
Local, Fresh, Natural

As culinary artists deeply committed to sustainability, our menus are 
heavily influenced by seasonality and local availability.

We cook fresh, natural foods, inspired by cuisines 
from around the world. 

We strive to use natural ingredients and take pride 
in supporting local farmers and businesses.

We source the freshest local ingredients available 
to celebrate the bounty of each season and 
enhance the quality of our catering service.

We have an incredible network of food suppliers, 
including access to a tremendous variety of 
organic meats, sustainable seafood, and local 
produce.  

We carefully prepare your meal with mindfulness 
and intention every time, and artfully present it to 
complement the atmosphere of your event. 

Diversity’s team will work directly with you to 
create a beautiful event, be it an intimate dinner, 
enchanted wedding, gala or product launch. 

If you would like something that is not on this  
menu, please ask! We are happy to work with  
you. Prices for ‘off-menu’ items will vary 
depending on the season.

SUSTAINABILITY CERTIFICATIONS

All of the seafood served by Diversity  
is certified sustainable by the Vancouver 
Aquarium’s Ocean Wise program.

In July 2014 Diversity received a Level 2 Certification 
from Leaf: Leaders in Environmentally Accountable 
Foodservice.  This certification recognises 
Diversity’s commitment  
to sustainability through a four  
pillar (Environmental, Economic,  
Social and Cultural) approach.  
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BREAKFAST BUFFET

Minimum of 20 people. Coffee and tea are included. 
Other refreshments from the a la carte menu at the end of 
the Breakfast Catering section can be added to any buffet.

CONTINENTAL  $9 per person 
Fresh fruit selection
Assorted breakfast breads (muffins, banana bread, scones, 
cinnamon buns)
Add Greek yogurt and cranberry almond granola for $3

ALL CANADIAN  $15 per person
Manitoba-raised, free-range scrambled eggs
Bagels, cream cheese and jam 
Choice of all natural bacon or sausage
Breakfast potatoes
Assorted breakfast breads

SOUTHERN BREAKFAST  $17 per person
Huevos rancheros wraps (smoky pinto beans, salsa, cheese, 
scrambled egg and mesa red sauce)
Freshly baked scones with berry jam
Choice of all natural bacon or locally raised pork sausage
Breakfast potatoes with peppers and onions
Fresh sliced fruit

THE BIG TIME  $18 per person
Cranberry-almond granola
Organic, free-range scrambled eggs
Natural bacon or locally-raised pork sausage
Breakfast potatoes
Assorted Breakfast breads

BREAKFAST PLATTERS

SLICED FRESH FRUIT $3.75 per person
Watermelon, cantaloupe, honeydew, grapes, pineapple and 
oranges

BREAKFAST BREADS $2.75 per person
Muffins, Banana Bread, Scones and Cinnamon Buns

A LA CARTE BREAKFAST ITEMS

Muffin - $2.75
Scone - $2.75
Banana Bread - $2.75
Cinnamon Bun - $2.75
Croissant (plain) - $2.75
Croissant (chocolate or cheese) - $3.25
Bagel (served with cream cheese, butter & jam) - $3
Fruit Cup - $4
Fruit Parfaits (granola, fruit, yogurt) - $4.25
Greek Yogurt & Granola - $3
Boiled Egg - $2

*ask about our gluten free options

BEVERAGES

Canned Juice (340ml) - $1.75
Kiju Organic Juices (355ml) - $2.50
Green Bean Coffee (regular/decaf) - $2.25
Assorted Teas - $1.95
Tea and coffee service includes cups, stir sticks, cream, milk 
and sugar
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COLD SELECTIONS

SANDWICHES  

$6.75 (1-25ppl)   $6.50 (26-99ppl)     
$6.00 (100+ppl)    
Add $1.50 per person for gluten free.

BOMBAY CHICKPEA WRAP (vegan)
Chickpea hummus, carrot, lettuce, cucumber and tomato-
ginger chutney

EGG SALAD SANDWICH
Local organic eggs, celery, onion, lettuce, Bothwell cheddar 
and tomato

ALL NATURAL HAM & CHEESE SANDWICH
Antibiotic and hormone free ham with lettuce, tomato, mayo, 
Dijon mustard and Bothwell cheddar 

LOCAL ROAST BEEF SANDWICH
Oven-roasted Manitoba raised beef with Dijon mustard, 
Bothwell horseradish cheddar, mayo, pickled red onions  
and lettuce

ORGANIC SMOKED TURKEY SANDWICH
Smoked turkey, lettuce, tomato, and cranberry mayo

SOUTHWEST CHICKEN WRAP
Locally raised chicken, mesa red sauce, lettuce, red onion, 
bell peppers, and sour cream

TUNA SALAD SANDWICH
Albacore tuna, lettuce, green onions, roasted red peppers 
and lemon mayo

CHICKEN CAESAR WRAP
Local chicken, romaine, red onion, parmesan cheese, and 
Caesar dressing

CLASSIC BAGGED LUNCH

$13.25 (1-25)  $12.75 (26-99)  $12.50 (100+)
Choice of sandwich or wrap, side mixed greens with 
balsamic vinaigrette, freshly baked cookie 
and a canned drink.
Add whole fruit or upgrade from cookies to one of our house 
made squares for $1

SANDWICH AND SOUP COMBO

$10.95 (1-25)  $10.50 (26-99)  $10.25 (100+)
See sandwich menu for your selection.
Ask about our soups of the day.

