
(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

IQ OFFICES 
CATERING PACKAGE



O&B at IQ offices

Oliver & Bonacini is pleased to be offering our catering 
services to the unique venue spaces at iQ offices.

Whether you’re hosting an outdoor reception on The King 
York Terrace, a corporate function in The Vault or an intimate 

event in The Dineen Lounge, our chef-driven fare is the 
perfect accompaniment to any occasion. 

Featuring a diverse selection of menus drawing on our 
extensive selection of expertly crafted, freshly prepared 

seasonal dishes, we would love to work with you to design a 
catering offering that perfectly suits your needs and vision.

Treat your guests to Oliver & Bonacini’s renowned food and 
hospitality and leave the details to us.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

breakfast
priced per person

traditional continental
Freshly Squeezed Orange Juice 

O&B Artisan Butter Croissants & Breakfast Muffins

Individual Yoghurts

Market Fruit Salad

Butter & Ontario Fruit Preserves

Freshly Brewed Coffee & Selection of Teas

18.

breakfast additions
priced per item · minimum order of 10 per selection

Whole Fruit Banana, Apple, Pear� 3.​ 

O&B Artisan Muffins� 3.​ 

Croissants & Danishes� 3.50​

Sliced Breakfast Bread Banana, Pumpkin, Carrot� 3.50

Market Fresh Fruit Cup (VG, GF)� 6.

O&B Hemp Seed Granola & Greek Yoghurt� 7.

Overnight Oats Almonds, Cranberries, Maple Syrup (VG)� 7.

Coconut Chia Seed Pudding (VG, GF)� 8.

Breakfast Sandwiches

	 Hard-boiled Egg, Spinach, Hummus, Whole Wheat Wrap (V, DF)� 7.

	 Peameal Bacon, Caramelized Onion, Tomato, English Muffin� 8.

	 Fried Egg, Shaved Brisket, Tomato Jam, Potato Bun� 9.

	 Spinach Omelette, Cream Cheese, Croissant� 10.

Smoked Salmon Red Onion, Capers, Lemon, Bagel� 11.



canapés
priced per item · minimum one dozen per selection

vegetarian
Cucumber, Green Mango & Daikon Cold Roll Nam Phrik (GF)� 3.25
Carrot, Leek & Mushroom Spring Roll Sambal, Cilantro �  3.25
Parsley & Coriander Falafel Tahini, Chili  � 3.25
Tomato & Feta Cucumber, Red Onion Dressing (GF)� 3.50
Fried Feta Honey & Sesame Seeds  � 3.50
Tandoori Cauliflower Rice Cracker, Cilantro Chutney (GF)� 3.50
Minted Pea Gougère Lemon Ricotta, Basil, Chilies� 3.50
Mango Tostone Black Bean Salsa, Avocado, Plantain (VG)� 3.50
Fried Mac & Cheese Croquette Smoked Ketchup �  3.50
Vegetable Samosa Tamarind Chutney �  3.50

seafood
Pickled Mackerel & Horseradish Pumpernickel, Fresh Dill� 4.
Smoked Trout & Cucumber Crème Fraîche, Fennel Pollen (GF)� 4.
Smoked Salmon Crêpe Chive Crème Fraîche� 4.
Marinated Shrimp Citrus & Tarragon Aïoli (GF, DF)� 4.
Sesame & Nori Crab Salad Baby Gem Lettuce (GF)� 4.
Cured Albacore Tuna Taro Root, Cucumber, Nori Mayo (GF, DF)� 4.
Tarragon & Corn Crab Cakes Parsley Aïoli � 4.
Lemongrass & Ginger Shrimp Satay Charred Pineapple Glaze (GF, DF) � 4.25
Blackened Salmon Taco Savoy Cabbage, Mole Verde (DF) �  4.50
Makrut Lime Cured Halibut Mango Salsa, Plantain Chip, Pickled Chilies (GF, DF)� 4.50
East Coast Lobster Roll Celery, Old Bay Seasoning, Pain au Lait� 5.50

meat
Spicy Capicola & Fig Fresh Ricotta, Crostini� 3.50
Blackened Flat Iron Steak Red Pepper Preserve, Pretzel Crostini (DF)� 4.
Ham & Parsley Terrine Toasted Brioche, Bloomed Mustard� 4.
Piri Piri Chicken Potato Chip & Parsley Aïoli (GF, DF)� 4.
Beef & Yorkshire Pudding Horseradish Mayo, Crispy leeks� 4.
Smoked Brisket Báhn Mì Crusty Bread, Carrot & Cucumber, Sesame Aïoli, Cilantro� 4.
Roast Turkey & Charred Tomato Slider Mayo, Iceberg Lettuce� 4.
Short Rib Grilled Cheese Heinz Tomato Ketchup, Havarti� 4.
Green Olive & Beef Empanada Smoked Pepper Aïoli (DF) �  4.50
Lamb Kofta Kebab Toum Garlic Sauce �  4.50
Chili Chicken Satay Peanut Sauce, Scallion �  4.50
Chicken Yaki Udon Box Soy, Mirin, Cremini Mushrooms (DF)� 6.

