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ARTISANAL CHEESE
Serves 15-20 guests  70.00
Includes three wedges or cubes of Canadian 
artisanal cheeses accompanied by roasted almonds, 
house made Italian mustard fruits, dried cranberries 
and EVOO focaccia crisps and breads
(Gluten Free Crackers available upon request for 
an additional  7.50)

CRUDITES & HOUSE DIPS
Small – serves 8-10 guests  30.00
Large – serves 15-20 guests  56.00
Freshly cut seasonal crudités served with house 
selection of dips

CHARCUTERIE
Serves 15-20 guests  85.00
Selection of cured meats served with olives, Italian 
mustard fruits, house pate OR smoked salmon and 
served with crisps

CETC’S SAVOURY DIPS
Serves 15-20 guests  48.00
A selection of 4 of our house dips, served with 
freshly made crisps and cubed focaccia bread

HOUSE VEGETARIAN ANTIPASTO
Serves 15-20 guests  59.00
Marinated olives, vegetables & chickpeas, EVOO 
drizzled goat cheese and balsamic drizzled asiago

HOUSE MEAT ANTIPASTO
Serves 15-20 guests  75.00
Papille Sausages, Tonnino Ocean Wise Tuna, house 
marinated olives, marinated veggies & EVOO 
drizzled goat cheese

ASSORTED ANTIPASTO
Serves 15-20 guests  75.00
Assorted dips, charcuterie, cheeses and veggies 
served with crisps and crackers

FRUIT PLATTERS
Serves 8-10 guests  32.00
Serves 15-20 guests  60.00 
Assorted fresh fruits and berries beautifully 
presented on disposable or ceramic trays

SWEET SQUARES PLATTER  3.50 pp
Platters may include a selection of our amazing 
squares, brownies, mini cookies and brownie pops

CEC SCONES  
Mini  1.50 Regular  2.00
Select from blueberry, cranberry, raspberry or mixed 
berry. The perfect little bite!

CEC MUFFINS 
Mini  2.00 Regular  2.75
Our incredible moist delicious muffins come in many 
flavours using the most seasonal ingredients. Ask us 
for the selection this season!

CEC COOKIES 2.25 each
Selection of ginger molasses, chocolate chip 
oatmeal, and/or our gluten free option

COVERED BRIDGE POTATO CHIPS
Single serving  1.25 Large  3.99

 TO PLACE YOUR ORDER: 
CALL 705-245-0410
OR
EMAIL: catering@cibouletteetcie.ca
We will contact you to confirm your order. 48 hour notice is preferred, 
but call us if you need something in a pinch and we will see what we 
can do for you!

Applicable taxes and delivery will be added to the final invoice. Prices 
are subject to change without notice. Items may vary due to seasonal 
availability.

Payment by cheque is preferred, though Visa, 
Mastercard and American Express are accepted.

354 King Street,  Midland, ON L4R 3M8
t. 705-245-0410

www.cibouletteetcie.ca
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We want to make this as easy as possible for you.  
Pick one of these packages and we’ll take care 
of your guests!

#1) CLASSIC BOXED LUNCH  11
House made panini with our baker’s own cookie 
 
#2) PREMIUM BOXED LUNCH  14
house made panini, choice of seasonal 
house salad and baker’s own cookie

#3) HEALTHY ALTERNATIVE LUNCH 11
This option includes everything you WANT to 
see in your childrens lunches! Crisp vegetables, 
house made dips, foccacia toast points, cheddar 
bites and fresh fruit
 
#4) HOT LUNCHEON / DINNER 21
Includes Seasonal House Vegetables
Minimum order of 6

PESTO RUBBED CHICKEN BREAST
OR
ROASTED LEMON SALMON   

SCALLION BUTTERMILK MASH
OR
MIXED GRAIN PILAF

CEC CEASAR SALAD
OR
FARM FRESH GREENS

 

SANDWICHES
and mORE
sandwiches
and more
SANDWICHES
and more

{
{
{

SE
LE

CT
 O

N
E

SE
LE

CT
 O

N
E

SE
LE

CT
 O

N
E



V Vegetarian Ve Vegan

GF Gluten Free DF Dairy Free

24 hours notice is preferred. Price is per person.
Minimum order of six

HERBED EGG SALAD SANDWICH 8.25
Fresh boiled eggs, chopped parsley, and fresh dill, 
tossed with creamy mayonnaise.

