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FOODS OF THE WORLD

Business Meetings - Dinner Parties - Birthday Parties
Holiday Parties - Receptions - Banquets
Cocktail Parties - Corporate Events - Tour Groups - Picnics
School Functions - Community Functions



Denninger’s Pinwheel Sandwiches

Blackforest & Swiss Pinwheel (min 4 people) Oven Roasted Turkey Pinwheel (min 4 people)
Blackforest ham, German salami with honey dijonnaise, lettuce, Oven roasted turkey, bacon with jalapeno mayonnaise, lettuce
and fire roasted peppers on an onion bretzel.

fire roasted peppers and Swiss Emmental on an onion bretzel.
Roast Beef Pinwheel (min 4 people) Vegetarian Pinwheel (min 4 people)
Roast beef with creamy horseradish, fire roasted Baby spinach, tomatoes, cucumbers,
peppers and lettuce on an onion bretzel. fire roasted peppers and hummus on an onion bretzel.

Specialty Sandwiches

Blackforest & Salami
Blackforest ham, German salami with honey dijonnaise, lettuce,
fire roasted peppers and Swiss Emmental on a Kaiser.
Oven Roasted Turkey
Oven roasted turkey and bacon with jalapeno mayonnaise,
lettuce and fire roasted peppers on a Kaiser.
Hamwich
Blackforest ham, Swiss Emmental and deli coleslaw
prepared on a French baguette. (min 3)

Tuna or Salmon Salad

Roast Beef
Roast beef with creamy horseradish, fire roasted peppers Prepared in house, Albacore tuna salad or salmon salad
and lettuce on an onion bun. served on light rye bread with leaf lettuce.
Vegetarian Smoked Salmon
Baby spinach, tomatoes, cucumbers, fire roasted peppers Sockeye smoked salmon and cream cheese with chives, sliced
cucumber on a dark rye bread.

and hummus on Naan bread.
Italian Muffuletta Curried Chicken Salad
Air dried salami and proscuitto with a sundried Curried chicken salad with shredded romaine, tomatoes
tomato spread, fresh arugula, provolone cheese and and mayonnaise on Naan bread.
a muffuletta mix on a French baguette. Pepper Crusted Roast Beef
Pepper crusted roast beef with Canadian cheddar,

North Tiroler & Brie
North Tiroler ham, brie, jalapeno spread & sliced mild caramelized red onions, black pepper mayonnaise,
peppadew peppers on a croissant. and arugula on an onion bun.

Bologna Mediterranean Vegetarian

Lyoner style bologna with sliced gherkins, dijonnaise, Fire roasted peppers, pindjur, fresh goat cheese,
arugula served on a freshly baked roll. fresh baby spinach and sliced cucumber on a French baguette.

Egg Salad Rudi's Rueben

Prepared in house, egg salad served on a soft egg bun Corned beef, Swiss Emmental, sauerkraut,
Dijon mustard on Holzofen rye bread and a Knax pickle.

with baby green lettuce.

Hot Sandwiches (all served on Kaisers)

Big Rudi
BLT pork schnitzel with Swiss Emmental, mayonnaise and Russian dressing.

Swiss Mushroom Melt
Pork schnitzel with freshly sautéed mushrooms and Swiss Emmental cheese.

Weiner Schnitzel

Breaded pork cutlet.
Pork Schnitzel Burger Chicken Schnitzel
Ground pork with mild spices and a crispy breading. Chicken breast with our own in house breading.
Pork Cordon Bleu Chicken Cordon Bleu
Pork schnitzel with Blackforest ham Chicken schnitzel stuffed with Blackforest ham
and Swiss Emmental.

and Swiss Emmental.

Denninger’s Sausages
A selection of sausages are available: Bockwurst, Weisswurst, smoked garlic Westfaeler, Oktoberfest, veal and spinach and whistle dog.
Denninger’s Prime Rib Burger
Denninger’s Swiss Burger
Denninger’s Cheese Burger

Denninger’s Hamburger
Denninger’s Turkey Burger

Denninger’s Steakette Burger
(Add to any burger: Swiss Emmental, Jarlsberg, blue cheese, goat cheese, smoked gouda or Canadian cheddar.)