Not sure what to select? Chef will create a seasonally inspired selection of four canapés per person, which will include
a variety of vegetarian, seafood and meat creations.

14. per person

(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

add protein
priced per person · minimum order of eight

Roast Chicken (GF, DF)� 8.

Roasted Salmon (GF, DF)� 8.

Grilled Flat Iron Steak (GF, DF) � 10.

salads
priced per person · minimum order of eight

Caesar Romaine, Horseradish, Bacon, Focaccia, Parmigiano-Reggiano� 12.

Field Greens Cherry Tomato, Shaved Fennel, Balsamic, Pickled Roots (VG, GF)� 10.

Potato Fennel, Lemon, Capers, Olives, Caraway (VG, GF)� 11.

Greek Field Cucumber, Vine-ripened Tomato, Sheep’s Milk Feta, Oregano (V, GF)� 12. 

Ancient Grains Squash, Almonds, Seeds, Sumac (VG)� 11.

Roasted Vegetable Toasted Barley, Mushrooms, Crispy Onions (VG, GF)� 10.

Pasta & Sun-dried Tomato Cucumber, Feta, Apricot, Lemon, Kale (V)� 11.

Spice-roasted Cauliflower Pine Nuts, Fine Herbs, Blackcurrants, Apple Cider (VG, GF)� 12.

Tomato & Mozzarella Basil, Arugula, Pickled Onion, Olive Oil (V, GF)� 13.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

packaged bowls
priced per item · served room temperature

Protein Salad (VG, GF)

Marinated Tofu, Broccoli, Toasted Almonds, Chickpeas, Hemp Seeds, 

Torn Kale, Romaine, Roasted Pepper & Tahini Vinaigrette

15.

Grilled Chicken with Chickpeas (GF, DF)

Radish, Artichoke, Swiss Chard, Roasted Red Pepper, Grainy Dijon Vinaigrette

15.

Roast Chicken Cobb Caesar Salad (GF)

Romaine, Lentils, Tomato, Cucumber, Boiled Egg,  

Smoked Bacon, Avocado

15.

Flaked Salmon & White Bean Salad (GF, DF)

Shaved Root Vegetables, Fennel, Celery, Grilled Eggplant,  

Lemon Dressing

16.

Roasted Atlantic Salmon (GF, DF)

Chickpeas, Swiss Chard, Marinated Tomato,  

Honey Mustard Dressing

17.

Sliced Steak & Rapini (DF)

Toasted Barley, Mushrooms, Crispy Onions

18.

Pad Thai Salad (GF, DF)

Rice Noodles, Marinated Shrimp, Lime, Sweet Peppers, Peanuts, Chopped Egg

18.

vegetarian option available upon request



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

sandwiches & wraps
priced per item

add field greens salad 4. or Caesar salad 6. · sub GF bread 2. per sandwich

Roasted Spiced Cauliflower Wrap Molasses BBQ Sauce, Pickled Cabbage & Carrot Slaw, Spicy Lime Vinaigrette (V)� 11.

Tuna Salad Wrap Celery Hearts, Shallots, Lemon, Pickle, Romaine, Garlic Aïoli, Dijon, Fresh Herbs� 11.

Falafel Wrap Hummus, Pickled Turnip, Parsley & Tomato Salad, Garlic Tahini Dressing (V)� 11.

Chicken Caesar Wrap Crispy Bacon, Romaine, Tomato Concassé, Parmesan, Creamy Caesar Dressing� 12.

Herb-marinated Chicken Breast Garlic Aïoli, Dijon, Arugula, Havarti, Roma Tomatoes, Cucumber, Pain au Lait� 12.

Roast Turkey Club Turkey Breast, Bacon, Tomato, Iceberg Lettuce, Cheddar, Garlic Aïoli, Kaiser Roll� 12.

Flaked Za′atar-spiced Salmon Cucumber, Hummus, Parsley & Tomato Salad, Pain au Lait� 12.

