Catering Menu
Mika serves fresh, nourishing, and vibrant modern Middle Eastern and Mediterranean cuisine that’s made to
satisfy and delight. We keep our food simple, and let the unique flavour combinations do the talking.
Please note; we require notice of two (2) business day for each order. Some items have quantity minimum.

Breakfast & Brunch
Focaccia Platter | $5/person (2 buns/person – minimum 10 ppl)
Fresh baked focaccia buns with tuna salad, egg salad, and cream cheese
Lox an additional $2
Focaccia w/Spreads Platter | $4/person (2 buns/person – minimum 10 ppl)
Our fresh baked focaccia buns with cream cheese, jam, and butter
Morning Sandwiches | $13/person (2/person – minimum 10 ppl)
Egg, turkey bacon, lettuce, tomato, alfalfa sprouts, red onions and mayo served on our homemade Focaccia buns.
Morning Tea Platter | $5/person (minimum 10 ppl)
Variety of sliced loafs and fresh homemade pastries
Shakshuka | $15/person (minimum 10 ppl)
Cooked spiced tomatoes and red peppers with 2 eggs, served with 2 focaccia buns and assorted dip
(hummus, babaganoush and tahini)
The Scramble | $10/person (minimum 10 ppl)
2 Scrambled eggs with turkey bacon, herbed roasted potatoes, and fresh baked challah bread
Vegan Yogurt & Vegan Granola | $11.50/person
Served with fruit salad and maple syrup (minimum 10 ppl)
Buttermilk Pancakes | $9/person (minimum 10 ppl)
2 Fluffy homemade buttermilk pancakes, served with seasonal fruits, maple syrup and whipped cream. Add $1.20 per
strip of turkey bacon
Classic Waffles | $9/person (minimum 10 ppl)
Start your day off right with 2 of our crispy golden waffles, served with seasonal fruits, maple syrup and whipped
cream. Add $1.20 per strip of turkey bacon
Oven Baked French Toast | $5/person (serves 8-10 people)
Thick slices of our cinnamon and brown sugar stuffed challah is used to create this addictive French toast
Vegan Oven Baked French Toast | $6/person (serves 8-10 people)
Vegan & Gluten-free Pancakes | $10/person (minimum 10 ppl)
These delicious pancakes made with rice flour, unsweetened coconut milk, and cinnamon; served with seasonal fruits
and maple syrup

Mika’s Gluten-free Sticky Buns | $2.50/bun (minimum 10 ppl)
This is our gluten-free take on the classic sticky bun

Meat Mains
Beef Kebabs | $7.5/serving (3 per serving – minimum 10 ppl)
Ground beef seasoned w/parsley, onions, garlic, and spices and then grilled to perfection. Topped w/homemade
tahini and chopped parsley
Chicken in Coconut Milk & Herb Sauce | $7.50/serving (minimum 5 ppl)
Chicken marinated in coconut milk, rosemary, green onions and peaches and then oven baked until the aroma
demands your immediate attention. Rice, roasted potatoes, or green salads are great accompaniment
Chicken Marbella | $7.50/serving (minimum 5 ppl)
Chicken baked in white wine, prunes, capers, green olives and a brown sugar. This one’s a fan favourite
Herb & Garlic Chicken | $7.50/serving (minimum 5 ppl)
Chicken baked with loads of whole garlic, rosemary, thyme, and wine. This is a garlic lovers’ delight
Lemon Chicken | $7.50/serving (minimum 5 ppl)
Chicken pieces baked with lemons, red onions, cinnamon, allspice, sumac, and za’atar
Mediterranean Pie | $8.50/serving
Our take on the Shepherd’s Pie; we bake a layer of bulgur and a layer of spiced ground beef, topped with tahini,
parsley, olive oil, and sumac
Turkey Patties | $7/serving (2 per serving)
Ground turkey grilled and baked with fresh herbs, zucchini, mint, and green onions
Grilled Chicken Skewers | $9/serving (3 skewers/serving – minimum 10 ppl)
Pieces of chicken thighs marinated in coconut milk and herbs then grilled to succulent perfection
Stuffed Pita | $12/person (1 per serving – minimum 10 ppl)
Ground beef seasoned with spices, onions, cilantro and lemon zest stuffed inside out homemade pita and then grilled

Vegan Mains
Lentil Patties | $3.5/per piece (minimum 10 ppl)
Green lentils, zucchini and spinach form these deliciously satisfying patties
Quinoa Patties | $3.5/per piece
Quinoa with green and red onions, ground flax seed, lemon and spices. All this goodness is then grilled and baked in
Roasted Turkish Vegetables | $7.5/person
Squash, potatoes, zucchini, eggplant, onion, red bell peppers roasted in a tomato-based sauce; served with our wild
and brown rice

Stuffed Eggplant | $7.50/person (minimum 10 ppl)
Eggplant stuffed with quinoa, green olives cilantro, mint, and almonds. This dish is served cold or at room
temperature

Vegetarian Mains
Basil Tomato Pasta Meal | $9/person (minimum 4 ppl)
Flavorful pasta served hot with a cherry tomato basil sauce
Jerusalem Style Stuffed Pita | $10.50/person (1 per person – minimum 10 ppl)
Our homemade pita slathered with flavorful matbucha, stuffed with boiled eggs, cheese, and then grilled
Broccoli & Mushroom Quiche | $45 (serves 8-10 people)
Our broccoli/mushroom quiche is a customer favourite, ordered for business lunches and family dinners. Made with
fresh ingredients and baked to perfection, it’s simply mouthwatering
Sun Dried Tomatoes & Goat Cheese Quiche | $45 (serves 8-10 people)
Sun dried and cherry tomatoes and goat cheese come together as creamy, savory goodness baked in our flaky
homemade crust
Caramelized Onions & Smoked Cheddar Quiche | $45 (serves 8-10 people)
This quiche is loaded with fragrant caramelized red onions and smoked cheddar

