Lion’s Eye Catering

Fluent in Food

Hot Lunch Menu 
Don’t forget our Weekly Lunch Special in addition to our daily menu selection

Prices include delivery, set-up, pick up (in the downtown core) & disposable plates, cutlery & paper napkins
Hot Entrees -Served with Salad & Dessert - $15.50/person

Chicken & Turkey Entrees - Served with Salad & Dessert - $15.50/person

Chicken & vegetable burritos served with salsa & sour cream
Roasted chicken quesadillas with guacamole & salsa

Maple glazed chicken & apples

Chicken soulvaki breast served with tatziki sauce
Soulvaki kebabs with tatziki sauce (2/person)
Chicken stroganoff with mushrooms, sherry & sage 
Chicken pot pie 
Chicken parmesan (breaded, tomato sauce, cheese)

Turkey scaloppini sautéed and topped with tomato sauce & cheese

Turkey cutlets with sautéed mushrooms
Stir-fried chicken with lemon grass, ginger, chili & scallions, snap peas
Bombay butter chicken breasts
Turkey & vegetable chili 
Thai turkey patties with Thai sesame aoili 

Chicken, lentil & vegetable stew served with papadum (Indian cracker) 

Baja chipotle chicken breasts 
Chicken breasts stuffed with (additional $1 each): 
· Proscuitto, arugula, tomato & asiago cheese
· Asparagus, spinach, feta, sun-dried tomato
· Tomatoes, olives, basil & Monteray Jack cheese
· Chevre, craisins, spinach, cranberry orange chutney

Beef Entrees - Served with Salad & Dessert - $15.50/person

Beef Burritos served with pico de gallo (spicy tomato salsa) & sour cream 
Rib eye steaks (5 oz.) with Korean BBQ Sauce
Flat iron steaks (5 oz.) with fire roasted tomatoes & peppers
Beef & vegetable chili 
Hearty beef & vegetable stew 
Beef & stout pot pie 

Shepherd’s Pie - mashed potato topped beef & veggie bake Roasted beef with gravy & horseradish

Ginger beef & green onions
Stir-fried beef & vegetables

Classic meatloaf topped with tomato sauce and cheese sprinkle

Pasta Entrees - Served with Salad & Dessert - $15.50/person – (add chicken or beef - $2/person) 
Pasta Alfredo with chicken, mushrooms, asparagus & broccoli
Pan-fried gnocchi with tomato, bacon, onion & peas 
Lasagnas:  Vegetarian or Beef – minimum order 10 ppl 

Spinach & mozzarella ravioli with herb butter sauce

Chicken tortellini with broccolini in a spicy tomato sauce finished with parmesan 

Penne with sautéed spinach, roasted tomatoes & peppers, artichokes & feta 
Pasta noodles with zesty ground beef, pepper & onion tomato sauce & cheese

Penne with asparagus, olives, tomato & parmesan breadcrumbs

Pasta shells with roasted cauliflower, arugula & proscuitto

Baked cheese & tomato macaroni with bread crumb topping 

Baked pasta with asparagus, peppers, lemon, pine nuts & mascarpone

Vegetarian Entrees - Served with Salad & Dessert - $15.00/person – (add chicken or beef - $2/person)
Curry vegetables & rice (cauliflower, celery, chick peas, onions, carrots, spinach)
Stuffed bell peppers (rice/sun-dried tomatoes/ feta/ olives/ veggies)
Vegetable fusilli bake with ricotta topping

Vegetable & rice burritos served with sour cream & salsa

Vegetable & mixed bean stew 

Vegetable lasagna – minimum order 10 ppl
Vegetable chili served with artisan bread & butter & tortilla chips

Vegetable & rice paella (Spanish influenced vegetables & rice with cashew nuts) 
Veggie stacks (Roasted portobello mushroom/red onion slice/tomato/ zuchinni /asiago cheese)
Portobello mushroom stuffed with quinoa, tomato, peppers & feta
Mediterranean vegetable filo pie (Seasoned roasted vegetables with feta & mozzarella cheeses) – minimum order 10 ppl
Spinach & ricotta quesadillas served with tomato salsa 
Farmer’s market quesadillas served with salsa & sour cream
Fish Entrees - Served with Salad & Dessert - $15.50/person
Panko crusted salmon filets with mango chutney 

