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Paul Pisa
Executive Chef

Meticulous and uncompromising are
the culinary watchwords guiding the
professional life of Paul Pisa, executive
chef at The Quinn Hospitality Group.
These attributes speak to a passion for
excellence carefully nurtured from his
early apprenticeships and rise at many
of Toronto’s acclaimed restaurants.
Paul Pisa is recognized as one of the
city’s most respected executive chefs.
Drawing from a career working at
the cutting edge of the culinary arts,
Chef Paul expertly guides a hand-picked
team of top chefs as they make their
indelible imprint on a cuisine unmatched
for its inventive flair, freshness
and delightful spectrum of aweinspiring tastes.
Although winning accolades for his
gifted interpretations of a variety of
styles – from haute cuisine to rustic
pub fare, trend-setting gourmet to
the fusion arts – Chef Paul remains
grounded in a personal commitment
to featuring the most nutritious and
healthy dishes his kitchens can prepare.
Whatever your palate, Chef Paul
and his team are sure to surprise and
enthrall with a cuisine of unequalled
quality and taste.
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STEA K HOUSE

Please see the Quinn’s Steakhouse Catering Menu
to review. Please note the menu options will be
delivered and served in a banquet sharing-style
service for your dinner meetings or events.
Also, they can be ordered 24 hours in advance
of the day of the meeting, but the food items must
be ordered no later then 3:00pm to ensure your
catering service will be set for success.
Minimum orders of 6 or more are required for this
catering meeting dinner service.
Please speak with the Quinn’s Steakhouse
manager regarding equipment, delivery time, service
staff, if required, and special dietary and food
allergy request.
In the meantime, if there is anything we can do to be
of immediate assistance, please let us know directly,
and we will be more than to oblige.
Thank you for your consideration and we look
forward to the opportunity to exceed your
expectations.
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Starters
Soup
Made from Scratch!
Chef’s Daily Creation

Salads
For the Healthy at Heart!
Serving Sharing Bowl Sizes
Regular (6 - 12 ppl) | Large (15 - 25 ppl)

House Salad
Mix of baby greens, red onions, tomatoes, sweet peppers and English
cucumbers with your choice of salad dressings
$25.99 REGULAR | $35.99 LARGE

Caesar Salad
Crisp romaine hearts, garlic and herb croutons, Grana Padano cheese
with a creamy Caesar dressing on the side
$25.99 REGULAR | $35.99 LARGE

Greek Salad
Crisp romaine hearts, sweet peppers, tomatoes, English cucumbers,
red onions, feta cheese and black olives served with a Greek dressing
on the side
$29.99 REGULAR | $39.99 LARGE

Baby Kale Salad
Baby kale greens with chickpeas, grape tomatoes, sweet peppers and
sunflower seeds with a raspberry vinaigrette dressing.
$26.99 REGULAR | $36.99 LARGE

Pasta Salad
Tri-colour rotini pasta, sweet peppers, cherry tomatoes and black
olives in a vinaigrette dressing.
$29.99 REGULAR | $39.99 LARGE

Potato Salad
Our signature classic deli style.
$29.99 REGULAR | $49.99 LARGE
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Canadian Goat Cheese & Toasted Walnut Spinach
Fresh strawberries, goat cheese, toasted walnuts, baby spinach with a raspberry
vinaigrette dressing
$29.99 REGULAR | $39.99 LARGE

Apple & Blue Cheese
Mixed baby greens, blue cheese, dried cranberries, apples, cherry tomatoes and
walnuts, served with a mustard vinaigrette dressing
$29.99 REGULAR | $39.99 LARGE

Oriental Chicken
Grilled chicken breast, crisp chow mein noodles, cashews, mandarin oranges and
bean sprouts tossed with mixed greens and served with an oriental sesame dressing
$29.99 REGULAR | $39.99 LARGE

Couscous
Israeli couscous, dried cranberries, dried figs, pumpkin seeds, chickpeas,
arugula and parsley topped with lime-cumin.
Add: marinated chicken breast $7.00
$32.99 REGULAR | $44.99 LARGE

Southwest Quinoa Salad
Quinoa, cilantro, mixed beans, corn, tomatoes and spinach
$26.99 REGULAR | $36.99 LARGE

Asian Noodle
Crisp chow mein noodles, cashews, mandarin oranges and bean sprouts tossed
with mixed greens and served with an oriental sesame dressing.
Add: Grilled chicken breast $7.00 Steak $12.00 or Shrimp $15.00
$29.99 REGULAR | $39.99 LARGE
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Protein Salad Bowls
Fresh & Healthy!
A FRESH & HEALTHY OPTION OF GRILLED CHICKEN, SALMON, SHRIMP
OR FLAT IRON STEAK WITH YOUR CHOICE OF MIXED GREENS, CAESAR
OR SPINACH SALAD.
(SERVED IN INDIVIDUAL SALAD BOWLS)

