Breakfast
PASTRIES

* Items may contain traces of nuts & gluten
* Butter & preserves upon request only

Daily Savoury or Sweet Scones
Seasonal Muffin Tops * Minimum 6 per order
Belgian Waffles with Seasonal Toppings
Butter Croissant
Almond or Chocolate Croissant
Banana Loaf
Mini Pastries: Scones or Muffins (by dozen)
Vegan Scones * Minimum 6 per order
Sticky Buns (Min 6 per order)* 48 hrs notice

$3.75
$3.75
$3.75
$3.25
$4.00
$4.50
$15.00
$4.25
$4.25

GLUTEN-FREE PASTRIES
Daily Savoury or Sweet Scones
Seasonal Gluten-Free Muffin Tops* Minimum 6 per order
Mini Pastries: Scones or Muffins (by dozen)
Triple Berry Crumble Bar * nut-free/vegan/dairy-free
Pumpkin Spice Granola Bar * vegan/low-fat

$4.50
$4.25
$18.00
$4.25
$4.25

COLD DISHES
Ploughman's Platter

$10.00

Proscuitto, wild smoked salmon, avocado, seasonal
cheese, hard-boiled egg, lemon mascarpone , mini bagels
* price per person/ min order of 6

Add on bacon jam (250 ml) to platter

$6.95
$5.50

Yogurt Parfait
Granola nut mix, organic yogurt, seasonal berry compote
* GF/ contains nuts

Raspberry & Coconut Chia Pudding

* GF/ Vegan/Contains Nuts

$5.50

FRESH FRUIT
Seasonal Fruit Platter for Sharing
Small Platter for 10
Medium Platter for 15
Large Platter for 20

Fruit Salad, bite-sized seasonal fruit
Can be served individually or family style
* Prices subject to change at any time

$40.00
$60.00
$80.00
$6.00

Breakfast
Hot Dishes

*48 Hours notice and min order of 6 for all items below

Farmer's Wrap
Roasted red pepper, fingerling potatoes. chorizo, freerange eggs, aged manchego cheese

Vegetarian Wrap
White balsamic roasted mushrooms, soft camembert
cheese, sundried tomatoes, free-range eggs, basil

$8.50

$8.00

Egg Strata
Creme Brulee French Toast or gruyere & smoked ham
croque monsieur
For 6 people
For 8 people
For 12 people

$45.00
$60.00
$85.00

Lunch

Gourmet Baguette Sandwiches
** Gluten-Free Option +$3.00
* Multigrain Option - $0.75
* *Custom modifications may incur additional charges

Roast Chicken
Chipotle mayonnaise, sundried tomatoes, parmesan,
watercress

Roast Beef
Chimichurri. charred tomato salsa, horseradish
mayonnaise, watercress

Proscuitto
Figs, brie cheese, balsamic onions, watercress

Thai Beef

* contains nuts & soy

Hanger steak, lemongrass aioli, green papaya, tamarind
vinaigrette, thai basil, peanuts

* Prices subject to change at any time

$12.00

$12.00
$12.00
$12.00

Lunch
GOURMET BAGUETTE SANDWICHES
* Gluten-Free Option +$3.00
* Multigrain Option - $0.75
* *Custom modifications may incur additional charges

Montreal Smoked Meat
Beef brisket, shaved fennel, comte cheese, pickles, basil,
caramelized onion mustard

Smoked Ham
Piccalilli, mayonnaise, tomato, parsley, comte cheese

Smoked Paprika Lemon Turkey
Guacamole, garlic aioli, corn & tomato succotash

Crab & Shrimp

$12.00

$12.00
$12.00
$12.00

Crab, shrimp, aji mayo, guacamole, cilantro, peppadews,
sweet peruvian peppers

Confit Albacore Tuna
Citrus mayonnaise, smoked paprika, fennel, basil,
parmesan, sundried tomatoes