Grilled Steak Chipotle-marinated Flat Iron Steak, Arugula, Lime, Roasted Red Peppers, Spicy Mayo, Brioche Bun� 12.

platters
priced per person

Garden Fresh Veggies & Hummus Cherry Tomatoes, Cucumber, Celery, Peppers (VG)� 10.

Antipasto Baba Ghanoush, Grilled Eggplant, Marinated Zucchini, Pickled Mushrooms, Torn Parsley & Basil (VG)� 12.

“Caesar” Smoked Duck Breast, Toasted Focaccia Croutons, Baby Gem Lettuce, � 12.

Grated Parmesan, Roasted Garlic Aïoli

Mezze Babel’s Hummus, Tzatziki, Pita Crisps, Marinated Feta, Sun-dried Tomatoes, � 13.

Cucumber, Onion Sprouts, Flatbread (V)

Fior di Latte & Ontario Squash Toasted Pumpkin Seeds, Crispy Sage, Red Pearl Onions, Vincotto (V, GF)� 14.

Prosciutto & Grilled Radicchio Basil, Balsamic Dressing, Shaved Pecorino (GF)� 14.

Smoked Salmon & New Potato Dill Crème Fraîche, Shaved Celery, Capers, Pickled Red Onions (GF)� 16.

Cheese Board Assorted Cheese, Fruit Preserves, O&B Artisan Breads, Honey (V)� 16.

Charcuterie O&B Pickles, Mustard, O&B Artisan Bread� 18.

EDO Sushi Soy Sauce, Ginger, Wasabi minimum 25 orders, four pieces per order� 18.

desserts
priced per item

O&B Artisan Assorted Cookies� 3.

Chocolate Brownie� 3.50

Nanaimo Bar� 3.50 

Assorted Mini Tarts� 4.

Chef’s Selection of Mini Sweets� 4.

O&B Artisan Donuts Honey Cruller, Jelly-filled, Chocolate Glazed� 5.

Carrot Cake� 6.

Chocolate Éclair� 7.

Lemon Meringue Tart� 8.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

buffets
priced per person · served room temperature

front street deli
Seasonally Inspired Composed Salad

Garden Green Salad (V, GF)

Shaved Root Vegetables, Housemade Dressing

—

Selection of Meat & Vegetarian

Sandwiches & Wraps

—

Sliced Fruit & Berry Presentation

25.

the gardiner
Field Greens Salad (V, GF)

Seeds, Root Vegetables, Champagne Dressing

New Potato Salad (V, GF)

Dill Pickle, Charred Poblano Pepper, Celery, 

Sun-dried Tomato Dressing

Three Bean & Radish Salad (V, GF)

Lemon, Kale, Grainy Dijon Dressing

—

Coriander & Lime Chicken Thigh (GF)

Maple Ginger Glazed Atlantic Salmon (GF)

Charred Zucchini & Grains (V, GF)

—

Sliced Fruit & Berry Presentation

O&B Sweet Treats

32.

the wellington
O&B Artisan Bread & Sea Salt Butter

—

Spring Mixed Greens Salad (V, GF)

Shaved Radish, Celery, White Wine Vinaigrette

Creamy Cabbage & Carrot Slaw (V, GF)

Basil, Radicchio, Kale, Ginger Dressing

Roasted Cauliflower Salad (V, GF)

Parsley, Sultana

—

Chili & Lime Marinated Chicken Breast (GF)

Honey Dijon Glazed Atlantic Salmon (GF)

Herb-marinated Firm Tofu (V, GF)

Blistered Tomato Sauce Vierge

—

Sliced Fruit & Berry Presentation

O&B Sweet Treats

35.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

buffets
priced per person · served room temperature

the coastal
Spinach Salad (V, GF)

Pickled Onion, Beet Crudité, Goat Cheese, 

Apple Dressing

Lolla Rossa & Romaine Salad (V, GF)

Fennel, Celery, Heart of Palm, Balsamic Vinaigrette

Tomato & Feta Salad (V, GF)

Cucumber, Kalamata Olives, Sweet Pepper, 

Oregano Dressing

—

Grilled Atlantic Salmon (GF)

Chili-rubbed Flat Iron Steak (GF)

Roasted Artichoke (V, GF)

Butter Beans, Sauce Vierge 

—

Sliced Fruit & Berry Presentation

O&B Sweet Treats

38.

spice route
Butter Lettuce & Radicchio Salad (V, GF)

