group and corporate function package

Call today for a free estimate and venue tour:
Sales + Event Coordinator 416.504.3939
info-kingst@cibowinebar.com

Visit our website at www.cibowinebar.com

planning
Cibo Wine Bar is proud of its unique facilities, excellent service and exquisite
cuisine. From the planning process through to the event finale, our staff of experienced professionals will ensure that every detail is considered with great care and
attention to make your event a success. The following information is provided to
assist you in the planning process.

menu selections
Please find enclosed a selection of group menus that we’ve designed specifically for
larger parties. We provide more of a family style of service, meaning that some
plates are designed to be shared between people. Because of this style of service
the number of orders per item served will vary depending on the number of guests in
your party.
These menus have been specifically designed to provide a nice balance of items to
ensure that you and your guests experience the absolute best variety of what Cibo
Wine Bar has to offer. It is much easier and highly recommended for larger dinner
parties to pre-arrange a menu.
You are welcome to pre-choose items you may wish to include on a set menu from our
regular a la carte menu.
Please note that the dishes on the menus are changeable and pricing would change depending on your specific requests. Also note that our menus are subject to change.
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INSIDE:
Private Dini�g Rooms
Toscana Room ... , ... 16
Verona Room ......... 12
Milano Room ........ 24
Torino Room ......... 14
'Main Dining .Room .. 200

People
People
People
People ·
People

OUTSIDE ·
Patio .............. 60 People
TOT.Al, CAPACITY..... 600

AN AU'l1 DEN'l1IC l'l'ALIAN lflNE JIAU ON KING S'I\ lf.
Cibo Wine Bar brings au;he�tic rustic Italian flare plended with a
vibrant nightlife is sure to become the new hot spat' in the stylish
King West neighbourhooa of Toronto.
This Italian eatery and wine bar, created by the Liberty Entertain
ment Group, offers tradit�onal Italian fare in a relaxed and invit
ing atmosphere. The attention to detail is flawless an� the food de
licious.
The menu o�fers guests a true taste of Italian cuisiqe, featuring
· ssics and modern staples. Like the food, the
both traditional ·cla
space itself is warm and inviting with stone + glass walls, rustic
wood finishes, exposed brick and butcher block table tops. This
rustic elegance makes Cibo ideal for a casual relaxed meal yet
sophistica·ted enough for a special night out.

il.llENl'l'IES

,

..

WIREl,ESS IN1'ERNE'I' - PI.ASHA 1'ELEVISIONS
SOMMEUEU- ENOHA'fU� WINE Sl�RVING SYS'fEltl - l•tttVATE DINING
WHEEI..C.IAJU A(�CJ�SSIBl,E-VAU1Tl•AJlKING AVAii.AHLE
Ciao Y'orkvi.lle, · Toronto

also
Cibo Cora.l Gables, Miami

- OpenTable

Wine Spectator
AWARD OF EX.CELLENCE

-

.'

. ',

Cibo South Beach, Miami

VOTED AMONG THE TOP 100

RESTAURANT BARS IN THE UNITED STATES

'•.

'•

OSPIT�llTA ITALIANA

For more information. or
bookings, please contact:
Cibo Wine Bar
522 King St. W.
Toronto, ON
T: 416.504.3939
info-kingst@cibowinebar·.com
www.cibowinebar.com

Q
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PROJECT BY:

Ub�rfy

WWW.LIBERTYGROUP.COM

executive chef
CHEF SAVERIO MACRI
EXECUTIVE CHEF
CIBO WINE BAR
As a native Italian and raised by first generation
Italian parents, Chef Saverio Macri’s passion for
Italian culture and cuisine were nurtured from a very
young age. Saverio’s first years in the kitchen were
spent training in various trattorias in Tuscany, Italy
which has immensely influenced and shaped his culinary
journey.
With an interest in culinary arts and science, Saverio
began his professional studies in the United States at
Virginia’s Averett University,

where he graduated with an Honors Bachelor of

Science Degree, specializing in food and nutrition. His culinary voyage led him
north soon after, and he enrolled in the Culinary Management Program at George
Brown College in Toronto, Ontario.

