
GROUP
BOOKINGS



muffins  $3 pp
Banana Chocolate Chip,
Lemon Cranberry, Pumpkin Spice

cookies  $3 pp
Assorted

cheddar biscuits  $4 pp
Maple Butter

maple yogurt parfait  $6 pp
Granola, Seasonal Jam

breakfast sandwich  $8 pp
Fried Egg, Maple Bacon or Field
Spinach, American Cheddar, Pickle, 
Remoulade, Side of Hot Sauce

smoked salmon platter  $6 pp
Lemon & Dill, Capers, Tomato

coffee & tea  $3 pp
Regular, Decaf, Loose Leaf Tea

fruit juice  $4 pp
Apple, Orange, Cranberry 

mimosa  $7 pp
Sparkling Wine, Orange Juice

MCMICHAEL CAFE

BREAKFAST MENU

fresh fruit platters
Assorted Seasonal Fruit

fresh baked goods
Assorted Bagels, Cheddar Biscuits,
Apple Cake

homemade muffins
Banana Chocolate Chip, Lemon Cranberry, 
Pumpkin Spice

breakfast spreads
Crunchy Peanut Butter, Maple Butter, 
Everything Cream Cheese, Seasonal Jam

BREAKFAST COMBO $16 pp

* Refer to order guidelines & terms on the last page



* Refer to order guidelines & terms on the last page

MCMICHAEL CAFE

SANDWICH MENU

Choose 3 Choices per Group 
Served on Shared Platters

grilled chicken club 
Grilled Herb Chicken Thigh, Maple Bacon, 
Cheddar, Arugula, Tomato, Pickle, Chipotle 
Aioli, Brioche Bun

maple smoked pork
Heritage Pork, Crispy Shallots, Green Apple 
Slaw, Concord Grape Gastric, Remoulade, 
Brioche Bun

roast beef
Herb Crusted Beef, Aged Cheddar, Charred 
Pesto, Arugula, Pickled Onions, Remoulade, 
Brioche Bun

smoked salmon
Everything Cream Cheese, Pickled Red Onion, 
Cucumber, Tomato, Everything Bagel 

roasted squash
Butternut Squash, Cranberry Goat Cheese, 
Arugula, Pickled Beet, Charred Pesto, 
Sourdough

Choose 2 Sides

baby gem caesar
Heritage Pork Belly, Sourdough Crumble, 
Buttermilk Dressing, Ontario Goat Gouda

maple roasted potatoes
Fingerling Potatoes, Maple Mustard, 
Remoulade, Crispy Onions, Sumac, Herbs, 

mixed green salad 
Honey Mustard Vinaigrette, Cucumber, 
Tomato, Pickled Onion, Sumac, Pumpkin 
Seeds, Sunflower Seeds, Microgreens

corn salad 
Charred Corn, Red Onion, Red Bell Pepper, 
Chilli, Lime, Dill, Smoked Yogurt, Blue 
Cheese Frisee

pasta pomodoro 
Penne, Tomato Sauce, Charred Pesto,
Ontario Goat Gouda, Sourdough Crumble

$20 pp

Choose 1 per Group

carrot cake  $8 pp
Cream Cheese Icing, Oat Crumble, 
Salted Butter Caramel

apple cake  $8 pp
Mascarpone Icing

fudge brownie  $7 pp
Rye Caramel, Salted Toffee Crunch,

DESSERTS



herb roasted chicken breast
Pickled Onions, Maple Mustard Glaze,
Fresh Herbs

charred pesto salmon
Crispy Onions, Scallions

Vegetarian Option

cauliflower steak 
Curried Vegetables, Fresh Herbs

Choose 2 Sides

baby gem caesar
Heritage Pork Belly, Sourdough Crumble, 
Buttermilk Dressing, Ontario Goat Gouda

maple roasted potatoes
Fingerling Potatoes, Maple Mustard, 
Remoulade, Crispy Onions, Sumac, Herbs, 

mixed green salad 
Honey Mustard Vinaigrette, Cucumber, 
Tomato, Pickled Onion, Sumac, Pumpkin 
Seeds, Sunflower Seeds, Microgreens

corn salad 
Charred Corn, Red Onion, Red Bell Pepper, 
Chilli, Lime, Dill, Smoked Yogurt, Blue 
Cheese Frisee

pasta pomodoro 
Penne, Tomato Sauce, Charred Pesto,
Ontario Goat Gouda, Sourdough Crumble

