HORS D’ OEUVRES

CATERING PACKAGE

@NODORESTAURANT






COLD HORS D'OEUVRES

PLEASE NOTE: ALL HORS D OEUVRES MUST BE BUILT ON SITE
IN REAL TIME FOR BEST RESULTS.

MINIMUM 48 PIECES PER ITEM
MINIMUM 3 ITEM SELECTION




COLD HORS D'OEUVRES /MINIMUM 48 PIECES PER ITEM

CAVOLO NERO E GRANA PADANO @

CHOPPED TUSCAN KALE, PINE-NUT, SHAVED
GRANA PADANO, VINAIGRETTE.
MINI-CUP

$5/cup

TUNA TARTARE

YELLOWFIN TUNA, GRAINY MUSTARD, AVOCADO
MOUSSE, CHIVES.

CROSTINO OR MINI-CUP
$7/cup

CAPRESE @

FIOR DI LATTE, HEIRLOOM CHERRY TOMATO,

FRESH BASIL, BALSAMIC GLAZE, MALDON SALT.

SKEWER
$5/PIECE

PROSCIUTTO E MELONE

PROSCIUTTO DI PARMA, FRESH CANTALOUPE,

BALSAMIC REDUCTION, BASIL.
SKEWER

$5/PIECE

SMOKED SALMON CAVIAR

SMOKED SALMON, ITALIAN CREAM CHEESE,
ROYAL CAVIAR, FRESH DILL.

CRISPY TART
$8/pPIECE

BEEF CARPACCIO

AAA PRIME BEEF, TRUFFLE AIOLI, CRISPY
ARTICHOKE SHAVED PARMIGIANO REGGIANO.

CROSTINO OR MINI-CUP
$7/cup

ALLERGENS: @ VEGETARIAN GLUTEN FREE

DAIRY FREE

OYSTERS (MINIMUM 100 PIECES)

EAST COAST OYSTERS SERVED WITH

HORSERADISH §& MIGNONETTE
$4/pPIECE

SHRIMP COCKTAIL

BLACK TIGER SHRIMP, COCKTAIL SAUCE,
MICRO GREENS.

MINI|-CUP
$7/cup

RICOTTA CROSTONE @

WHIPPED RICOTTA, HAZELNUTS,
TRUFFLE-HONEY, CRISPY ROSEMARY.

CROSTINI
$4.50/PIECE



HOT HORS D'OEUVRES

PLEASE NOTE: ALL HORS D OEUVRES MUST BE BUILT ON SITE
IN REAL TIME FOR BEST RESULTS.

MINIMUM 48 PIECES PER ITEM
MINIMUM 3 ITEM SELECTION




HOT HORS D'OEUVRES /MINIMUM 48 PIECES PER ITEM

MINI POLPETTINE

HANDMADE VEAL/PORK/BEEF MEATBALLS, SAN
MARZANO D.O.P. TOMATO 'Suco’.

MIN|-CUP
$6/cup

MINI ARANCINI SICILIANI

CRISPY RICE BALLS FILLED WITH MOZZARELLA,
PEAS, VEAL, PORK § BEEF RAGU, CREMA DI
STRACCIATELLA E POMODORINI

MINI-CUP
$7/PIECE

SPIDUCCI D"AGNELLO

FRESH, ONTARIO LAMB, 'GREMOLADA'.

SKEWER
$4/PIECE

GRILLED PRAWN

GRILLED BLACK TIGER SHRIMP, HERBS, LEMON

ZEST, PAPRIKA & PRESERVED LEMON CITRONETTE.

SKEWER OR MINI-CUP
$7/PIECE

GRILLED LAMB CHOP

GRILLED LAMB CHOP, 'GREMOLADA’. MALDON SALT
$8.50/PIECE

MINI NODO BURGER

AAA PRIME BEEF PATTY, ITALIAN PROVOLONE,

TOMATO, BASIL PESTO, BALSAMIC AlOLI
$8/PIECE

MINI OCTOPUS

CHAR-GRILLED MOROCCAN OCTOPUS, RED ONION,
BELL PEPPER, MINI-POTATO, TAGGIASCA OLIVE,
SALSA VERDE.

SKEWER
$8/PIECE

MINI CALAMARI FRITTI

CRISPY CALAMARI, QUATTRO STAGIONI SAUCE.

MINI-CUP
$7/cup

ALLERGENS: @ VEGETARIAN GLUTEN FREE

DAIRY FREE

BLACKENED BRUSSELS @

DEEP FRIED BRUSSELS, MAPLE-CIDER VINAIGRETTE.

MIN|-CUP
$4/cup

PATATE FRITTE @

SEASONED POTATO WEDGES, TRUFFLE AIOLI.
MINI-CUP

$4/cup

EGGPLANT PARMIGIANA @

BREADED EGGPLANT, TOMATO SAUCE, MOZZARELLA,
GRANA PADANO.
MINI-CUP

$5/cup

MINI VEGETARIAN ARANCIN| @

CRISPY SAFFRON RICE BALLS FILLED WITH
MOZZARELLA § PEAS.
MINI-CUP

$6.50/PIECE

RIBEYE

ROASTED RIBEYE, CARAMELIZED ONION, HORSERADISH
AlOLI.
CROSTINO

$6.50/PIECE



PASTA

PLEASE NOTE: ALL HORS D OEUVRES MUST BE BUILT ON SITE
IN REAL TIME FOR BEST RESULTS.

