Sample Catering
Sides & Salads
County Coleslaw

$6

Jalapeño Corn Bread

$6

Smoked Edamame

$6

Chick Pea Purée Broccoli

$7

County Fries
Served w/ Homemade Remoulade & Catsup

$7

Seasonal Veggie
Based on market availability

$7

The Big County Salad
$10
Shallot Vinaigrette, Smoked Cheddar, Croutons
Caesar Salad
$10
Pecorino, Croutons, Bacon, Garlic Anchovy Dressing

Sandwiches
Grilled Vegetable Sandwich
Seasonal Veggies, Avocado Chutney

$10

Fried Boneless Chicken Thigh
$12
Buttermilk Fried Thigh, Dill Ranch, Texas BBQ, Pickled Onions
The County Burger
$12
Dry Aged Beef Chuck, Remoulade, Dijon, Pickles
Flank Steak Hoagie
$12
Chipotle Marinated Flank, Caramelized Onion, Pickled Chilies
B.L.T. Sammy
$10
Ontario Bacon, Boston Bibb Lettuce, Heirloom Tomatoes, Remoulade, Sourdough

Sweets
Chocolate Bourbon Brownies
Chocolate & booze, ‘nuff said

$6 (minimum 8 portions)

Deserts change constantly! Please ask! 

Mains
Portioned for 10 people
Weight listed is prior to cooking
County Fried Chicken
$220 (9lbs)
Buttermilk Fried Chicken, Honey Garlic, Texas BBQ
Toasted Sesame, Fresh Herbs, & Pickled Veggies
Korean Galbi Ribs
Korean Style Grilled Beef Ribs
Scallions, Toasted Sesame, Ginger & Garlic

$210 (7 lbs)

Grilled Flank Steak
$125 (5lbs)
Marinated with Chipotle, Garlic, All Spice & Cumin
Pulled Ontario Pork Shoulder
Apple Ginger Glaze

$115 (8 lbs)

Roasted Vegetable Platter
$75
In House Vinaigrette Marinate, Seasonal Veggies and Sides

____________________________________________________________________________________________________

DELIVERY INFO

⍟ Minimum order for delivery is $250 exclusive of delivery charge, environmental fee
& taxes
⍟ Delivery fee is based on time and destination
⍟ Environmental fee based on quantity of items being delivered & number of people being
catered to. This includes cutlery, napkins, disposable plates, serving utensils and serving
trays.
⍟ 50% deposit required to confirm order and delivery
⍟ Minimum of 5 business days’ notice is required for order processing and delivery

⍟ Food allergies must be divulged at the time of ordering. As we are a small
establishment, we do our best to avoid any specific allergy that may be listed. If such a
request is not possible for us to adhere to, we will let you know.
Our kitchen does use nuts, garlic, onions & gluten products!
⍟ Cancellation must be made at least 3 days prior to the date of delivery in order for the
deposit to be refundable. Cancellation within 72 hours of delivery is non-refundable.

____________________________________________________________________________________________________

In House Events
The County Family Style Dinner

$65 / person

For groups of 8 – 18 people
The County General Family Style Dinner is a four course meal comprised of:

Starters (3 different dishes)
Appetizers (2 different dishes)
Main Course (2 proteins) with corn bread and a side veg.
Dessert
All items are subject to change with the season, but generally the menus will offer our
classic well established dishes such as: Smoked Edamame, County Fries, County Salad,
Fried Chicken and a daily desert. .
A menu will be provided in advance for discussion and approval.
The charge for The County Family Style Dinner at $65/person does not include tax or
18% gratuity.
Generally we provide a 2 - 2.5 hour seating period with a start and end time to be
determined at the time of booking.
As we are but a small establishment, we are able to accommodate a maximum of 18 people.
$300 deposit is required at time of booking in order to confirm the reservation.
Deposits are refundable up to 5 days prior to the reservation date.
The deposit will either be refunded to you on the night of the reservation or deducted from
the final bill as is requested by the host.

The County Pig Roast

$70 / person

For groups of 10- 18 people
The County Pig Roast dinner is a 4 course meal comprised of:
Starters (2 different dishes)
Appetizers (2 different dishes)
Whole Suckling Pig (size appropriate for group)
Bottle of Wild Turkey Bourbon (per 10 people)
2 pitchers of Homemade Ginger Lemonade to mix as you see fit.
Sides change with the seasons but generally include corn bread, seasonal vegetables,
coleslaw, and salads. Sauces served for the Suckling Pig are Honey Garlic, Texas BBQ Sauce,
Dill Ranch and our famous County General Ketchup.
The charge for The County Pig Roast at $70/person does not include tax or
18% gratuity.
Generally we provide a 2 - 2.5 hour seating period with a start and end time to be
determined at the time of booking.
Reservation must be made at least 5 days prior to date requested.
As we are but a small establishment, we are able to accommodate a maximum of 18 people.
$300 deposit is required at time of booking in order to confirm the reservation.
Deposits are refundable up to 7 days prior to the reservation date.
The deposit will either be refunded to you on the night of the reservation or deducted from
the final bill as requested by the host.

The County General Private Event
For groups of 20 – 50 people
We offer the perfect intimate space for a variety of functions where you have exclusive use
of the restaurant. Birthdays, Office Parties, Receptions or just wanting to hang out and
throw a party with a group of friends.
We offer a variety of personalized menu options, both food and beverage, based on your
budget and personal preferences.
Please contact info@thecountygeneral.ca for details regarding pricing and availability.

