
The Fat Sparrow Group is a carefully curated
cluster of restaurants and food producers.
Established in 2008 with the opening of
Waterloo Region's premier farm to table
restaurant, Uptown 21, by husband and wife
team Nick and Nat Benninger.

Fat Sparrow quickly became a local
hospitality powerhouse that includes Taco
Farm, Jacob’s Grill, The Stone Crock
Restaurant, a Butcher Shop, a Bakery, Fat
Sparrow Catering, a wholesale foods division
known as Fat Sparrow Foods, Fat Sparrow at
Killbear. and the Fat Sparrown Online
Marketplace.

Nick, Nat and the whole Fat Sparrow team
are passionate about the food they make,
the atmosphere they create and the
experience they deliver.

Who are we?
Chef Nick is revered for his whimsical menus, recipes and artisanship; his hands-
on approach sees him contribute and direct the culinary program across all our
platforms using ingredients supplied by local farmers and vendors. We use local
ingredients to handcraft memorable meals. 

The Fat Sparrow team not only understands the value of using high-quality local
food; but is also informed and knowledgeable about food sustainability. This
knowledge contributes to Fat Sparrow’s authenticity as a source of credible
information,  that will engage both conscious consumers as well as food lovers
and connoisseurs.

Fat Sparrow catering will make your catered event, a one-of-a-kind experience.
From social or business lunches, intimate gatherings to large celebrations, we
can do it all. Our commitment and passion for local food and hospitality has been
recognized in our region and beyond and it will provide the perfect backdrop for
your event. 

Each Fat Sparrow catering event is creative, distinctive and customized to meet
all your dreams and desires. We love a great party and take pride in being given
the opportunity to help make yours even greater!

 
To order: events@fatsparrowgroup.com 

Social and Corporate Menu

How are we different from the competition?



MORNING HUSTLE
All packaged family style for sharing
Individually packaged items subject to $2/person.
Minimum 10 people for items priced per person

FRUIT PLATTERS  
SMALL $32/10-15 PEOPLE, LARGE $72.00/20-25 PEOPLE
Sliced fresh fruit and berries

STONE CROCK BAKERY CONTINENTAL SAMPLER
$5.00/PERSON (1.5 PCS/PERSON)
Fresh danishes, scones, tea balls, muffins, cinnamon pull aparts,
fresh cut fruit, whipped butter and country jams

COUNTRY MUFFINS $4.00/PERSON 
(1.5 PCS/PERSON)
Assorted platter with apple butter bran, banana, banana
chocolate chip, plain chocolate chip, blueberry & cranberry
oatmeal, cornmeal cheddar, date bran, mixed berry, morning
glory, strawberry rhubarb, pumpkin raisin, whipped butter and
country jams

FRUIT LOAVES & POUND CAKES $4.00/PERSON 
(2 PCS/PERSON)
Assorted platter with banana, carrot nut, date nut, apple,
blueberry, cherry, raspberry, whipped butter and country jams

STONE CROCK BAKERY SAVOURY SAMPLER $8.00/PERSON
(1.5 PCS/PERSON)
Plain & cheese croissants, ham & cheese rolls, toasted rosemary
focaccia, whipped butter, chive cream cheese, country jams

T & J’S SMOKED SALMON BREAKFAST $15.00/PERSON 
(1.5 PCS/PERSON)
Cold smoked salmon, toasted rosemary asiago rolls, chive
cream cheese, slivered red onions, grated eggs, cucumber,
capers

Refried beans, scrambled eggs, queso fresco, charred
tomato salsa 
Bacon, scrambled eggs, old cheddar, green onions,
roadhouse salsa
Cremini mushrooms, scrambled eggs, spinach, goat
cheese 
Vegan quinoa, smoked sweet potato hash, sauteed kale,
guacamole, charred tomato salsa