Salmon filet with lemon dill sauce
Orange salmon filet with yogurt dill sauce

Grilled salmon bundles with saffron, tomatoes & olives

Plum sesame salmon filet 
Breaded tilapia filets with lemon chive aioli
Crab Cakes with Chipotle aoili
Pork Entrees - Served with Salad & Dessert - $15.50/person
Pork soulvaki kebabs served with tatziki sauce (2/person)
Pork tenderloin with chili glaze & grilled peaches 

Seared pork tenderloin with mustard sauce

Jerk pork tenderloin 
Gumbo with spicy sausage

Stuffed ginger mango pork tenderloin

Pork tenderloin medallions with roasted plums & plum sauce
Sides - Starches
Wild & Basmati Rice
 or Quinoa (gluten free) 




$2.00/person
Rice Pilaf or Spanish Rice 







 $3.50/person

Farro Pilaf with cranberries, pine nuts & dried apricots



$3.75/person

Wild mushroom risotto balls (3/person)





$3.75/person

Egg Noodles or Asian Noodles






$2.00/person
Green Onion Griddle Cakes






$1.75/each
Roasted or Boiled potatoes






$2.25/person
Potato gratin cakes (scallop potato & cheese potato towers)


$3.75/person

Sides - Vegetables - $3.00/person
Green beans & tomatoes






Maple glazed carrots

Green beans & almonds






Roasted cauliflower, chick peas & spinach
Broccoli with black olives, roasted garlic & lemon 



Grilled asparagus
Steamed broccoli with sesame seeds




Sautéed broccolini 




Green peas with butter & mint 





Stir-fry Asian vegetable medley

Roasted medley of bell peppers, olives & tomatoes

 
Roasted mixed seasonal vegetables

Fiery chipotle baked beans 






Creamed corn 
Stir-fry Asian vegetables
Additions:

Fresh Fruit Bowl or Platter 









$3.25/person
Buns & Butter 











$2.00/person
Artisan Cheese Board & Crackers (asst. of six unique/ specialty cheeses & gourmet crackers) 
$6.00/person

Assortment of Deli Pickles & Pickled Asparagus 






$2.00/person

Assortment of Gourmet Olives 









$2.00/person 
Dolmades (Mediterranean grape leaves stuffed with seasoned rice) served with fresh lemon & sea salt
$2.75/person  

Hummus & Pita  











$2.50/person

Tortilla Chips & Salsa 










$2.00/person

Assorted Mixed Nuts  










$1.75/person

Food for thought:

Our Desserts are a selection of cookies, tarts, squares, chocolates, cupcakes, mini cheesecakes, etc... Please see our Specialty Dessert Menu for other dessert options.  

Our Mixed Green Salads are filled with an abundant mix of vegetables such as celery, cucumber, tomatoes, broccoli, carrots, bell peppers, radishes, snap peas, red onion, chick peas, berries, herbs, avocado, etc...  Our dressings are served on the side.  

                                  

If you wish to have a specific salad, please order from the following: 

Greek Salad





Caesar Salad 
Tomato, Basil & Boccocini Salad 


Spinach & seasonal berries 

Potato Salad 
add $1.50/person 


Pasta & Vegetable Salad 
add $1.50 /person
Potato Salad Nicoise
(hard boiled eggs, greens beans, spinach, tomato, peppers) 

add $1.50/person
Cold & Hot Beverages

Bottled Water/ Pop/Juice
$1.95/each 


Coffee &Tea Service 

$3.75/person

Sparkling Water 


$2.50/ each 


Coffee/ Decaf/ Tea Service
$5.00/person
Please fill out and email us the Catering Request Form
OR call us at 403-230-7034

Please Note: 

Minimum Order is $150.00 + GST

China Plates & Silverware may be rented for $3.75/person &/or Table Linens @ $16.00/each

A minimum of 36 hours notice is required for cancellations

There is a delivery fee in place for out of downtown orders (fee dependent on location)

Phone:       403.230.7034 




E-mail:  missmonica@lionseyecatering.com