Grilled Chicken
With a Mediterranean herb-marinated chicken breast.
$14.99

Grilled Salmon
Teriyaki-glazed or lemon pepper.
$16.99

Black Tiger Shrimp
Cajun spice or lemon pepper shrimp.
$17.99

Flat Iron Steak
Steak flavoured with our in-house rub.
$18.99

Tomato Buffalo Mozzarella
Vine-ripe tomatoes, Buffalo mozzarella cheese, arugula, served with an aged
balsamic vinaigrette dressing.
$14.99

Tuna Nicoise
Bean salad, Arugala, eggs, taggiasche olives & tomato.
$15.99

Cobb
Fresh chicken breast, blue cheese, bacon, avocado, tomato and hard-boiled
eggs served on crisp mixed greens with blue cheese dressing.
$16.99
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Signature Platters
Tuna Tataki
Tender pieces of sushi-grade tuna with gari ginger, pickled
cucumber, wasabi peas and herb salad. Chopsticks included.
$69.99 REGULAR (serves 6 ppl.) | $139.99 LARGE (serves 12 ppl.)

Cheese & Fruit
A selection of old Cheddar, Camembert, Swiss, Jalapeño Havarti,
Fontina and Toscana cheese. Served with sweet strawberries,
grapes and assorted crackers.
$44.99 REGULAR | $64.99 LARGE

Charcuterie, Cheese & Antipasto
A tasty variety of cured meats, assorted cheeses, grilled eggplant
& peppers with marinated mushrooms, artichokes, pickles & olives, &
served with an assortment of freshly baked artisan breads.
$39.99 REGULAR | $54.99 LARGE

Crudités & Dip
Fresh garden vegetables served with our in-house creamy herb
ranch dip.
$34.99 REGULAR | $54.99 LARGE

Shrimp Platter
Large tiger shrimp poached, chilled and served with remoulade or
cocktail sauce.  
$24.99 PER DOZEN (MIN. 3 DOZEN PER ORDER)

Mediterranean Pita
Hummus and fresh salsa, served with crispy pita chips.  
$26.99 REGULAR | $36.99 LARGE

Prime Rib Slider
Our signature thinly sliced prime rib with shoestring onions,
horseradish mayo and served on a ciabatta bun.  
$32.99 PER DOZEN

Deli Sliders
Assortment of our famous Corned Beef, Smoked Turkey and
Montreal Smoked Meat in bite-size sliders and served with gourmet
mustards on the side.  
$29.99 PER DOZEN

Grilled Vegetables
Asparagus, peppers, portobello mushrooms and egg plant with
olive tapenade and goat cheese.  
$34.99 REGULAR | $44.99 LARGE
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Carvery Buffet Menu
Our Speciality!
$39.99 per person
Quinn’s Steakhouse Catering Carvery Buffet
Menu is priced per person and a minimum of 20
people is required. Our catering buffet must
be pre-ordered 48 hours in advance. We have
2 great options available for our popular
buffet menu below.
One of our catering team’s many specialities
is customizing menus for your different
meeting and event requirements. In addition,
our goal is to look after vegetarian, nutfree, vegan and seafood allergy requests
for your fellow colleagues, senior
management and special guests. We look
forward to the opportunity to exceed your
expectations.

Option 1
Drop-off service of buffet menu items where your
in-house catering team looks after the set-up, service
and clean-up at the meeting or event. (Please note
delivery and rental charges will apply for your
catering requirements.)

Option 2
Full-service catering with our experienced carving
chef and service team that will arrive well in advance
to set up, carve and serve your guests at the buffet
for your meeting or event to ensure success and a
memorable occasion. (Please note extra charges will
apply for our chef, service staff, delivery and rental
charges for your catering requirements.)
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Salads
(Please select 2 salads below)

Create Your Own Salad
California greens, romaine lettuce, sun-dried cranberries,
sweet peppers, grape tomatoes, sunflower seeds, toasted
walnuts, cucumbers, mixed sweet peppers chickpeas with your
selection of a honey-balsamic vinaigrette or ranch dressing on
the side.

Caesar Salad
Crisp romaine hearts, garlic and herb croutons, and Grana
Padano cheese with a creamy Caesar dressing on the side.

Greek Salad
Crisp romaine hearts, sweet peppers, tomatoes, cucumbers,
red onions, feta cheese and black olives served with a Greek
dressing on the side.

Entrées
(Please select 1 protein below)

Roasted Striploin of Beef
Our signature hand-cut “AAA” Alberta beef, aged a minimum of 28
days and slow roasted, lightly spiced with au jus, horseradish
and a variety of gourmet mustards and sauces on the side.