BREAKFAST BURRITO PLATTER $10.00/PERSON 
(2 HALVES/PERSON)
Choose up to 2, 

Served with fresh fruit

Country peameal & cheddar biscuit 
Bacon & egg omelette bagel
Sausage & feta puff pastry rolls
Deviled egg salad croissant & romaine
Avocado & rosemary focaccia toast, sliced boiled egg,
tomato
Vegan avocado & rosemary focaccia toast, sauteed kale,
tomato

BREAKFAST SANDWICH PLATTER $12.00/PERSON
(2 HALVES/PERSON)
Choose up to 3:

Served with fresh fruit

Roasted cherry tomato, spinach & asiago
Bacon, old cheddar & leeks
Cremini mushroom & goat cheese

MINI QUICHE AND SALAD $10.00/PERSON
(1 INDIVIDUAL 5” QUICHE, SIDE SALAD)
Choose up to 2:

Served with radicchio, leafy greens, shaved fennel, oranges,
dark balsamic vinaigrette

Vegan, gluten free options available upon request , unless
otherwise noted. Not all items are available for
substitutions.
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Herbed tuna salad & butter lettuce
Deviled egg salad & romaine
Summer sausage, old cheddar & country pickle 
Ham, brie & sundried tomato aiolill
Roast beef & horseradish aioli 
Corned beef & Swiss cheese
Salami, provolone & mustard aioli
Curried chicken salad & cranberry
Smoked sweet potato, avocado & sesame sauce
 Grilled veggies & guacamole 

CLASSIC HANDHELDS $13.00/PERSON
(2 HALVES/PERSON, INCLUDES ONE SIDE SALAD)
Choose up to 4 sandwiches

Pork schnitzel & sauerkraut with dijon aioli
Pulled pork & creamy slaw
Fried chicken & creamy slaw
Grilled pesto chicken club
Smoked salmon, chive cream cheese (ADD $3.00)
Shrimp salad & napa cabbage (ADD $3.00)
Falafel, pickled carrots, spinach & triple garlic tahini
Crispy eggplant, hummus & olive pesto

FAN FAVOURITES HANDHELDS $15.00/PERSON
(2 HALVES/PERSON, INCLUDES ONE SIDE SALAD)
Choose up to 4 sandwiches

Market greens, julienne veggies, cucumbers, cherry
tomatoes, rosemary honey vinaigrette
Jacob’s Caesar, romaine, triple garlic vinaigrette, parmesan,
bacon, herbed croutons, lemon
Spinach, apples, red onions, grapes, poppy seed vinaigrette
Endive and friseé, cucumber, dill, chives, lemon olive oil
vinaigrette, croutons
Radicchio, leafy greens, shaved fennel, oranges, creamy
balsamic vinaigrette 
Arugula, grilled pineapple, queso blando, lime vinaigrette
Iceberg, carrot, purple cabbage, ginger soy vinaigrette

LEAFY GREENS

CHOPPED HEARTY SALADS 
Southwestern cherry tomato, corn, black beans, scallions,
spiced lime vinaigrette 
Red beets, candied walnuts, goat cheese, pickled red
onions, maple dijon vinaigrette
Greek salad, tomatoes, peppers, olives, cucumbers, feta
Broccoli salad, carrot, red onion, dried cranberries, “creamy”  
dressing
Chunky iceberg, carrots, marinated chickpeas,”franch”
dressing
Schnippled bean salad, menno onion dressing
German potato salad, herbed onion vinaigrette 
Cucumber, tomato, mint, red wine vinaigrette 
Quinoa, lentils, avocado, coconut green goddess dressing

FAT SPARROW SALADS
Five grain kale tabbouleh with feta
Asian noodle salad
Greek veggie pasta salad
Curried apple pasta salad

LIGHT MEALS

All packaged family style for sharing.
Individually packaged items subject to $2/person. 
Minimum 10 people for items priced per person

