebrations.

Includes:

 Mini vegetable quiche

« Banana chocolate chip muffin

o Fresh fruit salad

« Yogurt parfait with granola and house-made fruit compote
 Assorted mini pastries



