
GROUP LUNCH 
MENU PRICES DO NOT INCLUDE LIQUOR,
APPLICABLE TAXES OR GRATUITIES.

MENU 1 - $25 PER PERSON
CROSTINI DI CASA, 2 ANTIPASTI, 1 PRIMO, 
1 DOLCE & MINI CAFFÉ

MENU 2 - $35 PER PERSON
CROSTINI DI CASA, 2 ANTIPASTI, 1 PRIMO, 
1 SECONDO, 1 DOLCE & MINI CAFFÉ

ANTIPASTI  : CHOOSE 2 (TWO) 
FROM THIS LIST FOR YOUR GROUP

CALAMARI: EITHER GRILLED OR FRIED
CARPACCIO: VEAL, VENISON OR SALMON
ONTARIO SALUMI WITH OLIVES
INSALATE: ARUGULA, SPINACH OR MESCLUN – 
COMPOSED WITH SELECTED FRUIT & CHEESE
VERDURE ASSORTITI: A LARGE SELECTION OF 
VEGETABLE BASED ANTIPASTI

PRIMO : CHOOSE 1 ONLY (ONE) FROM THE CURRENT 
MENU FOR PASTA SELECTIONS YOUR GROUP .    
OR  ONE OF THE FOLLOWING : 
LASAGNA,  MANICOTTI OR CRESPELLE
WITH CHOICE OF BOLOGNESE (MEAT SAUCE);
RICOTTA & SPINACH;  VEGETABLE & MOZZARELLA

SECONDO, ONE SIDE VEGETABLE, 
CHOOSE 1  PROTEIN ONLY (ONE) 
FROM THIS LIST FOR  YOUR GROUP.  
IF YOU WOULD LIKE TO HAVE 2 (TWO) CHOICES, 
THEN THE LUNCH GROUP MENU 2 PRICE WOULD 
BE $40 PER PERSON.

VEAL SCALLOPINE
CHICKEN BOCCONCINI: CHICKEN BREAST WITH 
MOZZARELLA WRAPPED IN PANCETTA & SAGE
BEEF STRIPLOIN (SIZED FOR  LUNCH GROUP MENU)
SAUSAGE: WE HAVE VEAL, LAMB AND PORK – CHOOSE    
ONLY 1 FOR THE GROUP
ATLANTIC SALMON FILLET
SOLE FILLET IN PARCHMENT WITH SPINACH

THESE ARE GROUP MENU GUIDES  FOR LUNCH OR 
DINNER FROM MONDAY TO SATURDAY & CAN BE 
ADAPTED TO YOUR GROUP SO CALL AHEAD TO GET A 
QUOTE BASED ON YOUR PERSONALIZED MENU. 
 
CLOSED VENUE OR SUNDAY EVENTS ARE QUOTED 
SEPARATELY SO CALL OR EMAIL FOR A QUOTE.

G  R  O  U  P        M  E  N  U  S
CALL OR EMAIL TO CUSTOMIZE YOUR CHOSEN MENU FOR 

YOUR GROUP.  EVERYONE IN THE GROUP WILL BE 
SERVED THE SAME MEAL THAT YOU CHOSE.  ADDITIONS 

TO ANY OF THE COURSES WOULD BE PRICED 
ACCORDING TO ITEMS ADDED.

STAND-UP COCKTAIL MENU 
MENU 3

$30 PER PERSON
NUMBER OF CHOICES ALLOWED DEPENDS 

ON THE SIZE OF YOUR GROUP.

STUZZICCHINI
FINGER FOODS

THIS LIST IS INTENDED FOR COCKTAIL MENU AND NOT AS PART 
OF OTHER LUNCH OR DINNER GROUP MENUS.