Caesar Salad
Chicken Caesar Salad

Classic Garden Salad Greek Salad
A combination of mesclun greens, arugula, baby spinach A crunchy blend of romaine, baby arugula, black olives,
with tomato wedges, diced cucumbers, red onions, tomatoes, feta cheese, red onion and diced cucumbers.
julienne carrots and sliced peppers. Accompanied with Garlic Served with Garlic Expressions dressing.
Expressions or one of Brianna's Finest dressings. Dried Fruit & Nut Salad
Blue Cheese Salad A combination of baby spinach, arugula and mesclun greens

Fresh arugula with crumbled blue cheese, topped with dried apricots, dried mangoes, cranberries

fire roasted peppers, goldew peppers and roasted onions. and almonds with ChefJono’s pomegranate dressing.

Spinach & Oven Roasted Chicken Salad
Baby spinach with fire roasted red peppers, spiced pecans, sliced red onions,
Parmesan cheese and slices of oven roasted chicken.

German Style Potato Salad with Bacon Chickpea Salad
German Style Potato Salad without Bacon Italian Pasta Salad with Sundried Tomatoes
Creamy Potato Salad Creamy or Vinaigrette Coleslaw
Greek Style Pasta Salad Tuna Salad
7 Bean Salad Egg Salad
Classic Meat Salad Curry Chicken Salad

Denninger’s Dumpling Soup
Roasted Red Pepper & Tomato Soup
Chili
Vegetarian Soups
Your choice of minestrone, lentil, Tuscan, tomato & cream or bean.

(Also ask for the “soup du jour”. All soups are accompanied with a freshly baked dinner roll.)




Hors d’Oeuvres (requires 48hr notice)

(Canapés served on a freshly baked baguette. Recommended 3 per person, minimum order of 3 dozen.)

Prosciutto & Parrano Cheese
with fig spread
Pepper Crusted Roast Beef
with creamy horseradish and caramelized red onions

Virginia Ham with Swiss Emmental
and peach and pepper chutney

Roasted Turkey Breast
with lingonberry preserve

Country Paté
with peppadew peppers and cornichon

Roasted Red Pepper
with goat cheese and goldew pepper

Hot Hors d’Oeuvres (requires 48hr notice)

Mini Reuben on Rye Bread
with Dijon mustard, Swiss Emmental,
sauerkraut and finished
with a gherkin pickle

French Brie and Caramelized Red Onions

Smoked Sockeye Salmon
with cream cheese, red onion and capers

Milford Bay Trout Fillet
with dill mustard on rye bread

Shrimp on Cucumber Round with Fresh Dill

Sesame Seed Crusted Pork Tenderloin
with balsamic glaze and fresh rosemary

(Recommended 4-5 per person)

Tyrolopita
Sausage Rolls
with curry ketchup
Spanakopita
spinach & cheese

Potato Pancake
with smoked salmon, cream cheese and balsamic glaze

Vol-au-Vent
with spinach dip and shaved Gruyére cheese

Prunes Wrapped with Bacon

Spring Rolls
vegetarian or chicken

Mini Fish Crescents
with Seachange crab paté

Skewers
Chicken, Beef, Pork, Shrimp
served with dipping sauces and chutney

Seasonal
Scallops in Bacon
Rumaki
Pork Tenderloin & Bacon
Shrimp & Bacon




Beef (requires 48hr notice)

Roast Beef with Denninger’s Gravy Pepper Crusted Roast Beef
Marinated Beef Marinated Steak in a 3 Peppercorn Sauce
Beef Stroganoff Denninger’s Meatballs in our Homestyle Sauce
Denninger’s Beef Rouladen Shepherd’s Pie
London Broil Denninger’s Lasagna
Irish Stew Beef Goulash

Poultry (requires 48hr notice)

Chicken Schnitzel
Chicken Paprikasch

Garlic Mango Marinated Chicken
(ask store for weekly selection)

Stuffed Chicken
Goat cheese & spinach or goat cheese & red pepper or brie & cranberry

Assorted Poultry Entrées
Asiago crusted chicken breast ® Roasted half chicken with Denninger’s spice ® Swedish stuffed roast turkey ® Chicken souvlaki

Thai Chicken

Pork (requires 48hr notice)

