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CATERING
PACKAGES



Pickup / Delivery 

Full  Buffet 

Live Stations 

Plated/Family
Style 

Catering
Services

Weddings,Special Events,Large productions to
intimate experiences.  Count on our 24+ year

experience to ensure the catering at your event
is perfect

ready to go takeout
trays 

Live action Chaat,
Tandoor& Tawa
Stations 

at the table dinners  

passed canapés & a
grand buffet

Private Chef
a VIP experience at
your own home



An easy ,  cost effective way to
feed your guests with high qual ity

food 

Order online !Sizes

O u r  c a t e r i n g  t a k e o u t  t r a y s  

c o m e  i n  3  S i z e s  

S m a l  T r a y  (  1 0  -  1 2  p p l  )

M e d i u m  T r a y  (  1 5  -  2 0  p p l  )

L a r g e  T r a y  (  2 5  -  3 0  )  

Order up to 24 hours in advance on our

website 

www.cateringbyhost.com 

or call 905 709 4678 (Host) to request a

call back from a catering specialist. 

Order
@

catering
byhost 

.com



The perfect option for large events
being hosted in establ ished venues 

Grand Indian Buffet
+ Passed Canpes 

Grand Indian Buffet  VIP Canapes

3 - 5 Buffet Apps
3 - 5 Buffet Mains

Breads + Rice 
1 -  2 Buffet Desserts 

3 - 5 Passed Apps
3 - 5 Buffet Mains

Breads + Rice 
1 -  2 Desserts 

Chafer Rental fes may apply 

depening on venue 
Chafer Rental fes may apply 

Labour is extra $300/ 

Enjoy the best ingredients we have to offer such as

lamb chops, prawns, lobster , caviar, Truffles  & more 

Also impress your guests w/ dry ice, individual

portions & exusite plating customized for you by our

chef

++$5 - $15 / Person / Dish

Includes  consultations , 1 food tasting up to 4

guests , day of event setup, food , buffet

maintenance  & clean up  

Includes 3 consultations , 1 food tasting up to 4

guests , day of event setup, food , buffet

maintenance  & clean up  



A more formal approach to a
special event 

Individually Plated Family Style Service  VIP Dinner add Ons 

Passed Canapes
3 - 5 Dinner Mains

Breads + Rice 
1 -  2 Buffet Desserts 

Passed Canapes
Plated Salad
Plated Soup 
Surf + Turf 

Curr ies for Table
Dessert  

*Extra chages may apply 

Enjoy the best ingredients we have to offer such as

lamb chops, prawns, lobster , caviar & more 

Also impress your guests w/ dry ice, individual

portions & exusite plating customized for you by our

chef

++$5 - $15 / Person / Dish

Communal formal dinner service in Indian serving

dishes   - great for formal family events &

weddings 

A multi course chef's tasting perfect for galas

and  formal events 

*Extra chages may apply 



Luxury VIP Chef Experience  

OptionsChef at your Home Helping Hands 

VIP Mult i  Course
Tasting 

$150 -$200/pp 

We have hands ready for hire to assist with your

event 

Servers / Cleaners $30/hr

Bartender $32 / hr

Chefs $35/Hr 

Our most exclusive offering

have our chefs and their team come to your home or

private venue 

We setup a kitchen , feed your guests, & our team can

provode additional cleaning services as well 

Menus are custom tailored to your needs and

desires with consultations from Chef Ashish

5 - 20 Guests 
Passed Canapes +

Private Buffet
$100 -$200/pp 

25 - 50 Guests

Passed Canapes + Private
Buffet

$75 - $125/pp 
*Addit ional Rentals

Required

50 - 100 Guests



Live Stations
Executing l ive stations can be done for an
addit ional labour + rental fees. This is an
excit ing way to bring an atraction to your
event in a special way 

Some Popular Station Ideas:

Chaat / Pani Puri  Station

Hakka Station 

Fusion Pasta Station 

Tawa Station

Slider Station

Poutine Station 

Tandoor Station

Kathi Kebab Station 

Jalebi Station

Ask a catering special ist 
about the possibi l i ty of adding this feature
to your event

Avg Costs

Serving / Display : $500

Cooking Equipment : $500 

tandoor Rental : $1000

Labour : $250 / 100 guests 



WHY
CHOOSE US
GTA's Premier Indian caterer for the
past 25 years. We str ive for qual ity and
honesty in our work 

You can count on our 25 years
experience in the industry to make sure
your event is a success Since 1998 we
have been the leading Indian Caterer in
the GTA. 

25+ Years Experience

We have worked with virtually every
major event venue in the city and you
can count on our rel iabil i ty.  

Trusted  Caterer

Brands That
Trust Us 



Which
Catering
Service is  
r ight for
me? 
 

The most important factor is where is your event?
 Established event venues such as our Partner Venues,
Establ ished Hotels + Event Spaces are equipped to handle a
full  catering service such as buffet,  sit  down dinner or more .  
Buffets can be done in more remote locations & private venues
but be aware, these situations usually lead to added rental
costs 

Venue?

Budget

Knowing how many guests you have wil l  help narrow
your choices down .  Here are our recommendations
on what services to choose
5-50 Guests  (  Pr ivate Chef or Takeout Trays) 
100 - 300 Guests (  Full  Service Catering )
300 - 1000+ Guests (  Full  Catering + Live Stations )

# of ppl?

Average Per Head Costs
Catering by Trays  :  $20 -$30/ person 
Full  Service Buffet  :  $30 - $60/ person ($3000 Min Spend) 
Full  Service Plated :  $50 +/ person   ($5000 Min Spend)
Live Stations :  $25/person / station 
Vip Private Chef :  $150  ($2000 Min Spend)
 



Canapes Menu



Buffet Menus



Regional Dishes
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VIP Canapes

Spinach Truff le  Naan
Manchur ian Gobhi

Veggie Sl iders
Pao Bhaj i  Bruschetta

Kashmir i  Chi l i  Gar l ic  Hummus
Desi  Babbaganoush

Curry Leaf  + Rai  Labneh
Gar l ic  Naan Pita  Chips

Avacado Samosa
Pumpkin Samosa
Dhoklha Chaat

Sweet Potato Chaat
Beyond Meat Manchur ian

Spinach Art ichoke Paneer  Dip
Tandoor i  F latbread

Aloo Tik i  w/  Red Cabbage 
Whipped Paneer  + Tuls i  Peso

Tuls i  Bas i l  Stuffed Mushrooms
Figs  on Whipped Paneer

Zucchini  /  Squash Pakoras
Tiranga Paneer  Tikka 

Lamb Gar lout i  Sl iders
Amritsar i  F ish n Chips

Butter  Chicken Pout ine 
Punjabi  Chicken Wings

Kurkure Chicken n Waff le  

Tandoor i  Prawn Cocktai l
Scal lops w/  Butta Corn 
Spicy Mussels  in  Rasam

Tandoor i  Lobster
Prawn Rechado 

Oysters  w/  Indian Accompaniments

Lamb Chops w/  Chimichurr i
Keema w/ Kale j i

Kerela  Fr ied Chicken
Butter  Chicken Sl iders

 

Veg
Non Veg



Dessert Menu 



EMAIL

hostoffice @gmail.com

HOW TO BOOK

PHONE

905 709 7070

SMS

416 732 7293 

CONTACT ONE OF OUR CATERING SPECIALISTS

TO GET HELP WITH YOUR EVENT NOW !


