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WE’LL COME TO YOU - LEAVE THE PARTY PLANNING TO US!

we are pleased to offer full, turn-key, off-site services for any and all
catering needs.



whether it’s a celebration for family and
friends, a casual office luncheon, a large
corporate soirée, charity event, product
launch, or any other special event,
we’ve got you covered.

we offer everything from simple ‘take-away’
larger format food preparation, to standing
cocktail and passed hors d’oeuvres receptions,
to more-formal, multi-course seated affairs,
inclusive of all food & beverage procurement.
we work with some of the best in the city!
Beyond our range of delicious food and
beverage options, we are able to help
facilitate capable, experienced staffing;
floral and décor needs; A/V & entertainment;
as well as rental requirements.

CONTACT US TODAY TO LEARN MORE!
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ASSAGINI E INSALATE

FOR PICK-UP / DROP-OFF / REAL TIME STATIONED OR SEATED
FEEDS UP TO 12 GUESTS



ARANCINI SICILIANI
crispy rice balls filled
with mozzarella, peas,  
‘ragu di carne’cut in halves
$45 

POLPETTINE
handmade veal/beef/pork
meatballs, san marzano d.o.p.
tomato ‘sugo’
$35 

CALAMARI FRITTO
crispy, dry-rub calamari,
‘quattro stagioni’ sauce
$165 

FRESH IN HOUSEMADE FOCCACCIA
olive oil, maldon salt
$25 

PROSCIUTTO E NODINI
prosciutto di parma,
fior di latte, nodini,
taralli, evoo
$65 

CAESAR LEO
crisp romaine,pancetta,grilled
corn,reggiano, garlic ciabatta
croutons,caesar vinaigrette
$90 

RUCOLA E PERA / GORGONZOLA
arugula, pear, toasted walnuts, 
D.O.P. gorgonzola, parmigiano
reggiano, poppy seed vinaigrette
$75

RUCOLA PERA E PARMIGIANO
baby arugula,bosc pear,shaved
parmigaino, poppyseed vinaigrette
$70 

VERDE MISTA
lola rossa, castlefranco verde,
arugula, radicchio, endive, 
shaved carrot, pickled red onion,
honey-shallot vinaigrette
$65 

CAVOLO E CAVOLETTI
chopped black kale & brussel 
slaw, toasted almond, dried 
cranberry, pumpkin seed, 
grainy mustard vinaigrette
$90 

CAVOLO NERO E PARMIGIANO
chopped black kale, pine 
nut, shaved padano,
maple pommery vinaigrette
$85
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FOCCACINE

FOCCACINE SANDWICHES: ALL FOCCACINE BAKED IN-HOUSE MADE
CONTAINER SIZE: 12 SERVINGS



ALLEGRO
fior di latte,prosciutto
crudo,fresh arugula, extra
virgin olive oil
$60

DELIA
Goat cheese, grilled eggplant,
roasted red pepper,arugula pesto
vegetarian
$60

MUFFALETTA
prosciutto crudo, soppresatta,
fontina, muffaletta spread
$70 

MORTADELLA
mortadella, stracciatella,
artichoke puree
$65

MADUNNIO
pulled burrata, mild
italian sausage, garlic
rapini, ‘peperoncino nodino’
best served warm
$60

BURRATA
Burrata, hierloom tomato,
basil oil, balsamic glaze
vegetarian
$60

SALMON AFFUMICATO
smoked salmon, mascarpone,
red onion, capers,
arugula, lemon citonette
$65

$75

$65

$70

$65

$75

$75

$65

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

 

BURRATA
burrata, hierloom tomato,
basil oil, balsamic glaze,
vegetarian

 
SALMON AFFUMICATO
smoked salmon, mascarpone,
red onion, capers, 
arugula, lemon citonette



PASTA

FOR PICK-UP / DROP-OFF / REAL TIME STATIONED OR SEATED
TRAY SERVES UP TO 12 TO 14 GUESTS



ORECCHIETTE RAPINI SALSICCIA
pulled barese sausage,
garlic rapini, dry chilis, 
mascarpone
$160

RIGATONI BOLOGNESE
slow-cook veal / pork / beef
ragu, reggiano
$160

GNOCCHI ‘NEW SCHOOL’
MAISE E FUNGHI
pan-seared house-made potato 
gnocchi,
sauteed wild mushroom, corn, 
‘soffritto’
$190

GARGANELLI CAVOLFIORE GRATINATO
Grano-Padano-Fontina-bread-
crumb-crusted cauliflower  
‘cremoso’, green peas,
fresh Italian parsley
$160

RIGATONI AL POMODORO FRESCO
garlic-blitzed cherry tomato,
olive oil, fresh basil
$130 

RIGATONI POLPETTE
homemade san marzano d.o.p. 
tomato ‘sugo’, baby meatballs, 
torn basil
$150

RIGATONI TRINACRIA
garlic-blitzed cherry tomato
and zucchini, basil, smoked 
mozzarella, arugula, shaved 
ricotta salata
$160

RIGATONI PESTO GENOVESE
fresh in-housemade basil-pesto,
shaved padano
$140

$155

$175

$160

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



PROTEINS:MEAT & FISH

FOR PICK-UP / DROP-OFF / REAL TIME STATIONED OR SEATED
TRAY SERVES UP TO 12 GUESTS



BEEF
slow-braised beef short rib,
‘salsa arrosto’
$220

FISH
flaky, pink, cold-water char
filet, pan-seared, ‘olio verde’
$190

FISH
pan seared,flaky mediterranean
white bass mini-filet
(deboned), green oil
$170

POULTRY
sumptuous, deboned, 
oven-roasted
chicken, pan ‘jus’
$195

POLIPO E PATATE
char-grilled moroccan  
octopus,crispy new potato, 
tagiasca olive caper, lemon 
vinaigrette
$240

$230

$210

$190



VEGETABLE/CONTORNI

FOR PICK-UP / DROP-OFF / REAL TIME STATIONED OR SEATED
TRAY SERVES UP TO 12 TO 14 GUESTS



RAPINI
garlic-blitzed, olive oil
$70

VEGETALI ASSORTITI
herbed and grilled italian
eggplant,flame roasted red
bell pepper, zucchini
$75

INSALATA DI BARBABIETOLE
red beets, crumbled goat
cheese, pistachio,
honey-balsamic dressing
$90

GRILLED ASPARAGUS
olive oil, garlic, ‘bagna 
cauda’, shaved almond
$90

CRISPY NEW POTATO
crispy, smashed new potato,
grated padano
$70

BLACKENED BRUSSELS
maple-cider
$80

$70

BROCCOLINI
roasted broccolini, grana padano,
pine nuts, chilli flakes, lemon
zest, pangritata

VEGETALI ASSORTITI
herbed and grilled italian eggplant,
flame roasted red bell pepper, 
zucchini
$75

MUSHROOM E PISELLI
pan-roasted wild mushroom, sauteed
shallot & peas, fresh herbs
$65



MINI DESSERT

LARGE TAKE-AWAY FORMAT PACKAGES
SERVES UP TO 12 TO 14 GUESTS



TIRAMISU
classic Italian tiramisu,
made with fresh mascarpone
$85

BUDINO
sticky, caramel bread  
pudding
$75 

TORTA CIOCCOLATO
flourless dark chocolate
& espresso torta, shaved
almonds, sea salt
$70

RICOTTA CHEESECAKE
‘frutti di bosco’ compote
$70

$80

$75

$75



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

To secure a date, please connect to learn more about our policies and procedures 
across all locations

GRATUITY IS SUGGESTED AT 20%
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