Montreal Smoked Meat or Pastrami
Our famous in-house-cured meats, served with a variety of
gourmet mustards and pickles on the side.

(Plus select 1 more Entrée below to
complete your buffet menu)

Grilled Fresh Atlantic Salmon
With fresh lemon caper butter.

Grilled Chicken Breast
With our popular in-house-made mushroom sauce on the side.
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Sides
(Included in the buffet menu)

Roasted Potatoes
Fresh Seasonal Vegetables
Freshly Baked Bread with Whipped Butter

Desserts
(Please select 2 desserts below)

Signature Desserts
Flourless Chocolate Torte with chocolate fudge sauce and
New York Cheesecake with fresh berry compote.

Fresh Fruit Platter
Enjoy the full flavours of our market-fresh mixed melons,
pineapples, grapes, sweet strawberries and
fresh berries.

Assorted Squares
A delicious assortment of home-baked treats including Nanaimo
bars, chocolate brownies, butter pecan squares, raspberry
linzer squares and lemon coconut squares.
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Entrées
Fresh & Grilled to Perfection
7 oz Ontario Flat Iron Steak
$16.99

Clare Island Organic Salmon
$14.99

8 oz New York Striploin Steak
Our famous hand-cut AAA Alberta beef aged
a minimum of 28 days.
$21.99

Six Black Tiger Shrimp
With garlic, chillies, olive oil and sea salt.
$14.99

7 oz Filet Mignon Steak
Our famous hand-cut AAA Alberta beef aged
a minimum of 28 days
$27.99

Grilled Chicken Supreme
$14.99

BBQ Chicken & Baby Back Ribs
Our popular grilled chicken breast and half
rack of baby back ribs with our signature
in-house BBQ sauce.
$18.99

8 oz Prime Rib
Our famous slow-roasted, hand-carved AAA
Alberta beef aged a minimum of 28 days with
au jus and horseradish on the side.
$25.99

Gaelic Steak
Our famous grilled rib steak, rocket, white
beans, Cashel Blue cheese and leprechaun’s
finger potatoes.
$22.99

BBQ Baby Back Pork Ribs
Our signature full rack of pork ribs with
our signature in-house BBQ sauce.
$20.99
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Toppers & Sauces
Create That Perfect Flavour!

Toppers
Brown Butter-Fried Mushrooms
$3.99

Buttermilk Shoestring Onions
$3.99

4 Garlic-broiled Black Tiger Shrimp
$7.99

Sauces
Blue Crab and Béarnaise Sauce
$3.99

Bushmills Peppercorn Sauce
$3.99

Café de Paris Butter
$3.99

Chipotle Butter
$3.99

Cashel Blue Cheese
$6.99
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SIDES
Create Your Customized Dinner!

Salt-baked Russet Potato with butter
and sour cream on the side
$4.99

Mashed Potatoes
$4.99

6 oz Nova Scotia Lobster Tail
$17.99

Grilled Asparagus
$6.99

Garlic-fried Broccolini Rabe
$6.99

Seasonal mixed vegetables
$5.99

Fresh hand-cut fries with a lemon or
chipotle aioli dipping sauce
$4.99

Brown Butter-fried Mushrooms
$4.99
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Sauces & Condiments
Variety is the spice of life!
Please see our list of sauces and condiments below to
create that perfect flavour! Sauces and condiments will
be provided on the side for all meals.

In-house Signature BBQ Sauce
Béarnaise Sauce
Grainy Mustard
Lemon Aioli
Sriracha
Horseradish
Honey Mustard & Regular Mustard
Horseradish Mayo
Dijon Mustard
Cranberry Mayo
Chimichurri Sauce
Chipotle Mayo
Roasted Tomato Salsa
Hot Sauce
Ketchup
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Signature Dishes
Coconut Chicken Curry
Served with spiced rice, mango
chutney and naan bread on the side.
(Vegetarian option available)
$15.99

Steak Frites
7oz. Fire grilled flat iron steak
with your choice of Café de Paris or
chipotle butter with fresh-cut frites
and lemon aioli.
$21.99

Canadian Lobster Macaroni &
Cheese
Fontina & Dubliner cheddar cheeses in
a dry vermouth cream sauce.
$21.99

Traditional Irish Beef Stew
Tender beef, potatoes, root
vegetables & fresh herbs braised in
Guinness. Served with bread roll &
butter.
$16.99

Roasted Goat Cheese-stuffed
Portobello Mushroom
Penne pasta, Tuscan semi-dried
tomatoes and arugula-walnut pesto.
(Vegetarian)
$20.99

Steak Pasta
Penne with seared flat iron steak
slices, mushrooms, asparagus, arugula
with a white wine demi glace sauce.
$19.99