MINIMUM 48 PIECES PER
MINIMUM 3 ITEM SELECT

SERVED IN MINI CUPS

| TEM
| ON




PASTA /MINIMUM 48 PIECES PER ITEM

MEZZI RIGATONI TRINACRIA @ MEZZI RIGATONI BOLOGNESE
CHERRY TOMATO, ZUCCHINI AGLIO E OLIO, BASIL, SMOKED SLOW-COOKED VEAL/PORK/BEEF RAGU, GRANA PADANO.
MOZZARELLA. FINISHED WITH FRESH ARUGULA & MIN|-CUP
SHAVED RICOTTA SALATA. $5/cup
MIN|-CUP
o1/ B0 GNOCCHI ‘NEW SCHOOL’ CREMA
TARTUFATA FUNGHI E MAIS @
CONCHIGLIE RAPINI* SALSICCIA HOUSEMADE PAN-SEARED POTATO GNOCCHI, WILD MUSHROOM, CORN,
HOUSEMADE ITALIAN SAUSAGE, GARLIC RAPINI, TRUFFLE-GARLIC 'CREMA', GRANA PADANO, DICED PEPPERS.
MASCARPONE, CHILI FLAKES. MINI-CUP
MINI-CUP $5.50/cup
$5/cup

MEZZI RIGATONI ZOZZONA

I TALIAN SAUSAGE, GUANCIALE, TOMATO SUGO,
PARMIGIANO REGGIANO, EGG YOLK, PECORINO ROMANO
MINI-CUP

$5/cup

CONCHIGLIE AL POMODORO FRESCO @

GARLIC-BLITZED CHERRY TOMATO, OLIVE OIL, FRESH BASIL.

MINI-CUP
$4.50/cup

CONCHIGLIE PESTO @

GARLIC-ARUGULA-PINE-NUT-PESTO, SHAVED
PARMIGIANO REGGIANO.

MIN|-CUP
$4.50/cup

ALLERGENS: @ VEGETARIAN GLUTEN FREE DAIRY FREE
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PIZZA /YIELDS 8-10 sLICES

REGINA @

FIOR DI LATTE, SAN MARZANO D.O.P. TOMATO SAUCE,

BASIL, OLIVE OIL
$18/pPizza

L “AMERICANA

FRESH MOZZARELLA, PEPPERONI, MUSHROOM,
GREEN PEPPER, TOMATO SAUCE

$22/pPizza

POGGIONINO @

LIGHT MOZZARELLA, GOAT CHEESE, SUNDRIED TOMATO,
ARTICHOKE, TOMATO SAUCE, FRESH ARUGULA

$22/PizzA

CAURA

FRESH MOZZARELLA, HOT SOPPRESSATA., ONION,
BLACK OLIVE, 'PEPERONCINO NODINO’', TOMATO SAUCE
$23/pPi1zzA

MILAZZO

FRESH MOZZARELLA, MASCARPONE, SHAVED
CANTALOUPE, PROSCIUTTO CRUDO, TORN BASIL
$24/pP1z2ZA

MODUGNO

LIGHT MOZZARELLA, STRACCIATELLA, ITALIAN

SAUSAGE, RAPINI, PEPERONCINO
$24/P1zzA

BURRATINA @

PULLED BURRATA, SAN MARZANO D.O.P.
TOMATO SAUCE, TORN BASIL, OLIVE OIL
$22/pPi1zzA

ALLERGENS: @ VEGETARIAN GLUTEN FREE DAIRY FREE

BORGORICCO @

PULLED FRESH BURRATA, SLIVERED MARINATED
ZUCCHINI, CHARRED CHERRY TOMATO, TORN BASIL,
OLIVE OIL, LIGHT MOZZARELLA

$23/pPizzA

BARRUA @

LIGHT MOZZARELLA, GORGONZOLA, PEAR,

WALNUT, HONEY
$23/Pi1zzA

LA ROMAGNOLA

LIGHT MOZZARELLA, FONTINA, ARUGULA, WHIPPED
RICOTTA, PROSCIUTTO CRUDO, SPICED HONELY,
PEPERONCINO, TORN BASIL

$24/Pi1zzA



DESSERT




DESSERT /MINIMUM 48 PIECES PER ITEM

MINI CHEESECAKE @ MINI FRUIT CUP @ MINI TIRAMISU anmimon 100 picces @
RICOTTA CHEESECAKE, 'FRUTTI DI BOSCO’ COMPOTE ASSORTED SEASONAL FRUIT CLASSIC ITALIAN TIRAMISU MADE WITH
$4.50/PIECE $3.50/cup FRESH MASCARPONE

$5/cup
BUDINO ® TORTA CIOCCOLATO @
STICKY CARAMEL BREAD PUDDING FLOURLESS ALMOND CHOCOLATE TORTA GELATO @
$4/PIECE $4/PIECE ASSORTED FLAVOURS

$3/cup

INQUIRIES CAN BE MADE BY CONTACTING US

NODO JUNCTION NODO HILLCREST NODO LESLIEVILLE NODO LIBERTY
2885 DUNDAS ST WEST 794 ST CLAIR AVE WEST 1192 QUEEN ST EAST 120 LYNN WILLIAMS ST
416-901-1558 647-748-1538 416-792-4196 647-368-8110
NODO@NODOJUNCT |ON.CA NODO@NODOH | LLCREST .CA NODO@NODOLESLIEVILLE.CA NODO@NODOL IBERTY .CA

PLEASE CONNECT TO LEARN MORE ABOUT OUR POLICIES AND PROCEDURES ACROSS ALL LOCATIONS

ALLERGENS: @ VEGETARIAN GLUTEN FREE DAIRY FREE