HOWEVER,
IF YOU WOULD LIKE TO ADD A COUPLE OF THESE ITEMS FOR 

YOUR GROUP MENU, IT WOULD BE IN ADDITIONAL
TO THE MENU THAT YOU HAVE CHOSEN

* PIZZETTE   
* CROSTINI  

* SAVOURY TARTS  
* STUFFED MUSHROOMS  
* ASSORTED CROQUETTE  

* PROSCIUTTO &  BOCCONCINI  
* POTATO & SHRIMP CROQUETTE  
* CHOUX PUFFS WITH CAPONATA  

* GRILLED SARDINES ON CROSTINI  
* GORGONZOLA, PRUNES, WALNUT  
* ASPARAGUS W SMOKED SALMON  

*  PARMIGIANO PUFF PASTRY STICKS    
* GRAPE, GOAT CHEESE & PISTACHIO  

* ZUCCHINI WRAPPED ROASTED POTATO  
* EGGPLANT POUCHES W MOZZARELLA  

* CHOUX PUFFS W RED PEPPER & ASIAGO 
* CHERRY TOMATO & CHERRY BOCCONCINI   
* CRESPELLE W SPINACH & GORGONZOLA  

* MINI PUFF PASTRY VEGETABLE PALMS  
* PROSCIUTTO WRAPPED BREADSTICKS  
* ZUCCHINI FLOWERS W MOZZARELLA  
* ENDIVE BOATS W SMOKED SALMON  
* SALMON WRAPPED BREADSTICKS 
* VEAL SAUSAGE & VEG SKEWERS  
* ROASTED POTATO & PANCETTA   
* ANCHOV PUFF PASTRY STICKS  

* MINI VEGETABLE SKEWER  
* CHICKEN & VEG SKEWER 

* TOMATO BRUSCHETTA  

2035 YONGE ST
416 440-1986

www@grano.ca
Lucia - lrm@grano.ca     or    Robert - rdm@grano.ca

WE HAVE A VARIETY OF POSSIBILITIES FOR PRIVATE EVENTS FOR 
25, 50, 100 AND EVEN  UP TO 150 GUESTS.

COME VISIT AND CHECK OUT THE ROOMS..

GROUP DINNER 
MENU PRICES DO NOT INCLUDE LIQUOR. 
APPLICABLE TAXES OR GRATUITIES.

MENU 1 - $35 PER PERSON
CROSTINI DI CASA, 2 ANTIPASTI, 1 PRIMO,
1 DOLCE & MINI CAFFÉ

MENU 2 - $45 PER PERSON
CROSTINI DI CASA, 2 ANTIPASTI, 1 PRIMO, 
1 SECONDO, 1 DOLCE & MINI CAFFÉ

ANTIPASTI  : CHOOSE 2 (TWO) 
FROM THIS LIST FOR YOUR GROUP

GRILLED SARDINES
VEAL SWEET BREADS 
CARPACCIO: VEAL, VENISON OR SALMON
ONTARIO SALUMI 
IMPORTED ITALIAN PROSCIUTTO & GRANA PADANO
INSALATE: ARUGULA, SPINACH OR MESCLUN – COMPOSED 
WITH SELECTED FRUIT & CHEESE
CALAMARI: EITHER GRILLED OR FRIED
VERDURE ASSORTITI: A LARGE SELECTION OF 
VEGETABLE BSED ANTIPASTI

PRIMO: CHOOSE 1 ONLY (ONE) FROM THE CURRENT 
MENUS FOR PASTA SELECTIONS FOR YOUR GROUP.  OR 
ONE OF THE FOLLOWING FILLED PASTA CHOICES:
RAVIOLI, LASAGNA, CRESPELLE OR MANICOTTI WITH ONE 
OF THE FOLLOWING FILLINGS:  BOLOGNESE (MEAT 
SAUCE),  RICOTTA & SPINACI; VEGETABLE & MOZZARELLA

SECONDO, ONE SIDE VEGETABLE, 
CHOOSE 1 PROTEIN ONLY (ONE) FROM THIS LIST 
FOR  YOUR GROUP.  
IF YOU WOULD LIKE TO HAVE 2 (TWO) CHOICES, THEN 
THE DINNER GROUP MENU PRICE WOULD BE $50 PER 
PERSON.

CHICKEN BOCCONCINI: CHICKEN BREAST WITH 
MOZZARELLA WRAPPED IN PANCETTA & SAGE
LAMB LOIN CHOPS, GRILLED
BRASIED OSSO BUCO: LAMB OR VEAL
BEEF STRIPLOIN (SIZED FOR  DINNER GROUP MENU)
PANCETTA  WRAPPED PORK TENDERLOIN MEDALLIONS 
WINE BRAISED BEEF SHORT RIBS
SAUSAGE: WE HAVE VEAL, LAMB AND PORK – CHOOSE 
ONLY 1 FOR THE GROUP
SHRIMP & SCALLOP  W  PEPPER, BLACK OLIVE & FENNEL
ATLANTIC SALMON FILLET
SOLE FILLET IN PARCHMENT WITH SPINACH 

PLEASE NOTE THAT OFFERING YOUR GROUP A CHOICE  
BETWEEN 2 OR MORE PRIMI OR 2 OR MORE PROTEINS WOULD 
ALSO ALTER THE GROUP PRICE FOR WHICH EVER MENU YOU 
DECIDE UPON.  A CUSTOMIZED MENU WOULD BE QUOTED 
ACCORDINGLY.  CALL AHEAD TO GET YOUR QUOTE!
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