GRILLED VEGGIE 8.25
With hummus, basil pesto, and mixed farm greens.

CHICKEN CLUB 8.75
With double smoked bacon, grilled peppers, Cow’s 
smoked cheddar, kale and roasted garlic aioli.

CUBANO 8.75
Roasted pork shoulder, locally made smoked ham, 
CeC mustard and pickled vegetables with swiss

SOUP AND MORE
DAILY SOUP 5.25
Served with house focaccia.

DAILY CRUSTLESS QUICHE 5.25

Add: 4
Soup, mixed green salad or house salad to any 
sandwich order.

Price is per dozen, minimum order of 
three dozen per selection.

HOT
THREE CHEESE ARRANCINI 18
Risotto balls stuffed with three cheeses and fresh 
chives, coated with breadcrumbs and baked until 
crispy and golden, with marinara sauce

BLUE CHEESE & CARAMELIZED 
ONION TARTS 18
Ermite blue cheese from Quebec, caramelized 
onions and fresh thyme combined with a light 
custard in a crisp mini pastry shell

CHICKEN SKEWERS 21
Tender morsels of chicken, served with your choice 
of flavouring:
Moroccan Spice, Chili & Hoisin, Preserved Lemon, 
or Plain with a Mustard Fruit Dipping sauce

COLD
VEGETABLE SALAD ROLLS 18
Petite bites of fresh noodle and vegetables packed 
with a flavourful Asian inspired sauce

CUMIN GRILLED FLANK 
STEAK SKEWERS 22
Tender cut flank steak lightly scented with cumin 
and grilled to medium rare, served with fresh and 
tangy chimichurri sauce

ASIAN SCENTED SHRIMP  24
Lightly grilled and tossed in our house Asian sauce

48 hours notice is preferred

À LA CARTE
Price is per person, minimum order of six per 
selection.

CEC SIGNATURE FRUIT SCONE 2
Choice of strawberry-rhubarb, blueberry, lemon 
cranberry, raspberry, or plain.

FRESH BAKED MUFFIN 2.75

FRUIT PLATTERS
Assorted fresh fruits and berries beautifully 
presented on disposable or ceramic trays
Serves 8-10 guests  32.00
Serves 15-20 guests  60.00

CEC CRANBERRY GRANOLA 5.25
Served with plain yogurt and local honey.

BREAKFAST BOX 12
CeC daily muffin, bottled juice (choice of apple, 
orange or grapefruit), plain yogurt with a fresh 
seasonal fruit and house cranberry granola cup.

BEVERAGES
Las Chicas Del Café medium roast coffee
Per carafe/8 cups 18

PLUCK TEA
Assorted flavours
Per carafe/8 cups 18

BOTTLED JUICE 2.75
Choice of apple, orange or grapefruit

DELUGE OR ONTARIEAU BOTTLED 
WATER 2.25
Choice of flat or carbonated

SOFT DRINKS 2.25

SIDE 4.50
LUNCH 8.50

ASIAN NOODLE
egg noodle, peppers, green onions, carrots, cilantro, 
sesame soy dressing

QUINOA
carrot, feta cheese, dried Bala cranberries, parsley, 
red onion, roasted pear & curry dressing

GREENS
mixed greens, carrot, cukes, mustard kale, 
watermelon radish, roasted peppers, quinoa and 
local pea sprouts

MAKE IT A HEARTY 
FARMHOUSE SALAD BY 
ADDING A PROTEIN
HOUSE SMOKED CHICKEN 4

COLD ROASTED SALMON (Minimum 6) 6

HUMMUS AND GRILLED VEGGIES 4

ENTERTAINING A LARGE GROUP?  
(Minimum 20)
Start with House side salad 4
with a grilled chicken breast add 4
with cold roasted salmon add 6
with Hummus and Veggies  add 4

HEALTHY ALTERNATIVES SNACK BOX
Serves 12 (as a snack) 75

Our healthy alternative snack box contains some of 
the region’s freshest ingredients: CeC house focaccia 
toast points, a selection of two of Ciboulette et Cie’s 
dips, crisp vegetables such as cauliflower, broccoli, 
carrots and celery, as well as some Cow’s smoked 
white cheddar bites.
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