Fine Herb & Goat Cheese

* Vegetarian/ contains nuts

$12.00

$11.00

Goat cheese, sundried tomatoes, fennel, pecans, basil

Hummus & Avocado

$12.00

Hummus, avocado, mint leaves, shredded carrot,
pomegranate molasses

Grilled Pear & Mascarpone

Pear, kale, charred tomato, grilled onions, sunflower
seeds, buffalo mozzarella

SEASONAL SALADS
$5.00 Side Salad // $10 Entree Salad
Add roasted chicken, chili lime BBQ prawns, seared albacore tuna - $6
Add avocado - $4

Organic Greens * Vegan, contains nuts
Artisan greens, shaved fennel, slivered almonds, radish, balsamic
vinaigrette

Kale Caesar

* Dressing contains anchovies

Kale, hard-boiled egg, parmesan, house-made croutons
* Prices subject to change at any time

$12.00

SEASONAL SALADS
$5.00 Side Salad // $10 Entree Salad
Add roasted chicken, chili lime BBQ prawns, seared albacore tuna, Thai Beef Steak - $6
Add avocado - $4

Beet & Goat Cheese * Contains Seeds
Golden beets, goat cheese, shaved carrot, frisee, spiced pumpkin seeds,
apple cider vinaigrette

Medierranean Quinoa
Quinoa, feta, cucumber, kalamata olives, red pepper, red
onions, lemon dressing

Japanese Potato Salad

Edamame, Corn, Cabbage, Pickled Ginger, Nori, Togarashi Spice,
Sesame Seeds, & Ginger Soy Aioli

Pasta Salad * Contains nuts
Orecchiette pasta, cherry tomatoes, bocconcini cheese,
walnuts, arugula pesto dressing

SEASONAL SOUP
$5.00 Small // $7.00 Large
Comes with a fresh bread

Please contact us directly for information on our daily housemade
soup.

INDIVIDUAL LUNCH BOXES
* *Custom modifications may incur additional charges

$22.00 with the following choices only:
Gourmet baguette sandwich
Side Salad
Cookie: Earl grey lemon/ coconut oatmeal / chocolate chip with
pretzel *0.75 charge for gluten-free cookie
San Pellegrino juice or mineral water *0.50 charge for Flow Water

$25.00 Gluten-free lunchbox:
Gourmet baguette sandwich on gluten-free bread **
Side Salad *Gluten-free options
Cookie: Double chocolate pecan or chai tea spice
San Pellegrino juice or mineral water *0.50 charge for Flow Water
* Prices subject to change at any time
** Thai beef sandwich cannot be prepared gluten-free

Desserts
* Items may contain traces of nuts & gluten

COOKIES
Earl Grey Lemon
Coconut Oatmeal Raisin *Contains nuts
Chocolate Chip with Pretzel
Chai Tea Spice *GF/Vegan
Double Chocolate Pecan *GF

$2.25
$2.25
$2.25
$3.00
$3.00

BARS & SPECIALTY DESSERTS
Nourish Nut Bar * GF/ vegan/dairy-free
Nourish Fudge Nut Bar * GF/ vegan/dairy-free
Triple Berry Crumble Bar * GF/ nut-free/vegan/dairy-free
Pumpkin Almond Pecan Bar* GF/ vegan/plaeo
Raspberry Cream Cheese Brownie *GF
Triple Chocolate Coconut
Lemon Crumble Bar *GF
Dirty Twixter
Chocolate Peanut Butter Bar
Flourless Chocolate Cake, * Serves 12/ 48 hrs notice
with Chantilly Cream and Raspberry Coulis

$4.25
$4.25
$4.25
$4.25
$3.75
$3.75
$4.25
$4.25
$4.25
$35.00

MINI DESSERTS
Mini Assorted Cookies

$15.00/ Dozen

Earl grey lemon, coconut oatmeal raisin, chocolate chip
pretzel

Mini Assorted Gluten-free Cookies

$18.00/ Dozen

Double chocolate chip pecan and chai spice* Vegan

Mini Assorted Dessert Bars

$28.00/ Dozen

* Seasonal selection. Gluten-free options upon request

* Prices subject to change at any time

Gourmet Platters
* 24 hour notice
Small = 10 people // Med - 15 people // Large - 20 people