$4.00/5.00/PERSON
SIDE SALADS 

Potato and egg salad
Creamy or oil and vinegar coleslaw 
Mac salad

STONE CROCK CLASSIC SALADS 

PROTEIN ADD-ONS
Grilled marinated tofu $3.00/person
Grilled pesto chicken $7.00/person
Grilled bistro steak $10.00/person
Grilled shrimp skewers $8.00/person 

 
To order: events@fatsparrowgroup.com

BUILD YOUR OWN DELI SANDWICH PLATTER
$13.00/PERSON
(1.5 PCS/PERSON)
Black forest ham, summer sausage, smoked turkey, kaisers,
marble rye, sourdough, fresh and aged cheese slices, tomatoes,
cucumbers, lettuce, slivered red onions, mustard, aioli, pickle
variety, fresh cut fruit

We can turn all light lunches into personalized boxed meals
that includes a cookie and sparkling water, additional charges
applies.
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Choose one side salad pg.3
COUNTRY CROCK

SCHNITZEL $19.00/PERSON
Pork cutlets lightly breaded, fried with
lemon, sauerkraut, grainy mustard,
herbed mini potatoes

SHEPHERD'S PIE $ 18.00/PERSON
Seared seasoned beef, garlic cheddar
mashed potatoes, peas, carrots, corn,
herbs.

HOT MEALS

Choose one side salad pg. 3
HEARTY COMFORT

CLASSIC LASAGNA $18.00/PERSON
Layers of lasagna noodles, beef tomato
ragu or grilled veggie ragu, cottage
cheese, parmesan, mozzarella. 

SPAGHETTI BOLOGNESE
$17.00/PERSON
Perfectly cooked spaghetti noodles, beef
tomato ragu or grilled veggie ragu,
parmesan. 

MAC AND CHEESE $ 16.00/PERSON
Old cheddar, béchamel, macaroni
noodles, crispy buttery herbed bread
crumbs. 

CABBAGE ROLLS $ 18.00/PERSON
Erin’s famous beef, pork and rice cabbage
rolls, sweet and sour tomato sauce, sour
cream and parsley. 

CURRYWURST $ 15.00/PERSON
Beer braised Oktoberfest sausages,
house curried ketchup, deep fried onions,
curry powder. 

VEGETABLE TART $16.00/PERSON
A savoury fruit and vegetable tart baked
with cheese in puff pastry served with
parsley gravy. 

CROWD PLEASERS

ROASTED TURKEY OR MARINATED GRILLED TOFU BUDDHA BOWLS 
 $17.00/PERSON
Quinoa and lentils, cherry tomatoes, shredded iceberg, marinated chickpeas,
cucumbers, green goddess dressing

CITRUS WHOLE ROASTED CHICKEN $19.00/PERSON
Lemon chicken quarters, herbed mini potatoes, chopped Greek salad with tomatoes,
peppers, olives, cucumbers, feta

BBQ PLATE $20.00/ONE MEAT,  $27.00 /TWO MEATS
Choose from pulled pork, grilled pesto chicken, brisket, side ribs or smoked stuffed
mushrooms, German potato salad, oil and vinegar coleslaw, soft bun

CHICKEN OR CHICKPEA CURRY $17.00/PERSON
Rich coconut red curry, chicken thighs or chickpeas, basmati rice, cucumber and
tomato salad, mint, red wine vinaigrette

VEGAN DREAM $18.00/PERSON
Charred cauliflower, edamame, kimchi, udon noodles, sweet soy-garlic sauce,
cilantro sesame fried shallot salad, cashews

All packaged family style for sharing 
Individually packaged items subject to $2/person.
Minimum 10 people for items priced per person

Potato and leek
Tomato bisque
Roasted butternut squash
French onion
Split pea and ham
Carrot Ginger

HOUSE MADE SOUPS $5.00/PERSON

SOUPS
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TACO FARM
Always 100% Gluten-Free.
All packaged family style for sharing. 
Individually packaged items subject to $2/person
Minimum 10 people for items priced per person

