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CATERING PACKAGE





PICK-UP OR DROP-OFF

FEEDS UP TO 12 GUESTS

ASSAGGINI E INSALATE



ASSAGGINI E INSALATE / feeds up to 12 guests

ARANCINI SICILIANI
crispy rice balls filled with 
mozzarella, peas, ‘ragu di carne’
$48.5

POLPETTINE
handmade veal/pork/beef meatballs, 
san marzano d.o.p. tomato ‘sugo’
$62.5

CALAMARI FRITTI 
crispy, dry-rub calamari, 
‘quattro stagioni’ sauce
$150

FRESH HOUSEMADE FOCACCIA
olive oil, maldon salt
$25

CAESAR LEO
crisp romaine, double-smoked bacon, 
grated grana, grilled corn, herbed 
croutons, caesar vinaigrette
$110

RUCOLA E PERA / GORGONZOLA
arugula, pear, toasted walnuts, 
d.o.p. gorgonzola, shaved parmigiano 
reggiano, poppy seed vinaigrette
$118

VERDE MISTA
castelfranco verde, arugula, endive,
radicchio, shaved carrot, pickled 
red onion, white wine vinaigrette
$85  

CAVOLO, CAVOLETTI E LENTICCHIE 
chopped kale & brussel ‘slaw’, toasted
almonds, dried cranberry, apple & pear, 
crispy lentils, maple vinaigrette
$128

CAVOLO NERO E GRANA PADANO
chopped black kale, pine nut, 
shaved padano, maple vinaigrette
$115  

(CUT IN HALVES)

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



ALL FOCCACINE SANDWICHES ARE MADE IN-HOUSE

12 SERVINGS

FOCCACINE



FOCCACINE / 12 servings

ALLEGRO
light mozzarella, prosciutto crudo, sundried
tomato, shaved parmigiano reggiano, arugula
$75

DELIA
light mozzarella, goat cheese, grilled eggplant, 
roasted red pepper, pesto genovese, olive oil 
$70

MUFFALETTA
prosciutto crudo, soppressata, fontina, 
muffaletta spread
$75

MORTADELLA
mortadella, stracciatella, artichoke puree
$70 

POLPETTE
veal/beef/pork meatballs, tomato ‘sugo’, 
grated padano, pepperoncino nodino
$105

BURRATA
burrata, heirloom tomato, basil oil,
balsamic glaze 
$80

SALMON AFFUMICATO
smoked salmon, mascarpone, red
onion, capers, arugula, lemon citronette
$90 

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



PICK-UP OR DROP-OFF

FEEDS UP TO 12 GUESTS

PASTA



PASTA / feeds up to 12 guests. please note: gluten free pasta is available for $9 per tray

CONCHIGLIE RAPINI SALSICCIA
housemade italian sausage, garlic rapini, 
mascarpone, chili flakes
$160

RIGATONI BOLOGNESE
slow-cooked veal/pork/beef ragu, grana padano
$155 

GNOCCHI ‘NEW SCHOOL’ CREMA TARTUFATA
FUNGHI E MAIS 
housemade pan-seared potato gnocchi, wild mushroom, 
corn, truffle-garlic ‘crema’, grana padano, 
diced peppers
$165

ZITI GENOVESE
housemade ziti, slow-cooked beef, onion ragu, 
grana padano
$155

RIGATONI AL POMODORO FRESCO
garlic-blitzed cherry tomato, olive oil, 
fresh basil
$125

RIGATONI POLPETTE
homemade san marzano d.o.p. tomato ‘sugo’, 
baby meatballs, torn basil
$155

RIGATONI TRINACRIA
cherry tomato, zucchini aglio e olio, basil, 
smoked mozzarella. finished with fresh arugula & 
shaved ricotta salata
$145

CONCHIGLIE PESTO
housemade basil pesto, shaved grana padano
$140 

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



PICK-UP OR DROP-OFF

FEEDS UP TO 12 GUESTS

PROTEINS: MEAT, FISH &
CONTORNI



PROTEINS: MEAT, FISH & CONTORNI / feeds up to 12 guests

BROCCOLINI
roasted broccolini, grana padano, pine nuts, 
chili flakes, lemon zest, pangritata
$96

VEGETALI ASSORTITI
herbed and grilled italian eggplant,
flame roasted red bell pepper, 
zucchini
$85

GRILLED ASPARAGUS
grilled garlic asparagus, grana padano, 
toasted almonds, crispy prosciutto, 
lemon roasted garlic aioli
$96  

CRISPY NEW POTATO 
crispy, smashed new potato, 
grated grana padano
$75

BLACKENED BRUSSELS
fried brussels, maple-
vinaigrette
$90  

BRASATO DI MANZO
braised beef short rib, fondo bruno
$230

ARCTIC CHAR
pan-seared flaky char filet, 
lemon citronette
$200

SPIGOLA
pan-seared spigola filet, lemon 
vinaigrette 
$210

POLLO
oven-roasted chicken, pan ‘jus’
$205

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:



FEEDS UP TO 12 GUESTS

DESSERT



DESSERT / feeds up to 12 guests

TIRAMISU
classic italian tiramisu made with
fresh mascarpone
$84

BUDINO
sticky caramel bread pudding
$84
  

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

TORTA CIOCCOLATO
flourless almond chocolate torta
$84

RICOTTA CHEESECAKE 
‘frutti di bosco’ compote
$84
  

INQUIRIES CAN BE MADE BY CONTACTING US

NODO JUNCTION
2885 DUNDAS ST WEST

416-901-1559
NODO@NODOJUNCTION.CA

 

NODO LESLIEVILLE
1192 QUEEN ST EAST

416-792-4196
NODO@NODOLESLIEVILLE.CA

NODO HILLCREST
794 ST CLAIR AVE WEST

647-748-1559
NODO@NODOHILLCREST.CA

 

NODO LIBERTY
120 LYNN WILLIAMS ST

647-368-8110
NODO@NODOLIBERTY.CA

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


