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Ottawas Cadering Experts

Our name blends the origins of our Dutch and Canadian founders. They launched Tulips & Maple

in 1991 and worked day and night to realize their vision of showing Ottawa what catering really
can be. Since our modest beginnings in Manotick over two decades ago, the values instilled by the
original ‘Tulips’ & ‘Maple’ of honesty and passion, accomplishment and learning, guide our team in
our quest to deliver delicious excellence and excitement for every event. Fast-forward to today-
still the best off-premise catering you can get in Ottawa. We expanded into the Kingston area with
Tulips and Maple the Art of Catering in 2016.

At Tulips & Maple, our mission is to deliver an extraordinary catering experience that surpasses
all expectations. We offer unique Catertaining® elements, from the captivating action stations

to innovative canape services, designed to engage your guests with intrigue, fun, and exceptional
taste. Tulips & Maple has set the gold standard for full-service, off-premise catering. Our dedication
to delivering top-tier food, imaginative menus, and superior service along with our unswerving
commitment to excellence drives every facet of our operations.

Our team, motivated by expertise, dedication, creativity and enthusiasm, strives to elevate
traditional standards. Our competitive edge lies in our ability to tailor our catering services to align
seamlessly with any theme, vision or objective. At Tulips & Maple, we aspire to elevate the art of
catering and event planning, leaving an enduring memory of excellence, creativity, and unparalleled
service on every occasion we touch.
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Exclusive to Tulips and Maple and that
added interactive catering value that
elevates your gathering above all
others. We engage your guests with
intrigue, fun and great taste and set
the ambiance for enhanced mingling.
We attract great buzz for your event
before, during and after.

We leave lasting memories and

lingering smiles for all. Be it an
elegant Champagne Ceiling, Chef-
led Action Stations, or creative Salad
Bubbles, our Catertaining® elements
are guaranteed to put your event on
the map and you on a pedestal!
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Adien Cadien Menn

Station options start at $13 per guest

#1: FULL SERVICE T&M CATERTAINING #2: SELF SERVE BUFFET OPTION

Our Trademarked Catertaining style of service Our team will prepare your menu of choice for
will be sure to "WOW" guests! Our talented your guests to serve themselves buffet style.
chef’s will prepare your dish before you and allow

them to finish it with the garnishes they like.

LITTLE ITALY INTERACTIVE PASTA BAR OUR INTERACTIVE TACO BAR
Choose 2 Proteins: Our Chefs will fill 2 soft tacos with your choice of
Crilled Chicken +  Smoked Sausage delicious filings that you can top the way you like it!

Seared Beef +  Crispy Tofu
Choose 2 Proteins:

Included Sauces: +  Grilled Chicken
Creamy Alfredo Sauce +  Seasoned Ground Beef
Vegan Tomato Sauce +  Crispy Tofu and Black Beans

A Melange of Sautéed Vegetables Included Toppings:

That May Include: Cheese +  Cilantro
Mushrooms +  Olives +  Sour Cream +  House Made
Peppers *  Sundried Tomatoes + Guacamole Pico De Gallo
Spinach Garlic  +  Artichokes. +  Red Onion
Onions

CUSTOM KEBAB STATION

Included Pastas: Our Chef's will plate your choice of 2 kebab
Cheese Filled Ravioli or Tortilini options for you to garnish just the way you want!
Penne or Fussili Pasta

Choose 2 Kebab Options:

Guests can top their finished dish with freshly cracked +  Seared Beef

pepper and/ or grated Parmesan. +  Grilled Chicken

Grilled Vegetables
OUR HOUSE-MADE GOURMET

MEDITERRANEAN STATION Choose 2 Sauces:
Indulge in our gourmet Mediterranean station. Also can +  Sesame Soy +  Creamy Tzatziki
be made as a satisfying and flavourful Vegetarian option! + Roasted Garlic +  Chipotle Honey Lime
Choose 2 Proteins: COAST TO COAST POUTINE STATION
House-Made Crispy Chickpea Falafels Build your own poutine! Yukon gold fries, St. Albert cheese
(GF,V, NF) curds and veal gravy with choice of displayed garnishes.
Savoury Grilled Lamb
Marinated Chicken bites Choose 2 Proteins:
Pulled Chicken -  Maple Bacon
Included Toppings & Sides: +  Beef Brisket +  Montreal Smoked Meat
Tahini Drizzle «  Tzatziki +  Pulled Pork
Hummus +  Garlic Sauce
Taboule +  Onions Garnishes Included:
Pickled Turnips  *+  Assorted Pita & Crisps +  Chive Sour Cream
Crispy Scallions T ULIPS
&M A PLE
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CHOW MEIN TAKE-OUT

Irresistible Chow Mein noodles served in take
out containers with chop sticks and your choice
of toppings!

Choose 2 Proteins:
Grilled Chicken  «  Stir-Fried Vegetables
Seared Beef +  Crispy Tofu

Top your creation with green onions and hot sauces to -
enhance this already perfect to-go meal. B -
CARVED BRISKET SAMMIES

Slow roasted to perfection and handed

to you on a fresh baked bun. Top with
horseradish sauce or classic yellow mustard.

ROMA STYLE PIZZAS BITES
Classic mini pizzas in irresistible flavours!

Choose from classic toppings like:
Pepperoni +  Bacon
Mushroom * 4 Cheese

CREAMY 4-CHEESE MAC N’ CHEESE
Topped just the way you like it with extras
like more cheese, bacon, pulled pork,
veggie medley or eat it plain!

LATE NIGHT SWEET AND SAVOURY SNACKS —
An assortment of sweet and savoury snacks! Mix and
match your snack in our portable snack cups.

CRISPY HOUSE MADE KETTLE CHIPS

Fried to a golden brown and sprinkled with sea salt.
Buttery Popcorn +  Gummy Candies
Pretzels Sticks +  Assorted Chocolate Treats
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Order New

EMAIL YOUR ORDER TO:
info@tulipsandmaple.ca

Or request a quote at:
www.tulipsandmaple.ca/ottawa/contact-us

FOR SPECIALTY REQUESTS CALL US:
(613) 723-7103
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THE -ART OF CATERING

PAYMENTS: :

We accept all forms of payment.
Deposit is required at time of event
confirmation. The balance is due 2
weeks prior to your event.

EXTRA CHARGES:

There may be extra charges for

bar service, staffing, equipment
rentals etc. All orders are subject to
applicable taxes and a 15% event
coordination fee.