Artisan Cheese
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Antipasto

A selection of artisan cheeses, fruit, housemade fig & orange marmalade
$85 / $110 / $160

Grilled eggplant, asparagus, zucchini, red pepper,
sundried tomatoes, bocconcini cheese, sopressata,
proscuitto
$85 / $100/ $140

Charcuterie
Cured meats, house-made dijon mustard,
mixed olives, cornichons, peppadews, balsamic
onions
$85 / $110 / $160

Market Vegetables
A seasonal selection of raw market vegetables
with house-made herb sour cream dip
$40 / $50/ $60

Mediterranean

Seafood

A selection of Dirty Apron dips: hummus, spicy
hummus , smokey tomato salsa, tzatziki, baba ganoush
with mixed olives, peppadews, cornichons, pita bread

Smoked white tuna, smoked salmon lox, poached prawns
with caper berries, shaved red onion, house-made crab &
shrimp dip and cocktail sauce

* Contains Nuts

* 48 hrs notice

$80/ $95/ $110

$100/ $150/ $190
* Gluten-free crackers/bread +10.00
* Prices subject to change at any time

Beverages
HOT
Sugar, cream, compostable cups & stir sticks inlcluded. *Milk upon request only
Large coffee/tea orders may require large coffee pot rental

JJ Bean Railtown Blend Organic Coffee

$18.00

10 Servings per order

Mighty Leaf Organic Tea

$18.00

10 servings per order
Includes assorted black, green, and herbal teas

COLD
Cold Pressed Juices (16 0z. each) * 48 hours notice

Freshly Squeezed Orange / Supremely Kale / Turmeric

$6.95

Surprise

San Pellegrino Sparkling Juices

$2.00

Aranciata / Limonata / Pompelmo / Pomegranate /
Orange / Clementine

San Pellegrino Sparkling Mineral Water

$2.00

Citrus, spinach, puff pastry

Flow Water (Alkaline Spring Water)

$2.25

Good Drink Iced Teas

$2.75

Iced tea & lemon / Blueberry white tea / Lemon & honey
green tea / Mango hibiscus & vanilla

* Prices subject to change at any time

Ordering
All orders and modifications must be received by 1:00PM the business day prior
WAYS TO ORDER
By Email: orders@dirtyapron.com
By Phone: 604-879-8588 EXT 2

Ordering

Payment

Please note that we do not deliver on public holidays
and that catering orders are not processed on
weekends as the administrative desk is closed. Any
orders for Saturday and Monday MUST be placed by
1:00PM Friday.

Payment information is required prior to delivery
to secure the order. If a cheque will be issued, this
information is still required to secure order but no
payment will be made.
We accept: Visa, MC, AMEX

Orders or modifications to orders placed after 1:00PM
will be charged an additional fee of $15.00. This also
applies to any same day orders that require delivery as
well.

Allergies & Dietary Requirements
Please contact us with allergy and dietary restrictions as soon as possible. We will do our best to accommodate
most requests but we cannot guarantee that cross contamination will not occur in preparation despite our best
efforts to prevent it.

Cancellations
24 hrs notice is required for all cancellations. Cancellations MUST be confirmed with a team member by
phone or email before the deadline.

Delivery Services
All orders and modifications must be received by 1:00PM the
business day prior.

Please note that -in our efforts to reduce our carbon footprint- we have
partnered up with a third party catering delivery fleet, who will be doing
our deliveries on our behalf, and will thus allow us to focus solely on
what we do best: high quality and delicious food!
Delivery cost will be calculated based on invoice subtotal. For a custom
quote, please contact us at orders@dirtyapron.com.
Please note that all catering orders will be delivered in disposable ecofriendly packaging. Any orders that require returnable equipment such
as food platters, bowls, utensils etc. need to be picked up and dropped off
at The Dirty Apron within 72 hours. Both can be done in person or by a
courier arranged by the client.
Missing or broken equipment will be billed to the customer.