Marinated Tomato, Shaved Fennel, Citrus, 

Cider Vinaigrette

Cabbage & Kale Salad (V, GF)

Carrot, Blackcurrants, Maple Dijon Vinaigrette

Eggplant & Sweet Pepper Salad (V, GF)

Artichoke, Celery, Lemon, Roasted Garlic Dressing

—

Madras Spiced Chicken Breast (GF)

Peppercorn-crusted Flat Iron Steak (GF)

Chickpea & Lentil Cake (V, GF)

Sun-dried Tomato Pistou 

—

Sliced Fruit & Berry Presentation

O&B Sweet Treats

40.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

food stations
priced per person

bits & bites
self-serve

Mezze Station

Babel’s Hummus, Tzatziki, Baba Ghanoush, Tapenade, 

Marinated Feta, Sun-dried Tomatoes, Herbed Cucumber 

Salad, O&B Pickles, Young Seedlings, 

Pita Crisps & Flatbread 

16.

Gaucho Pie Co. Empanadas

(choose two types)

Traditional Gaucho with Beef, Olive, Egg

Reuben with Corned Beef, Swiss Cheese, 

Sauerkraut, Pickles

The Hawaiian with Ham, Bacon, Cheese, Pineapple

Chorizo with Smashed Chorizo, Smoked Paprika, 

Caramelized Onion, Roasted Red Pepper

Susana’s Butter Chicken with Tomato, Masala Spice, 

Coconut, Garlic, Ginger

Jerk Chicken with Scotch Bonnet, Thyme, Allspice

Roasted Mushroom with Mushrooms, Pasilla Peppers, 

Olives, Roasted Red Pepper

Sweet Potato with Roasted Sweet Potato, Parallel’s 

Sesame Tahini, Pomegranate Molasses

13.

served with chimichurri & housemade hot sauces

 

 

 

 

 

Slider Station

(choose three types)

Cheeseburger with White Onion, Secret Sauce

Spicy Sausage with Mozzarella & Tomato Confit

Pulled Pork with Cabbage & Crispy Onion

Fried Haddock with Tartar Sauce

Chicken Parmesan with Fior di Latte, Basil & Tomato

Gochujang Eggplant with Sesame Aïoli, Cucumber, Carrot

15.

Artisanal Cheese Table

Fresh Fruit, Compote, Honey, Roasted Nuts, 

Artisan Breads & Flatbreads

16.

Antipasto Harvest Table

Cured Meats & 100km Cheeses, Marinated Vegetables & 

Olives, Artisan Breads & Flatbreads

16.

EDO Fish & Vegetarian Maki Rolls

Wasabi, Soy Sauce

based on four pieces per person

minimum order of 25 guests

21.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

food stations
priced per person

street eats
chef-led

Chicken & Leek Dumpling Station

Pan-seared Dumplings, Pickled Ginger, Soy Sauce, 

Toasted Sesame Seeds, Spring Onions, Sesame Aïoli

12.

Garlic & Oregano Chicken Souvlaki

Marinated Chicken, Tzatziki, Shaved Red Onion, Fresh 

Tomato, Curly Parsley, Roasted Potatoes, Pita Bread

14.

Noodle Box Station

(choose two types)

Broccoli & Mushroom Glass Noodles with Sweet Potato 

Noodles, Sesame, Carrot

Chili & Spring Onion with Tofu, Soy & Miso Soba Noodles, 

Cucumber, Mint

Spicy Shrimp Pad Thai with Rice Noodles, Egg, 

Peanuts, Lime

Chicken Yaki Udon with Soy, Mirin, Bok Choy, 

Cremini Mushrooms

Char Siu Chow Mein with BBQ Pork, Scallions, 

Bean Sprouts

14. 

Babel’s Beef Shawarma

Spice-rubbed Beef, Hummus, Tahini,

Parsley & Tomato Salad, Garlic Toum, Pita Bread

15.

Nashville Hot Chicken Sandwich

Potato Bun, Creamy Slaw, Bread & Butter Pickles,

Nashville Hot Sauce, Fried Potato

14.

Cheddar & Potato Pierogies

Caramelized Onions, Sour Cream, 

Scallions, Crispy Onions

13.

