
 

CATERING MENU    
SPRING/SUMMER 2026 

Advance notice of 5 – 7 days required for all orders. 

Based on 10-person minimum order.  All menu items will be cooked and ready for pick-up. 

Prices may be subject to change without notice. Prices subject to HST. 

 

Primi (pasta) *Tray Serves 10 People 

Spinach + Ricotta Agnolotti    

Braised Beef Ravioli      

Ricotta + Grana Ravioli                   

Rigatoni (serves 12-15)      

Casarecce (serves 12-15)     
 

*Choice of Marinara (Tomato + Basil) OR Pomodoro + Panna (Tomato + Cream) 
 

Baked Pasta al Forno *Choice of Ragu or Marinara 
Medium Tray   
Large Tray        

Lasagna 
Ragu (meat sauce)   

Medium Tray    
Large Tray    

 
Roasted Vegetables or Spinach + Ricotta with Marinara      

Medium Tray    
Large Tray    

 

Parmigiana di Melanzane (eggplant) 
Medium Tray    
Large Tray   

 
*Medium Tray Serves 6-9 people + Large Tray Serves 18-21 people 

 

  

Contorni (sides) *Tray Serves 10 People 

                  
Potatoes        

smoked paprika, rosemary          

Rapini  

 garlic, peperoncini       

Mushrooms  

garlic, thyme, onion       

Peas  

pancetta, garlic, sage      

2563 Major MacKenzie Drive, #9B 
Maple, Ontario Canada, L6A 2E8 

905.553.6500    
info@farinaplus.com 
www.farinaplus.com 

 

Secondi (mains) * Individual Serving - 1 piece  

Minimum order - 10 pieces/type 

Breaded Chicken Breast    
Mushrooms, White Wine, Thyme   

 
Breaded Veal Scaloppine    

Marinara, Basil           
 
Roasted Pork Sausage       
 
 