Baked Virginia Ham with Apricot Glaze Slow Cooked Side Ribs
Wiener Schnitzel Kassler Chops
Roast Pork Nacken Sausage Goulash
Pulled Pork Pork Souvlaki
BBQ Pork Hocks (serves 2) Cabbage Rolls
Fleichkaese Mini Cabbage Rolls
Swedish Stuffed Pork Roast Asiago Crusted Porkloin Chop

Fish (requires 48hr notice)

Steelhead Salmon -« Haddock Filet

Vegetables (requires 48hr notice)

Baby Carrots PEI Blend of Vegetables
with maple glaze or dill butter green, yellow beans and carrots
Green Beans Almondine Sauerkraut
Seasonal Roasted Vegetables Fried Onions
Red Cabbage Vegetable of the Day
Red Cabbage with Apple

Potato & Pasta Side Dishes (requires 48hr notice)

Warm German Style Potato Salad with Bacon Spaetzle
Warm German Style Potato Salad without Bacon Buttered Egg Noodles
Scalloped Potatoes Egg Noodles in a Tomato Sauce
Regular or Garlic Mashed Potato Potato Rosti

Quiches & Pies (requires 48hr notice)

Denninger’s Quiches Denninger’s Meat Pies or Chicken Pies
Ham, Bacon & Swiss Ham & Broccoli Sausage Rolls Melton Mobray Pies
Ham & Asparagus Seafood Scotch Pies Seasonal: Tourtiere Pie

Swiss Style Bacon Roasted Vegetables



Deli Platters

Premium Assorted Deli Platter Country Patés Platter
Virginia ham, roast beef, smoked turkey breast, A selection of fine pdtés (selection varies by store).
air dried salami, pastrami and proscuitto. Country, pdté maison, herb, Danish, goose and cognac
Assorted Deli Platter or liverwurst, accompanied with pearl onions,

German style salami, Lyoner style bologna, cornichons and crackers.

Bierwurst and cooked ham. Lite Platter
. S PP Prosciutto cotto with rosemary, smoked chicken breast,
Cheese & Denninger’s Fine Patés ’ o
A selection of cubed cheeses and house patés, blackf ores’(tham, smo;;ed turkeé/ ﬁtrezst, J z:{!sberg lite,
accompanied with crackers. Lelcled e elaraliebdvaltl

Antipasto Platter
Prosciutto, salami and Virginia ham, fire roasted red peppers, artichokes, Spanish stuffed olives,
bocconcini cheese and pickled onions with white asparagus & fava beans in tomato sauce.

“Around The World Cheese Platters”

Cheese platters include fresh fruit, European crackers, dried fruit and grapes.

Cheese Nibbler or Sliced Cheese Platter
Cubed selection of Swiss Emmental, Canadian cheddar, marble, havarti, brie and baby bells.

German Board Swiss Board
Bergarder blue, German butter cheese, Emmental, Gruyere, Téte de Moine (Rosette),
Edam, Cambozola and Tilsit. Appenzeller and Raclette.
Dutch Board French Board
Parrano, Beemster original, goat cheese, Brie, St. Agur, Bleu d'Auvergne,
Coombe castle mild & aged and cumin Gouda. cream cheese and Camembert.

Canadian Board
5 year old cheddar, Oka, brie, goat cheese and blue cheese.

Assorted Platters

Crudite Platter Smoked Salmon Platter
A seasonal selection of fresh vegetables with a choice Sockeye smoked salmon accompanied
of dip: spinach, hummus, roasted red pepper. with cream cheese, capers, red onions and

pumpernickel rounds with a side of balsamic glaze.

Mediterranean Snack Tray Accompanied with fresh lemon on the side.

A combination of hummus, baba ganoush, sundried
tomato tapenade, muffuletta and fresh goat cheese. Milford Bay Platter
Served with Naan bread, crispbread. Muskoka smoked trout pdté and filet, mussels and
Seasonal & Seafood Patés smoked oysters accompanied with sliced Artisanal baguette

(one size, selection varies by store) with dill mustard and fresh lemons.

Duck a l'Orange, truffle, rusticana, goose and péaté maison, Seasonal Fish Platter
seachange, salmon, lobster and crab paté served with crackers. (6-8 people)
Shrimp Platter Smoked Cajun mackerel, rollmops,

An artful display of shrimp with lemon slices and gourmet sauces. Sockeye smoked salmon, crab pdté and lumpfish caviar.