His science foundation combined with his

enthusiasm for Italian gastronomy, proved to be a powerful force in the kitchen.
Saverio has immersed himself in all facets of culinary arts, competing in many
prestigious Canadian competitions alongside world renowned chefs. Most notably,
Saverio has displayed his talents in the National culinary competition, Gold
Metal Plates, which celebrates excellence in Canadian cuisine, wine, arts and
athletic achievement and the Grand Cru Culinary Wine Festival, a spectacular
culinary event that raises money for the University Health Network in Toronto.
Saverio’s tremendous culinary talents, passion for food and community involvement, make him an incredible influence in the Toronto culinary industry and to
Cibo Wine Bar as Executive Chef.
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lunch menu 1
PRIMI

MELANZANE
baked eggplant, melted bocconcini, parmigiano
light tomato sauce
OR
INSALTE
organic mixed greens, balsamic vinegar
extra-virgin olive oil

SECONDI

DIAVOLA PIZZA
tomato, mozzarella, spicy calabrese salami,
Roasted red peppers
OR
FETTUCINE
shrimp, pesto, mascarpone cheese
touch of tomato sauce
OR
FUSILLI
chicken, porcini mushrooms
light cream sauce

DOLCI

TIRAMISU
a Venetian classic
OR
LEMON RICOTTA CHEESECAKE
black cherries, white chocolate shavings
$40 Per Person

*Prices subject to applicable taxes and gratuities.
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lunch menu 2
PRIMI

INSALATE CESARE
croutons, bacon, parmigiano
lemon, extra virgin olive oil
OR
SHRIMP DIAVOLA
black tiger shrimp, spicy wine + garlic tomato sauce

SECONDI

RISOTTO
porcini mushrooms, white truffle oil
OR
ORRECHEITTI
rapini, spicy Italian sausage, fontina, parmigiano
garlic, extra virgin olive oil
OR
AMERICANA PIZZA
tomato, mozzarella, pepperoni, mushroom,
green peppers
DOLCI
TIRAMISU
a Venetian classic
OR
VANILLA BEAN PANACOTTA
strawberry, prosecco fizz
$45 Per Person

*Prices subject to applicable taxes and gratuities.
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lunch menu 3
PRIMI

GRILLED CALAMARI
grilled whole calamari, mixed greens, diced tomatoes,
extra virgin olive oil, lemon juice
OR
INSALATE CESARE
croutons, bacon, parmigiano,
lemon, extra virgin olive oil
OR
CAPRESE
mozzarella di bufala, vine ripened tomatoes, basil,
extra virgin olive oil, balsamic vinegar

SECONDI

POLLO PARMIGIANA
breaded boneless organic chicken breast,melted mozzarella,
parmigiano, tomato sauce, Tuscan kale, roasted fingerling potatoes
OR
TONNO SCOTTATO
seared Ahi Tuna, green beans, arugula,
grape + black olive salsa
OR
RISOTTO
porcini mushrooms, white truffle oil

DOLCI

TIRAMISU
a Venetian classic
OR

LEMON RICOTTA CHEESECAKE

Black cherries, white chocolate shavings

$50 Per Person

*Prices subject to applicable taxes and gratuities.
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lunch social menu
CIBO SERVICE STYLE
CHEF'S SELECTION OF SIGNATURE PIZZAS
+
BRUSCHETTA
grilled crostini, fresh tomatoes, basil, extra virgin olive oil
+
POLENTA FRIES
gorgonzola dip
***
INSALATE
arugula, radicchio, endive + sliced portobello mushrooms shaved
parmigiano reggiano
lemon, extra-virgin olive oil
+
MELANZANE
baked eggplant layered with melted bocconcini + mozzarella light
tomato sauce
+
ARANCINI
rice balls stuffed with ragu and melted mozzarella
***
RISOTTO
porcini mushrooms, white truffle oil
+
ORECCHIETTE
with rapini, spicy Italian sausage, fontina,
parmigiano, garlic, extra virgin olive oil
+
LINGUINE PESCATORE
fresh clams, mussels, calamari, tiger shrimp, light tomato sauce
***
CHEF'S SELECTIN DESSERT PLATTER
$45 Per Person