FRIED CHICKEN DINNER $20.00 (4 PIECES/PERSON)
Crispy chicken thighs, tequila honey glaze, Mexican rice, cherry
tomato salad with corn, black beans, scallions, spiced lime
vinaigrette

Smoked chicken
Farmhouse chorizo
Gringo beef
Smoked cremini mushroom
Creamy chipotle shrimp (ADD $3.00/PERSON)
Carnitas

BYO TACO PLATTERS $16.00/PERSON
(3 TOTAL TACOS/PERSON)
Refried beans, fresh corn tortillas, iceberg lettuce, queso
blando, tomato-radish salsa, salsa verde, farm sauce.
Choose up two proteins:

Smoked chicken
Farmhouse chorizo
Gringo beef
Smoked cremini mushroom
Creamy chipotle shrimp (ADD $3.00/PERSON)
Carnitas

THE WHOLE ENCHILADA $18.00/PERSON
Corn tortillas filled with refried beans, cheese, charred tomato
salsa. Served with Mexican rice and arugula salad with grilled
pineapple, queso blando and lime vinaigrette.
Choose one protein

COMPLETE SEASONAL MEALS

SLOW ROASTED BEEF $28.00/PERSON
Shaved slow roasted beef, caramelized onion gravy, herbed
mini potatoes, roasted carrots and mushrooms, Jacob’s Caesar,
Served with fresh baked rolls and whipped butter.

CARVED TURKEY AND FIXINGS $23.00/PERSON
Roasted white and dark turkey meat, turkey gravy, stuffing,
creamy mashed potatoes, bacon Brussels sprouts, spiced
cranberry sauce, market greens with rosemary honey
vinaigrette. Served with fresh baked rolls and whipped butter.

MAPLE GLAZED HAM $26.00/PERSON
Slow baked ham, creamy scalloped potatoes, herbed roasted
squash, apple compote, endive and friseé salad with
cucumber, dill, chives, croutons with lemon olive oil
vinaigrette. Served with fresh baked rolls and  whipped butter

VEGAN FEAST $24.00/PERSON
Citrus roasted lentil loaf, sweet potatoes, thyme shallot
mushroom gravy, garlic beans, radicchio and leafy greens
salad with shaved fennel, oranges and balsamic vinaigrette.
Served with rosemary focaccia, olive oil chilli garlic  dip

Dinner made easy! Don't forget to browse through our
dessert section
Minimum 10 people for items priced per person

Minimum 10 people for items priced per person
Prices shown do not include tax. 
Delivery and additional service charges may apply.  
Allow at least 48 hours when placing your order
Cancellations must be made at least 24 hours in advance or
subject to 50% charge. 
Prices subject to change. 
Items may vary due to seasonal availability. 

Not seeing what you are looking for? Not to worry, we
customize menus too!

weddings and private events catering menus available upon
request

TACO FARM'S DIP SAMPLER $4.50/PERSON
Fresh chips, guacamole, fire roasted tomato salsa, grilled
pineapple salsa

NACHO BAR $8.50/PERSON
Taco Farm fresh tortilla chips, queso sauce, roadhouse salsa,
salsa verde, guacamole, pickled jalapeños

ORDERING GUIDELINES
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APPETIZER PLATTERS 

CRUDITÉ BOARD $65.00/30-35 PEOPLE
A selection of raw and marinated veggies with our
signature smoked paprika ranch dipping sauce

FRUIT BOARD $72.00/20-25 PEOPLE
A selection of fresh fruit artfully displayed

JACOB’S DIP SAMPLER $70.00/20-25 PEOPLE
Baba ganoush, hummus, marinated olives, spicy pickles,
grilled pita

STONE CROCK CHEESE BALL & CRACKERS
$50.00/20-25 PEOPLE
The best cheese dip, serve it cold or hot.  A blend of
cheddar cheeses and spices.