Pescatarian Mains
Fish Patties | $4/per piece
Spiced haddock patties breaded, baked, then slow cooked in a cherry tomato sauce. Goes great with our couscous
Lemon Salmon | $13/per piece
Perfectly baked 6 oz piece of salmon in a lemon sauce

Sides
Couscous | $3/person
Our flavoured couscous is great with the fish patties or Turkish veggies
Herbed Potatoes | $4/person (minimum 10 ppl)
Cubed cut potatoes seasoned with herbs and baked until golden brown and crispy
Mejadra | $4/person (minimum 10 ppl)
Basmati rice and green lentils simmered in a cumin, turmeric and paprika based broth topped with crisp fried onions
Roasted Butternut Squash | $5/person (minimum 5 ppl)
Roasted butternut squash and red onion sprinkled with parsley and za’atar
Roasted Broccoli | $4/person (minimum 5 ppl)
Fresh broccoli seasoned and grilled then drizzled with garlic and olive oil
Roasted Seasonal Vegetables | $5/person (minimum 5 ppl)
Assorted seasonal vegetables seasoned with thyme, garlic and rosemary, then baked and drizzled with our addictive
maple syrup and Dijon mustard-based sauce
Roasted Turkish Vegetables | $4/person
Squash, potatoes, zucchini, eggplant, onion and red bell peppers roasted in a tomato-based sauce
Wild & Brown Rice | $4/person
Our wild and brown rice goes well with any one of our mains
White Basmati Rice | $3.50/person (minimum 5 ppl)

Salads
Lemon Cabbage | $4.50/person (minimum 5 ppl)
Fresh shredded cabbage, dill, and crunchy pumpkin and sunflower seeds served with a lemon dressing
Kale & Swiss Chard | $5/person (minimum 5 ppl)
You will enjoy our kale and swiss chard salad made with green apples, cucumbers, pumpkin and sunflower seeds with
lemon/olive oil dressing
Greek Style | $4.50/person (minimum 5 ppl)
Chopped lettuce, tomatoes, cucumbers, red onions, feta cheese, finished with a tangy za’atar and olive oil dressing
Garden | $4/person (minimum 5 ppl)
Baby spinach, lettuce, tomatoes, cucumbers, red onions, finished with an olive oil dressing
Mixed Greens | $4.50/person (minimum 5 ppl)
Lettuce, spinach, arugula, green apples, cucumbers, green onions, finished with za’atar and olive oil dressing

Meals
1 main and 2 sides
Vegetarian Meal - $11/person

Vegan Meal - $11/per person
Meat Meal - $13/person
Pescatarian Meal - $15/per person

Combos
1 main, 2 sides, and salad | Add $2 to any meal

Platters
Sandwich Platter| $10/person (serves 8-10 people)
Assortment of warm and cold sandwiches - tuna salad, egg salad, chicken pesto, beef kebabs, turkey and quinoa
patties - on focaccia buns and on our signature Lachuch flatbread. Gluten-Free option available (G-F $10.50/person)
Fruit Platter | $4.50/person (minimum 10 ppl)
Vegetable Platter | $3.25/person (minimum 10 ppl
Dessert Platter | $4/person (minimum 10 ppl
Variety of Cookies. Vegan option available
Loaf Platter | $3/person (minimum 10 ppl
An assortment of homemade loaves (banana, chocolate banana, orange, orange chocolate, carrot, carrot-walnutcranberry)
Savory Platter | $7.50/person (minimum 10 ppl
An assortment of broccoli mini quiches, sun dried tomatoes and goat cheese mini quiche, mini stuffed pita and mini
Jerusalem style stuffed pita

Sweet Treats
Chocolate & Coconut Bites | $1
Chocolate Chip Cookie | $0.75
Cinnamon Danish | $1.75
Flavoured Scones| $1.50
Mika’s Gluten Free Sticky Bun | $2.50
Mini Apple & Almond Rose | 1.75

Cakes
Chocolate Babka Loaf | $20
No-Bake Cheesecake | $50 (serves 8-10 ppl)
Cheesecake Topping options: blueberries, crumble, or cherries

Mini Chocolate Roll | $1.50
Oat Muffins | $1.50
Rugelach (apricot-raisin-walnut) | $0.75
Rugelach (chocolate, cinnamon) | $0.50
Scones | $1.25
Sticky Danish | $2
Vegan Granola Cookie | $0.75

Bread

Dips

Challah $5
Sourdough $6
Gluten Free Loaf $9

$6 – 8 oz | $9 – 12 oz | $12 – 16 oz
Babaganoush
Hummus
Tahini
Matbucha

Drinks
Coffee, tea, water and assorted sodas and juices available | $1.50 - $2/person

We recently updated our website; there you’ll find more options and order minimums.
When you order be sure to let us know if you would like your meal served family style or individually packaged ($1
extra for each individual container). There is a 100 people maximum on individually packaged orders. For family style
orders, let us know if you require paper plates, cutlery and/or serving utensils.