*Prices subject to applicable taxes and gratuities.
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dinner menu 1
ANTIPASTO
To share:
CHEF'S SELECTION OF SIGNATURE PIZZAS
+
BRUSCHETTA
grilled crostini, fresh tomatoes, basil, extra virgin olive oil
+
POLENTA + FRIES
gorgonzola dip
PRIMI
INSALATE CESARE
croutons, bacon, parmigiano,
lemon, extra virgin olive oil
OR
SHRIMP DIAVOLA
black tiger shrimp, spicy wine + garlic tomato sauce
OR
MELANZANE
baked eggplant, melted bocconcini,
parmigiano, light tomato sauce
SECONDI
POLLO MATTONE
roasted free range chicken, rosemary, garlic
heirloom carrots, roasted fingerling potatoes
OR
SALMONE FRESCO ATLANTICO
fresh Atlantic salmon, grilled asparagus, fennel + orange salad
OR
RISOTTO
with fresh seasonal vegetables
DOLCI
CHOCOLATE BACI BOMBE
hazelnut praline
OR
TIRAMISU
a Venetian classic
OR
VANILLA BEAN PANACOTTA
strawberry, prosecco fizz
$55 Per Person

p.5
Available Sunday-Wednesday
*Prices subject to applicable taxes and gratuities.
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dinner menu 2
ANTIPASTO

To share:
CHEF'S SELECTION OF SIGNATURE PIZZAS
+
BRUSCHETTA
grilled crostini, fresh tomatoes, basil, extra virgin olive oil
+
POLENTA FRIES
gorgonzola dip
PRIMI
GRILLED CALAMARI
whole grilled calamari, mixed greens, diced tomatoes,
extra virgin olive oil, lemon juice
OR
SHRIMP DIAVOLA
black tiger shrimp, spicy wine + garlic tomato sauce
OR
CAPRESE
mozzarella di bufala, vine ripened tomatoes, basil,
extra-virgin olive oil, balsamic vinegar
SECONDI
VEAL MILANESE
butterflied breaded veal chop, rapini, roasted fingerling potatoes
OR
POLLO MATTONE
roasted free range chicken, rosemary, garlic,
heirloom carrots, roasted fingerling potatoes
OR
TONNO SCOTTATO + CAPONATA
seared Ahi tuna, grape + black olive salsa, green beans
OR
ORECCHIETTE
rapini, spicy Italian sausage, fontina, parmigiano,
garlic, extra-virgin olive oil
DOLCI
TIRAMISU
a Venetian classic
OR
CHOCOLATE BACI BOMBE
hazelnut praline
OR
LEMON RICOTTA CHEESECAKE
black cherries, white chocolate shavings
$65 Per Person

