BURNT TOAST CATERING
Custom catering available upon request, along with our full menu from all 3 locations.
For orders and information email mike@joekools.ca

SALADS
6.99 each (Traditional)
Marinated Bean, Corn & Avocado
Caesar Salad
Romaine hearts, croutons, bacon and caesar dressing served with lemon
Greek Salad
Tomatoes, black olives, cucumber, red onion, croutons and mixed
greens served with feta cheese and lemon oregano vinaigrette.
8.49 each (Premium)

PASTA
Lunch 16.99, Dinner 23.99 per person, includes choice of side salad
Gluten Friendly pasta available. Add 2.49
Fettuccini Prima Vera - Julienned vegetables in a pesto cream
Spaghetti Meat Sauce - Fresh ground beef and tomato sauce
Mediterranean Linguini - Arugula, tomato, artichoke, black olives and bocconcini
tossed in a roasted garlic and herb olive oil
Meat Lasagna (vegetarian available)
Smoked Chicken and Three Cheese Penne - Smoked chicken, sundried tomatoes,
mushrooms and broccoli tossed in a three cheese cream sauce

Mediterranean - Artichoke, tomato, roasted red pepper, black olives, cucumber,
almonds and Mediterranean goat cheese with a sun dried tomato vinaigrette

Asiago Chicken Penne - Chicken, roasted red pepper, spinach and shallots tossed in
a pancetta cream sauce topped with asiago

Brie and Mandarin - Double cream brie, mandarin orange, grape tomato, candied
pecans and sundried cherries with a raspberry vinaigrette

Sirloin Tip Fettuccini - Sirloin, smoked tomato, spinach, pesto, portabello mushrooms,
herb butter

Mediterranean Pasta Salad -Tomato, cucumber, black olives, peppers and feta with an
Italian vinaigrette

Sicilian Penne - Hot Italian sausage, pancetta, meatballs, onions and roasted red
peppers tossed in a spicy tomato sauce

Warm Spinach & Chevre - Sautéed mushroom, pancetta, roasted red pepper, candied
pecans, chevre and shallots tossed with baby spinach and a balsamic vinaigrette

Thai Linguini - Chicken, ginger, honey, cilantro, julienned vegetables, lemon grass
and peanuts

Fire Roasted Beet & Goat Cheese - Arugula, organic greens, shaved red onion,
mandarin segments, carrots and candied walnuts tossed with a fig balsamic dressing

Mac & Cheese - Lunch 9.99, Dinner 14.99 per person - Add bacon 1.99

ENTREES

Roasted Pear & Goat Cheese - Arugula, organic greens, oven roasted tomatoes
and candied walnuts tossed in a fig balsamic vinaigrette

27.99 per person
(Entrees served with your choice of two sides)

Add grilled chicken 3.99 or Add Shrimp 4.99

SANDWICHES
6.99 per sandwich (Traditional)
Egg Salad, Tuna Salad, Chicken Salad, Ham and Cheese
8.49 per sandwich (Premium)
Buffalo Chicken, Roast Chicken, Italian Cold Cuts, Club Wrap,
Vegetarian Wrap
Toboggan Smokehouse Sliders - 7.49 per slider
Bacon Bomb, Cuban, Roast Chicken, Beef Brisket,
Grilled Vegetable

Chicken Parmesan - Parmesan crusted chicken breast pan seared and
baked with tomato sauce and mozzarella
Sliced Striploin with a Wild Mushroom Demi
Grilled Salmon with a Citrus Butter
Asiago Stuffed Chicken - Oven roasted chicken stuffed with asiago,
roasted red pepper, spinach and mushroom finished with a pancetta cream sauce

Sides:

Seasonal Steamed Vegetables, Roasted Herb Potatoes, Red Skinned Mashed
Potatoes, Pasta/Choice of Sauce.
Sliced Baguette 1.49 each

PIZZA

TAPAS

Joe Kools KITCHEN SINK Pizza
29.99 10 slices, 24.99 6 slices, 15.99 Personal (4 slices)

Mini Sante Fe Spring Rolls - 2.99 each- Sante Fe spring rolls served with
chipotle mayo for dipping

Toboggan Neapolitan Pizza - 24.99
Any signature or build your own up to 4 items

Buffalo Chicken Wings or Boneless Chicken Bites - 15.99 lb - Buffalo wings or
chicken bites tossed in your choice of medium, hot, BBQ, honey garlic or sea salt and
pepper. Served with your choice of blue cheese or ranch dressing

Fellinis Thin Crust Pizza - 21.99
Any signature or build your own up to 4 items
Toppings:
Pepperoni, ham, Italian sausage, pancetta bacon, smoked bacon, strip bacon, onion,
green pepper, tomato, mushroom, black olives, green olives, banana peppers,
roasted red pepper, spinach, grilled onion, pineapple, pesto,
artichoke, and anchovies.

PLATTERS

Braised Meatballs - 3.49 each - Braised, veal & pork meatballs, caramelized onions,
three cheese & tomato sauce
Arancini - 2.49 each - Crispy risotto balls filled with roasted tomatoes, parmesan,
mozzarella, and tomato sauce
Brown Butter Brussels - 12.99 (serves 3-4) - Shaved brussel sprouts pan seared
in brown butter and tossed with parmigiano reggiano and crushed pistachios.

DESERTS

Vegetable Platter with Dip
Small 41.99 (10-15 people) Medium 51.99 (15-20 people) Large 63.99 (20-25 people)

Cheesecake or Carrot cake 6.99

Chips and Salsa - Corn tortilla chips served with guacamole and homemade salsa
Small 31.49 (10-15 people) Medium 41.99 (15-20 people) Large 51.99 (20-25 people)

Gluten Friendly Chocolate Torte 6.99

Artichoke and Asiago Dip - Roasted artichoke, asiago cheese and spinach
served with pita points and corn tortilla chips
Small 45.99 (10-15 people) Medium 61.99 (15-20 people) Large 75.99 (20-25 people)

Fresh assorted pastries 3.99 each

SOFT DRINKS
2.49 each
Coke, DIet Coke, Ginger Ale, Sprite, Water