SIMPLE CHEESE & CRACKERS $48.00/20-25 PEOPLE
Cheddar, marble, swiss, jalapeño, havarti  in perfect size
for crackers

PREMIUM CHEESE BOARD $110.00/20-25 PEOPLE
A selection of local and international cheese served
with crackers, flatbreads and house made preserves,
grapes

FRESH DELI TRAY $68.00/20-25 PEOPLE
Smoked turkey, black forest ham, summer sausage

CHARCUTERIE BOARD $130.00/20-25 PEOPLE
A selection of local and international cured meats,
mustards and preserves

FAT SPARROW FLATBREADS $62.50/20-25 PEOPLE
Variety of vegetarian and vegan focaccia style mini
flatbread slices

SEAFOOD BOARD $190.00/20-25 PEOPLE
Smoked trout pate, shrimp cocktail, seafood salad, cold
smoked salmon, cocktail sauce, mignonette sauce,
fresh lemon

$2.50/PIECE
Mushroom & Cream Cheese Crêpe Rolls, Red Pepper Jelly
Curried Turkey, Apples, Old Cheddar, Cranberry Focaccia Toast
Tomato-Basil Bruschetta, Parmesan Dusted Tortilla Chips
Smoked Sweet Potato Taquitos, Fresh Lime, Cilantro
Falafel Bites, Garlic Aioli, Pickled Onions 
Vegetarian Spring Roll, Herbed Plum Sauce
Spanakopita

Forest Mushroom, Goat Cheese and Asiago Tartlets
Mini Loaded Potatoes, Bacon, Sour Cream, Chives
Rice Paper Veggie Rolls, Sesame Sauce
Smoked Salmon, Lemon Dill Cream Cheese, Pumpernickel 
Classic Deviled Egg Whipped with Hot Mustard & Chives
Mac and Cheese Croquettes, Ancho-Tomato Gastrique
Carnita & Cheese Quesadillas with Pico de Gallo

$2.75/PIECE

Seared Tuna, Sweet Potato Chip, Arugula, Chili Paste Aioli
BBQ Chicken Satay, Apple Compote, Smoked Peanut Crumble 
Nat’s Salt Cod & Potato Cakes, Lime, Hot Sauce
Smoked Trout, Corn Chip, Herbed Crema, Pickled Sweet Onions
Spicy Beef Satay with Yogurt & Pickled Celery 
Maple Candied Bacon Skewer, Aged Cheddar Slaw
Smoked Chicken Tostadas, Guacamole
Pork or Beef Meatballs, Ginger Tomato Ketchup Sauce, Green
Onion Relish

$3.00/PIECE

Perfectly Perfect Shrimp Cocktail
Bay Scallop Ceviche Tostada, Charred Orange, Avocado, Morita
Pepper
Oysters on the Half Shell, Mignonette Sauce
Garlic Roasted Sea Scallops, Bacon

$MARKET PRICE/PIECE

PASSED APPETIZERS
A minimum order of 10 pieces per menu item required
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Almadina chocolate cake with chocolate buttercream and
chocolate ganache
Raspberry lemon buttercream
Strawberry, raspberry and vanilla yogurt cream
Kinder cake with meringue, roasted walnuts, hazelnut
cream
Banana cake with cream cheese buttercream
Carrot cake with cream cheese buttercream
Coffee cake with vanilla and coffee buttercream
Black forest cake, chocolate sponge cake, vanilla butter
cream and kirsch cherries

SPECIALTY CAKES $4.00/PIECE, 
WHOLE CAKE $45.00 (10" SERVES  13-16 PEOPLE)

DESSERTS

Dutch apple
Chocolate cream
Coconut cream
Cherry
Raspberry
Strawberry
Strawberry rhubarb custard
Blueberry
Lemon meringue
Pumpkin
Pecan
Peach (seasonal)

STONE CROCK FAMOUS WHOLE PIES $13.00/$15.00/EACH

Cinnamon sugar crullers
Apricot glazed tea balls
Apple fritters
Cinnamon knots
Long Johns
Eclairs
Cream puffs
Napoleons