Tuscan Chicken Primavera
Tender pieces of chicken with a
medley of freshly steamed seasonal
vegetables tossed with penne pasta in
our in-house-made tomato sauce.
$19.99

Chicken & Baby Back Ribs
Grilled chicken breast and half
rack of baby back ribs with our own
signature BBQ sauce, garlic mashed
potatoes and a side of coleslaw.
Served with bread roll and butter.
$28.99

Quinn’s Prime Rib Burger
Our famous handmade, half pound AAA
Alberta prime rib with Berkshire bacon
and topped with Dubliner Cheddar
cheese.
$17.99

Butternut Squash Ravioli

Turkey Burger
Half pound Ontario turkey with Swiss
cheese and chipotle mayonnaise.
$17.99

Squash-stuffed ravioli, honey
mushrooms with sage butter.
$19.99
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Savory Pies
Our Speciality!
(Must be ordered 24 hours in advanced)
Beef ’N’ Guinness Pot Pie
A flavourful combination of tender diced beef, onions and mushrooms
mixed in a Guinness gravy, served in a pot and topped with flaky pastry.
$13.99

Chicken Pot Pie
Tender, diced pieces of chicken, fresh garden vegetables, served in a
rich creamy sauce in a pot and topped with flaky pastry.
$13.99

Shepherd’s Pie
Ground beef simmered with fresh seasonal vegetables and topped with
creamed potatoes.
$13.99
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Desserts
Sweet Treats!
Individual
Bread & Butter Pudding
With Bushmills and vanilla cream sauce
$5.99

Vanilla Bean Crème brûlée
$6.99

24 Carrot Cake
With cream cheese icing
$5.99

Flourless Chocolate Torte
With chocolate fudge sauce
$6.99

Deep Apple Pie
With freshly whipped cream
$5.99

New York cheesecake
With fresh berry compote
$6.99

Chocolate Pecan Tart
$6.99

Bumbleberry Crumble Pie
With freshly whipped cream
$6.99

Key Lime Pie
Freshly squeezed key limes, graham cracker
crust and whipped cream
$6.99

Fruit Cup
Enjoy the full flavours of our market-fresh
sliced mixed melons, pineapples, grapes,
sweet strawberries, fresh berries & other
seasonal fruits
$5.99
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Dessert Platters
Cheese & Fruit
A selection of old Cheddar, Camembert, Swiss, Jalapeño Havarti and Fontina &
Toscana cheese. Served with sweet strawberries, grapes & assorted crackers
$44.99 REGULAR | $64.99 LARGE

Chocolate-Dipped Strawberries
Fresh strawberries dipped in Belgian chocolate
$24.99 DOZEN

Fresh Fruit
Enjoy the full flavours of our market-fresh mixed melons, pineapples, grapes,
sweet strawberries, fresh berries and other seasonal fruits
$37.99 REGULAR | $59.99 LARGE

Assorted Squares
A delicious assortment of home-baked treats including Nanaimo bars,
chocolate brownies, butter pecan squares, raspberry linzer squares
and lemon coconut squares
$1.99 EACH

Mini Cheesecakes
Bite size with fresh fruit toppings
$2.99 EACH

Gourmet Cupcakes
An assortment of bite-size cupcakes baked fresh and hand-frosted
$1.99 EACH

Gourmet Sweet Station
A selection of Swiss bite-size pastries that include macarons, petit fours &
chocolate truffles & chocolate-dipped strawberries
$12.99 | min. 25 ppl
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Beverages
Soft Drinks
Coke, Diet Coke, Coke Zero, Fanta, Sprite, Ginger Ale, Nestle Iced Tea and
Root Beer
$1.49

juices
Orange, apple, fruit punch, V8 and cranberry
$1.79

Sparkling water
Eska or Perrier
$2.29

Coffee or Tea Service
Served in disposable thermal boxes with cups, cream, milkettes, sugar,
sweeteners & stir sticks.
Regular $24.99
Large $32.99
(serves 6-12 cups)
(serves 15-25 cups)
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BBQ Baby Back Pork Ribs

Gaelic Steak
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Clare Island Salmon

Coconut Chicken Curry
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Apple & Blue Cheese Salad

Ontario Flat Iron Steak Frites
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Canadian Goat Cheese & Toasted Walnut Spinach Salad

Vanilla Bean Crème brûlée
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STEA K HOUSE
96 Richmond St. West, Toronto, Ontario, Canada M5H 3K6
catering@QuinnsSteakhouse.com
www.QuinnsSteakhouse.com
416.367.8466
Jamie Leitch
Director of Sales & Marketing
Jamie@QuinnHospitalityGroup.com
D. 647.821.4791
Quinn Hospitality Group
96 Richmond St. West, Toronto, Ontario, Canada M5H 3K6
www.QuinnHospitalityGroup.com
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