MCMICHAEL CAFE

HOT LUNCH BUFFET MENU

* Refer to order guidelines & terms on the last page

$25 pp

Choose 1 per Group

carrot cake  $8 pp
Cream Cheese Icing, Oat Crumble, 
Salted Butter Caramel

apple cake  $8 pp
Mascarpone Icing

fudge brownie  $7 pp
Rye Caramel, Salted Toffee Crunch,

DESSERTS



ontario meat & cheese boards 
Local Selection of Charcuterie, Fresh & Aged Cheese, Pickles, Mustard, Organic Honey, 
Sourdough Crisps

all day coffee & tea
Decaf, Black, Loose Leaf Teas

fresh fruit platters
Assorted Seasonal Fruit

homemade muffins
Banana Chocolate Chip,
Lemon Cranberry, Pumpkin Spice

breakfast spreads
Maple Butter, Seasonal Jam

maple yogurt parfait
Granola, Seasonal Jam

Choose from Sandwich Menu or Hot Buffet Menu.

MCMICHAEL CAFE

ALL DAY COMBO

SNACK

COFFEE & TEA

BREAKFAST

LUNCH

* Refer to order guidelines & terms on the last page

$45 pp

* Refer to order guidelines  & terms on the last page.



MCMICHAEL CAFE

PLATTERS

dips & crudité  $45
Carrot, Bell Pepper, Cherry Tomatoes, 
Cauliflower, Celery, Radish, Asparagus, 
Hummus, Buttermilk Dressing

ontario meat  $65
& cheese boards
Local Selection of Charcuterie, Fresh
& Aged Cheese, Pickles, Mustard,
Organic Honey, Sourdough Crisps

roasted garlic $35
& herb arancini
San Marzano Tomato Sauce,
Charred Pesto, Parmesan

tomato flatbread $30
San Marzano Tomato Sauce,
Mozzarella, Charred Pesto,
Pickled Chillies

caprese skewers $35
Marinated Bocconcini, Fresh Basil,
Heirloom Cherry Tomato,
Balsamic Glaze

egg salad 
Egg, Remoulade, Celery, Green Onion 

Black Forest Ham & Cheddar 
Cheddar Cheese, Dijon Mustard 

Cucumber & Cream Cheese 
Cucumber, Everything Cream Cheese

tuna salad 
Tuna, Remoulade, Celery, Apple

grilled chicken skewer $35
Mustard Glaze Chicken, Chipotle Aioli,
Crispy Onion

smoked salmon chip $30
Atlantic Salmon, Everything Cream 
Cheese, Pickled Onion, Bagel Crisp, 
Cider Glaze 

pulled pork slider $50
Maple Smoked Pork, Green Apple
Slaw, Remoulade  Brioche Bun

mini sweet squares $35
Carrot, Apple, Fudge Brownies

fresh fruit platter $65
Assorted Seasonal Variety

* Refer to order guidelines & terms on the last page

* Minimum order 10 People

tea sandwiches $7.50PP



• Contact us directly at     
andrew@mcmichaelcafe.com

• All menus are priced per person
• Minimum 5 guests per order
• Menu selections must be placed 1 week prior  

to event date
• Vegan options available upon request
• Please inform us of any dietary restrictions or 

allergies in advance
• Bill must be paid before the event by credit only
• Day of additional items can be paid on-site

• Recommended for groups over 15 guests
• Buffet linens are $20/each
• Service staff required at $18/hour   

(3 hours minimum) 
• Additional service staff required for groups  

over 20 guests

• 18% Service fee will be applied
• 13% HST will be applied

• $50 Cancellation fee applied within 5 days
• Full payment applied if canceled less than  

12 hours prior to delivery

ORDER GUIDELINES SERVICES & FEES

MCMICHAEL CAFE

DRINKS MENU

coffee & tea  $3 pp
Decaf, Black, Loose Leaf Teas

soft drinks  $3 pp
Coke, Diet Coke, Ginger Ale

water  $4 pp
Bottled Sparkling & Still Water

canadian wine $14 pp
House Red & White Wine

canadian cider $8 pp
Brickworks Ciderhouse Batch: 1904

DRINKS