DONUTS AND MORE $3.00/EACH,  SM $42.00/ LG $68.00

ALL BUTTER AND FRUIT TARTS 
$2.25/EACH, SM $33.00/ LG $54
The perfect size for a sweet treat, choose from cherry, lemon
meringue, raspberry, blueberry, maple sugar, butter, butter
pecan or butter raisin

Chocolate chip
Oatmeal raisin
Gingersnap molasses
Peanut butter smarties
Salted double chocolate

COOKIES $1.75/EACH , SM $22.00/LG $35.00

Brownies
Chocolate toffee
Date squares
Peanut or almond chews
Nanaimo
Key lime
Chocolate brookie, 
Chocolate fudge squares GF $4.50/piece

SQUARES $2.00/EACH, SM $25.00/ LG $40.00

Dutch apple
Cherry crumble
Blueberry crumble
Strawberry rhubarb custard crumble

PIE SQUARES $2.50/PIECE, SM $37.00/ LG $60.00
Your love of pie in squares! 

Chocolate fudge
Coconut GF
Peanut butter chocolate GF
Rum ball
Oreo

FUDGE & CAKE TRUFFLES  $2.00/EACH, 
SM $28.00/LG $45.00

CHEESECAKES $4.75/PIECE, 
WHOLE CAKE $50.00 (10" SERVES 13-16 PEOPLE)
Unbaked or baked cheese cake, that are light and creamy,
choose from chocolate, oreo, pumpkin, raspberry, strawberry,
key lime

Fresh made in our very own Stone Crock Bakery! 
A minimum order of 6 pieces per menu item if priced per
piece.
All desserts can be made into sampler platters
SM small (10-15 people) or LG large (20-25 people) prices
listed
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BEVERAGES

COFFEE AND TEA $2.50/PERSON
Compostable cups/lids, cream, milk and sugar packets,
wooden stir sticks. Coffee/tea thermos rental required

COFFEE AND TEA THERMOS OR
PERCOLATOR RENTAL $30.00/PIECE

COFFEE AND TEA BOXES $22.00/EACH
(8 x 12 oz portions)
Compostable cups/lids, cream, milk and sugar packets,
wooden stir sticks, 2 types of tea

SPARKLING WATER SM $3.00 LG $7.00
Eska

SAN PELLEGRINO FRUIT JUICES $3.00
Orange, Blood Orange, Lemon

CANNED SOFT DRINKS $2.00
Coke, diet, ginger ale, sprite

CANNED FRUIT JUICES $2.50
Orange, apple and lemonade

Compostable plates, cutlery, napkins set $1.00/person
Recyclable serving utensils $2.00/piece

PAPER PRODUCTS AND RECYCLABLES

Hot boxes $22.00
Standard chafing dish set with fuel $22.00
Stainless steel serving utensil rentals, price varies from
$1.00/piece to $7.75/dozen
Plateware, starts at $4.95/dozen in various sizes
Flatware, starts at $4.95/dozen 
Glassware, starts at $6.50/dozen
Cups/Saucers, starts at $6.85/dozen
Mugs, starts at $5.50/dozen

SERVING, PLATEWARE, GEAR

$25.00-$50.00/staff per hour applicable when full service is
required
15% gratuity applicable to all set ups and tear down with
delivery
18% gratuity applicable to full service catering

STAFFING, GRATUITY

Flat fee delivery $30.00 (boundary limit)
Return pick up $40.00 (boundary limit)

DELIVERY

Minimum 10 people for items priced per person/piece
Prices shown do not include tax. 
Delivery and additional service charges may apply.  
Allow at least 48 hours when placing your order
Cancellations must be made at least 24 hours in advance or
subject to 50% charge. 
Prices subject to change. 
Items may vary due to seasonal availability. 

Not seeing what you are looking for? Not to worry, we
customize menus too!

Weddings and private events catering menus available upon
request

ORDERING GUIDELINES
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