Taco Station

(choose one type)

Cauliflower al Pastor with Caramelized Pineapple, Cherry 

Bomb Peppers, Cilantro

Lamb Barbacoa with Lamb Shoulder, Barbacoa Sauce, 

White Onion, Cilantro

Smoked Mushrooms with King Oyster & Cremini, Serrano 

Peppers, Morita Salsa Roja

Mojo de Ajo Shrimp with Avocado Chunks, Savoy 

Cabbage, Pickled Chilies

Pork Carnitas with Mole Verde, Toasted Pumpkin Seeds, 

White Onion

13.

served with corn & flour tortillas, pico de gallo, guacamole 

& housemade hot sauces

Bao Bun Station

(choose two types)

Hoisin Pork Belly with Carrot, Cucumber, Mint, Cilantro

Smoked Brisket with Kimchi & Sesame Aïoli, Cilantro

Chili & Spring Onion Tofu with Mango, Daikon, 

Mint, Cilantro

Gochujang Chicken with Sesame Seeds, 

Cucumber, Red Onion

Hoisin Roasted Duck with Cucumber, Carrot, Cilantro, Mint

14.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

food stations
priced per person

petite plates
chef-led

Jerk Chicken

Black-eyed Peas, Mango Salsa, Plantain Chips

13. 

Potato Gnocchi Station

(choose one type)

All’Amatriciana with Tomato, Chilies, Pancetta, 

Cracked Pepper

Primavera with Zucchini, Mint, Peas, Olive Oil

Funghi with Oyster & Cremini Mushrooms, Fresh 

Oregano, Garlic Cream

Salsiccia with Roma Tomatoes, Spicy Pork Sausage, 

Parsley, Pecorino

14.

Smoked Trout

Cured, Confit & Smoked Trout, Crème Fraîche, 

Horseradish, Fennel Fronds, Shaved Radish

15.

Ricotta Ravioli

Tomato, Toasted Brioche, Garlic

16.

Risotto Station

(choose one type)

Truffle Mushroom with Shaved Truffle, Oyster & 

Cremini, Thyme, Parmesan

Milanese with Saffron Rice, Braised Short Rib, 

Rosemary

Nero with Squid Ink, Marinated Cuttlefish, Basil 

16.

Smoked Brisket Station

Cheddar & Herb Biscuit, Pool Hall Slaw, Cucumber 

Ranch

16.

Poke Bowl (GF)

Sushi Rice, Sesame, Edamame, Crispy Shallots, 

Pickled Onions

choose soy-marinated salmon or tuna

17.

Roasted Garlic Beef Short Rib (GF)

Creamy Polenta, Heirloom Carrots, Shaved 

Parmesan

20.



(V) Vegetarian · (VG) Vegan · (GF) Gluten-free · (DF) Dairy-free

food stations
priced per person

sweet treats

O&B Artisan Dessert Table (V)

An indulgence of our favourite mini desserts

14.

Churro Bar
Spiced Warm Chocolate, Brown Butter Caramel, 

Whipped Milk Chocolate Ganache

15.

Donuts (V)

Old Fashioned Donuts, Cake Donuts, Fritter Donuts

Chocolate, Berry, Lemon & Buttermilk, Vanilla Glazes 

Variety of Garnishes 

15.

Caramelized Banana & Crêpe Station
Nutella, Brown Sugar Caramelized Bananas, Toasted Peanuts,

Whipped Cream, Crushed Banana Chips

16.

Cupcake Station
Vanilla, Chocolate & Red Velvet Cupcakes,

Chocolate Buttercream, Whipped Mascarpone Ganache, 

Cream Cheese Icing, Hazelnut Buttercream

14.

Carnival Craziness
Candy Coated Apples, Cotton Candy, Salt Water Taffy

Whether you prefer sweet or savoury, make your own flavoured popcorn with shakers 

featuring options like cheddar cheese, cinnamon sugar, dill pickle, cocoa, cajun and more.

16.

Ice Cream Sandwich Station (V)

Liquid Nitrogen Vanilla Bean or Mint Chocolate Chip Ice Cream,

Oatmeal Raisin, Chocolate Chip, Ginger Molasses & Peanut Butter Cookies

21.

minimum 100 guests



beverages

non-alcoholic
Freshly Brewed Coffee	 per person	 2.50

Decaffeinated, Black & Specialty Teas	 per person	 2.50

Soft Drink	 each	 2.50

Sparkling & Still Mineral Water (355ml)	 each	 3.

Bottled Juice	 each	 3.

San Pellegrino Sparkling Fruit & Tea Beverages	 each	 5.

Station Cold Brew Coffee	 each	 5.

Freshly Pressed Juices (355ml)	 each	 7.

Freshly Pressed Lemonades (355ml)	 each	 7.

Sparkling & Still Mineral Water (750ml)	 each	 9.