Fruit & Sweets Platters

(Varies by store. Recommended 2-3 pieces per person.)

Fresh Fruit Platter Austrian Style Pastry
An artful display of fresh seasonal fruit and berries. Apple strudel, Viennese apple strudel and fruit crumble.
Dried Fruit & Nut Platter Diabetic Pastry Tray (48hr notice)
A tasteful array of dried assorted fruits: mangoes, prunes, Tortes, diabetic apple strudel,
soft dried apricots, dried cranberries, cashews, and an assortment of diabetic cookies.

roasted almonds and pistachios accompanied with

Raincoast crisp crackers. European Style Tortes

(ask store for selection)
Assorted Squares :
Triple chocolate brownie, wild berry crumble, macaroon Holiday Platter
madness, lemonicious, tiger brownie, date squares,
Nanaimo bars and silk bar, accompanied with fresh fruit.

Denninger’s Fine Pastries
(Recommended 2-3 per person)
Indulge yourself in a fine array of Denninger’s fine pastries.

Start the festivities off with a selection of Stollen,
Denninger’s fruit cake, shortbread and fine cookies.

Chocolate Temptation
A selection of fine European chocolate cookies,
pralines and chocolates.

All platters can be customized to suit your taste.



Breakfast Platters

Traditional Hot Breakfast Greek Yogurt
Scrambled eggs, sausages or bacon, Original Greek yogurt with honey, strawberry
homeffries, fresh lettuce and tomato, or blueberry preserve.
served with freshly baked rolls, Parfait

buttetand Danish Selection presenes. Low fat yogurt, blueberry preserves and cereal.

Breakfast Sandwiches

Egg Salad

Egg salad on an egg bun with lettuce.
Eggwich

(served hot)
Fried egg, melted Swiss Emmental,
bacon, lettuce and tomato
on an egg bun.

Sausagewich
(served hot)
Fried egg, melted Swiss Emmental,
sausage, lettuce, and tomato
on an egg bun.

North Tiroler Ham & Brie
Served on a fresh baked croissant.

Frittata Wrap
Cooked ham, pepper and Swiss Emmental
omelet on a wrap
(gluten free wrap available).

Breakfast Quiches

Ham, Bacon & Swiss Ham & Broccoli
Ham & Asparagus Seafood
Swiss Style Bacon Roasted Vegetable
Pastry & Bread
Scones Assorted European Style Danishes
Plain, lemon/cranberry, white chocolate, (min 4 people)

blueberry, cheddar cheese or raisin.

Served with Devon cream, strawberry jam and lemon curd. Assorted Specialty Breads

(min 4 people)
Pound cake Served with butter, preserves and honey butter.
2 slices Toast
Croissant Choice of whole wheat,
with assorted fruit spread white or rye

OOV HUE

Beverage Selection

Bottled Water
Still or Sparkling

Assorted Regular or Diet Pop
Iced Teas
Fine Selection of Teas

Coffee
Regular or Decaf

Bottled Juices
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Making occasions special for more than 50 years

e Customized menus available upon request
e 48hr notice is required for all orders
e A credit card is required for order confirmation

e 24hr notice is required to cancel orders or
a 50% charge will be applied

e Menu prices are subject to change

e Delivery available at a nominal charge
e Prices do not include tax

e Paper goods and utensils are available
e Staff available for catered events

Main Store and Head Office
284 King St. E. Hamilton, L8N 1B7
Tel: 905-528-8468 Fax: 905-528-2320

Hamilton Mountain Burlington
1289 Upper James St. Hamilton, L9C 3B3 699 Guelph Line Burlington, L7R 3M7
Tel: 905-389-4113 Fax: 905-389-1384 Tel: 905-639-0510 Fax: 905-639-2909

Jackson Square Oakville

2 King St. W. Hamilton, L8P 1A1 2410 Lakeshore Blvd. W. Oakville, L6L 1H5
Tel: 905-525-9641 Fax: 905-525-0446 Tel: 905-827-3717 Fax: 905-827-1656

Stoney Creek Processing Plant
826 Queenston Rd. Stoney Creek, L8G 4A8 55 Brant St. Hamilton, L8L 4C7
Tel: 905-662-5237 Fax: 905-662-5225 Tel: 905-522-2414 Fax: 905-528-6136

Call today

T300-020-3863