p.6
Available Sunday-Wednesday
*Prices subject to applicable taxes and gratuities.
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dinner menu 3
ANTIPASTO
To share:
CHEF'S SELECTION OF SIGNATURE PIZZAS
+
BRUSCHETTA
grilled crostini, fresh tomatoes, basil, extra virgin olive oil
+
POLENTA FRIES
gorgonzola dip
PRIMI
INSALATE
arugula, radicchio, endive, Portobello mushrooms,
shaved parmigiano reggiano, lemon, extra virgin olive oil
OR
CAPRESE
mozzarella di bufala, vine ripened tomatoes, basil,
extra-virgin olive oil, balsamic vinegar
OR
BEEF CARPACCIO
thinly sliced raw beef, arugula, shavings of parmigiano
reggiano, extra-virgin olive oil, lemon juice
SECONDI
POLLO MATTONE
roasted free range chicken, rosemary, garlic,
heirloom carrots, roasted fingerling potatoes
OR
PESCE DEL GIORNO
oven baked whole fish, lemon,
extra-virgin olive oil, asparagus
OR
RISOTTO
porcini mushrooms, white truffle oil
OR
CHIANTI BRAISED SHORT RIBS
porcini crusted beef short ribs,
gorgonzola polenta, crispy onion
DOLCI
VANILLA BEAN PANACOTTA
strawberry, prosecco fizz
OR
CHOCOLATE BACI BOMBE
hazelnut praline
OR
TIRAMISU
a Venetian classic
$70 Per Person
p.7
Available Sunday-Wednesday
*Prices subject to applicable taxes and gratuities.
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dinner menu 4
CIBO SERVICE STYLE
PRIMI
To Share
QUATTRO STAGIONI PIZZA
tomato, mozzarella, olives,
¼ red peppers, ¼ mushrooms, ¼ eggplant, ¼ zucchini
+
DIAVOLA PIZZA
tomato, mozzarella, spicy Calabrese salami,
Roasted red peppers
+
INSALATE
arugula, radicchio, endive, sliced portabello mushrooms,
shaved parmigiano reggiano, lemon, extra virgin olive oil
+
CALAMARI
deep fried baby squid rings, garlic mayo
+ spicy marinara dips
SECONDI
Choice of:
POLLO MATTONE
roasted free range chicken, rosemary, garlic,
heirloom carrots, roasted fingerling potatoes
OR
SALMONE FRESCO ATLANTICO
fresh Atlantic salmon, grilled asparagus, fennel + orange salad
OR
RISOTTO
fresh seasonal vegetables
OR
PENNE
pink rosé vodka cream sauce, pancetta

DOLCI

To Share:
LEMON RICOTTA CHEESECAKE
black cherries, white chocolate shavings
+
TIRAMISU
a Venetian classic
+
CHOCOLATE BACI BOMBE
hazelnut praline
$50 Per Person
p.8
Available Sunday-Wednesday
*Prices subject to applicable taxes and gratuities.
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dinner menu 5
CIBO SERVICE STYLE
PRIMI
To Share:
QUATTRO STAGIONI PIZZA
tomato, mozzarella, olives, ¼ red peppers,
¼ mushrooms, ¼ eggplant, ¼ zucchini
+
DIAVOLA PIZZA
tomato, mozzarella, spicy Calabrese salami,
Roasted red peppers
+
CALAMARI
fried baby squid rings,
garlic mayo & spicy marinara dips
+
CAPRESE
mozzarella di bufala, vine ripened tomatoes,
basil, extra virgin olive oil, balsamic vinegar

SECONDI
Choice of:
CHIANTI BRAISED SHORT RIBS
porcini crusted beef short ribs,
gorgonzola polenta, crispy onions
OR
POLLO PARMIGIANO
breaded boneless organic chicken breast,
melted mozzarella, parmigiano, tomato sauce,
Tuscan kale, roasted fingerling potatoes
OR
TONNO SCOTTATO
seared Ahi Tuna, green beans, arugula,
grape + black olive salsa
OR
RISOTTO
porcini mushrooms, white truffle oil
DOLCI
To Share:
TIRAMISU
a Venetian classic
+
CHOCOLATE BACI BOMBE
hazelnut praline
+
VANILLA BEAN PANACOTTA
strawberry, prosecco fizz
$65 Per Person
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Available Sunday-Wednesday
*Prices subject to applicable taxes and gratuities.
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social menu 1
CIBO SERVICE STYLE
CHEF'S SELECTION SIGNATURE PIZZAS
+
POLENTA FRIES
gorgonzola dip
***
INSALATE
arugula, radicchio, endive, sliced portobello
mushrooms shaved parmigiano, lemon, extra virgin
olive oil
+
MELANZANE
baked eggplant, melted bocconcini, parmigiano
light tomato sauce
***
ARANCINI
rice balls stuffed with ragu, melted
mozzarella
+
CALAMARI
fried baby squid rings,
garlic mayo & spicy marinara dips
***
GNOCCHI
gorgonzola cream sauce, parmigiano reggiano
+
Orecchiette
rapini, spicy Italian sausage, fontina,
parmigiano, garlic, extra virgin olive
oil+
PENNE ALLA VODKA
rosé vodka cream sauce, pancetta
+
RISOTTO
fresh seasonal vegetables
***
CHEF'S SELECTION DESSERT PLATTER
$50 Per Person
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*Prices subject to applicable taxes and gratuities.

