
Make your holiday gathering unforgettable with Baci’s specially crafted 
holiday menu. Designed for festive parties and group celebrations, our 
menu brings together classic flavours, seasonal specialties, and the 
warm hospitality you love. Whether you’re hosting an intimate dinner 
or a lively company party, Baci is the perfect place to toast the season 
and create lasting memories.

contact us to book your event 
info@baciristorante.ca | 905-381-9811

2026 Holiday Menus



FESTIVE THREE-COURSE MENU

FESTIVE FOUR-COURSE MENU

$50/person

$65/person

Appetizer 

Appetizer 

Entree

Entree

Dessert

Dessert

Pasta

Choice of one

Choice of one

Choice of one

Choice of one

Choice of one

Choice of one

Choice of one

Insalata di Giardini  |  seasonal greens, toasted almonds, mandarin orange, pomegranate, feta, lemon-honey 
vinaigrette

Kale Winter Caesar  |  romaine, toasted chickpeas, parmesan, house dressing

Fire Roasted Brussel Sprouts  | balsamic, parmesan, candied pumpkin seed, lemon, fresh herbs

Insalata di Giardini  |  seasonal greens, toasted almonds, mandarin orange, pomegranate, feta, lemon-honey 
vinaigrette

Kale Winter Caesar  |  romaine, toasted chickpeas, parmesan, house dressing

Fire Roasted Brussel Sprouts  | balsamic, parmesan, candied pumpkin seed, lemon, fresh herbs

Classic Turkey Dinner  |  turkey breast and thigh, herb stuffing, mashed potatoes, seasonal vegetables, turkey jus, 
cranberry chutney

Veal Saltimbocca  |  prosciutto, sage, mashed potatoes, seasonal vegetables, white wine sauce

Eggplant Parmesan  |  tomato sauce, parmesan, fresh herbs, seasonal vegetables

Pan-Seared Salmon  |  mashed potato, seasonal vegetables, white wine beurre blanc

Classic Turkey Dinner  |  turkey breast and thigh, herb stuffing, mashed potatoes, seasonal vegetables, turkey jus, 
cranberry chutney

Veal Saltimbocca  |  prosciutto, sage, mashed potatoes, seasonal vegetables, white wine sauce

Eggplant Parmesan  |  tomato sauce, parmesan, fresh herbs, seasonal vegetables

Pan-Seared Salmon  |  mashed potato, seasonal vegetables, white wine beurre blanc

Eggnog Crème Brûlée Tart  |  Vanilla tart shell, brûléed eggnog custard, cranberry gel, orange chip, pistachio 
crumble dust

Chocolate Orange Tart  |  Dark chocolate ganache, orange salted caramel, cocoa nibs, chocolate pearls, blood 
orange gel, candied orange

Eggnog Crème Brûlée Tart  |  Vanilla tart shell, brûléed eggnog custard, cranberry gel, orange chip, pistachio 
crumble dust

Chocolate Orange Tart  |  Dark chocolate ganache, orange salted caramel, cocoa nibs, chocolate pearls, blood 
orange gel, candied orange

Butternut Squash Ravioli  |  brown butter and sage, roasted butternut squash, parmesan crisp

Mushroom Ravioli  |  wild mushroom cream sauce, fresh herbs, parmesan


