Terrazzo Ristorante Bar & Grill

For reservation please call 905 564 8500 Ext.5305

Buffet Dinner Menu #1

Antipasto Terrazzo
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Mixed Green Salad- Balsamic Vinegrette
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Penne with Tomato and Fresh Basil Sauce
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Roast Breast of Chicken with a CreamyTerragon Sauce

Veal Scallopine “ Piccata”
(Lemon Butter and White Wine Sauce )
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Rice Pilaff
Vegetable of the Day
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Fresh Rolls and Butter
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Fresh Fruit Platter
Assorted Pastries

Coffee and Tea
$ 35.95 per person

Minimum 20 Persons




Terrazzo Ristorante Bar & Grill

For reservation please call 905 564 8500 Ext.5305

Buffet Dinner Menu #2

Assorted Cold Cut Platter
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Mixed Green Salad- Balsamic Vinaigrette
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Potato Salad
Fennel and Red Onion Salad
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Penne alla VVodka
Grilled Breast of Chicken (Red wine and Rosemary Sauce)

Baked Filet of Salmon Trout (Olive Oil and Lemon Sauce)
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Rice Pilaff
Vegetable of the Day
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Fresh Rolls and Butter
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Fresh Fruit Platter
Assorted Pastries
Assorted Cheese and Crackers
Coffee and Tea
$ 39.95 per person

Minimum 20 Persons




Terrazzo Ristorante Bar & Grill

For reservation please call 905 564 8500 Ext.5305

Buffet Dinner Menu #3

Antipasto Terrazzo
Cream of Broccoli Soup
Caesar Salad
Chilled Pasta Salad
Tomato, Red Onion and Cucumber Salad
Green Beans and Red Pepper Salad
Chicken Cacciatore
Grilled Pork Loin Chops (Port Wine and Mushroom Sauce)
Fussili al Frutti di Mare Rose Sauce
Veal Scallopine “Piccata”

Garlic Roasted Potatoes
Vegetable of the Day

Fresh Rolls and Butter

Fresh Fruit Platter
Assorted Cheese Cake Squares
Assorted Cheese and Crackers

Coffee and Tea
$ 44.95 per person

Minimum 20 Persons




Terrazzo Ristorante Bar & Grill

For reservation please call 905 564 8500 Ext.5305

Buffet Dinner Menu #4

Italian Antipasto with Olives and Marinated Vegetables
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Minestrone Soup
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Potato Salad
Mixed Green Salad

Tomato and Cucumber with Vinaigrette
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Penne Primavera in Tomato and Basil Sauce
Baked Filet of Salmon Trout with Olive Oil and Lemon
Grilled Breast of Chicken “Limone”
Beef Tenderloin Medallions with a Brandy and Wild Mushroom Sauce
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Rice Pilaff
Vegetables of the Day
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Fresh Rolls and Butter
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Fresh Fruit Platter

Assorted Cheese Cake Squares
Assorted Pastries

Coffee and Tea

$ 52.95 per person

Minimum 20 Persons