v.01.18

social menu 2
CIBO SERVICE STYLE
CHEF'S SELECTION OF SIGNATURE PIZZA'S
+
POLENTA FRIES
gorgonzola dip
***
INSALATA
radicchio + endive, sweet gorgonzola,roasted red peppers,
black olives, pine nuts, honey, balsamic vinegar, extra virgin olive oil
+
CAPRESE
mozzarella di bufala, vine ripened tomatoes, basil,
extra virgin olive oil, balsamic vinegar
+
FUNGHI
grilled portobello, oyster + cremini mushrooms
extra-virgin olive oil, truffled balsamic vinegar
***
ARANCINI
rice balls stuffed with ragu, melted mozzarella
+
SHRIMP DIAVOLA
black tiger shrimp, spicy wine + garlic tomato sauce
+
POLPETTINE
mini meatballs in tomato sauce
***
POLLO PARMIGIANA
breaded boneless organic chicken breast, melted
mozzarella, parmigiano, tomato sauce, Tuscan kale, roasted
fingerling potatoes
+
CHIANTI BRAISED SHORT RIBS
porcini crusted beef short ribs,
gorgonzola polenta, crispy onions
+
FETTUCINE
shrimp, pesto, mascarpone cheese,
touch of tomato sauce
+
RISOTTO
porcini mushrooms, white truffle oil
+
SEASONAL VEGETABLES
***
CHEF'S SELECTION DESSERT PLATTER

$60 Per Person
p.11

*Prices subject to applicable taxes and gratuities.

v.01.18

social menu 3
CIBO SERVICE STYLE

CHEF'S SELECTION OF SIGNATURE PIZZAS
+
POLENTA FRIES
gorgonzola dip
***
BEEF CARPACCIO
thinly sliced raw beef, arugula, shavings of parmigiano reggiano,
extra virgin olive oil, lemon juice
+
ARANCINI
rice balls stuffed with ragu, melted mozzarella
+
SPIDUCCI
seasoned, grilled sirloin steak skewers
+
GRILLED OCTOPUS
mixed greens, raddichio, purple potato,
green beans, fried capers, lemon juice
+
POLPETINNE
mini meat balls in tomato sauce
***
GNOCCHI
gorgonzola cream sauce, parmigiano reggiano
+
RAVIOLI
stuffed with lobster, lemon, bechamel
lobster cream sauce
+
ORECCIETTE
rapini, spicy Italian sausage, fontina, parmigiano, garlic, extra virgin olive oil
***
VEAL MILANESE
butterflied breaded veal chop, rapini
roasted fingerling potatoes
+
POLLO PARMIGIANA
breaded boneless organic chicken breast,
melted mozzarella, parmigiano, tomato sauce, Tuscan kale, roasted fingerling potatoes
+
SALMONE FRESCO ATLANTICO
fresh Atlantic salmon, grilled asparagus,
fennel + orange salad
+
SEASONAL VEGETABLES
***
CHEF'S SELCETION DESSERT PLATTER

$70 Per Person
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*Prices subject to applicable taxes and gratuities.
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