SIGNATURE SALADS

$5 (individual), $8 salad for 2 ppl,
$25 (small bowl 6-8 ppl), $34 (large bowl 8-10 ppl)

MIXED GREENS
Grated beets and carrots, cucumbers, tomatoes, chickpeas, 
sunflower and hemp seeds
Choice of dressing: balsamic-dijon, miso-sesame, or 
cucumber ranch

SPINACH SALAD
Marinated mushrooms, walnuts, feta, and balsamic-dijon 
vinaigrette

GREEK SALAD
Romaine lettuce, cucumber, tomato, red onion, peppers, 
olives, feta cheese and Greek dressing

CAESAR SALAD
Crisp romaine, croutons, Caesar dressing, parmesan cheese
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HOT SELECTIONS

LUNCH BUFFETS

Minimum of 8 people. Coffee and tea are included. 
Beverages and desserts can be added to any buffet; see 
platters and beverages for choices.

SOUP AND SANDWICH  $13 per person
Soup of the day
Assorted sandwiches and wraps

STIR FRY LUNCH  $15 per person
Choice of salad (spinach, mixed greens, Caesar)
Stir fry with mixed vegetables and your choice of tofu, chicken 
or pork (soy ginger OR coconut peanut sauce)
Steamed organic basmati rice

BAKED PASTA LUNCH  $14 per person
Choice of salad (spinach, mixed greens, Caesar)
Nature’s Farm fusilli noodles with alfredo sauce baked with 
Bothwell cheese
AND / OR
Nature’s Farm penne noodles with marinara sauce baked with 
Bothwell cheese
Served with garlic toast

(Add chicken for $3 per person)
(Upgrade to meat sauce for $1 per person)

A LA CARTE  

Minimum of 6 people per menu item.
Prices stated are per person.

Diversity is committed to sourcing local ingredients. Please 
feel free to inquire about the availability of seasonal products, 
including meats.

LOCAL CHICKEN
Grilled chicken breast with soy-ginger glaze OR yellow curry 
sauce $6
Chicken skewers with our signature coconut-peanut sauce $6
Butter chicken (thighs) with crispy papadams $6.25
Grilled chicken breast with sautéed peppers, onions, olives 
and marinara sauce $6.25
Lemon garlic chicken breast $6

PASTURE-RAISED PORK
Roasted and shaved pork loin with a Dijon cream sauce $7
BBQ style pulled pork with fresh buns $6

LOCALLY-RAISED BEEF
Beef and broccoli with soy-ginger sauce $7
Beef burgers with lettuce, tomato, onion, pickles, mayo,  
mustard and fresh buns $7
Beef stew with bannock $8
Beef chili with garlic toast $7
Roasted beef striploin with onions, tomato and a red wine jus $9

OCEANWISE SEAFOOD
Grilled prawn skewers (5 per person) with garlic butter, white 
wine and wilted spinach $10
Steamed steelhead trout with sake, butter and mushrooms $8

VEGAN
Curried chickpeas with tomatoes $6
Smoked tofu ragout with tomatoes and bell peppers $6
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A LA CARTE  (continued...)

Minimum of 6 people per menu item.
Prices stated are per person.

BUILD YOUR OWN TACO  $7  (2 tacos per person)
Choice of: hard OR soft taco shells
Choice of: beef, pork, chicken, pinto beans or fish
Served with: lettuce, tomato, Bothwell cheddar, salsa, and 
sour cream, green onions

SIDE SALADS
Mixed greens with grated beets and carrots, cucumbers, 
tomatoes, chickpeas, sunflower and hemp seeds $4
(choice of balsamic vinaigrette OR olive oil and herb dressing)
Crisp romaine, croutons, Caesar dressing, parmesan cheese  $4
Fresh spinach salad with marinated mushrooms, walnuts and feta $4
Quinoa, bell peppers, cucumber, tomato, olive, red onion 
and pickled jalapeno $5
French lentils, arugula, currants, capers, goat cheese and 
pumpkin seeds $4
Romaine, cucumber, tomato, bell peppers, olive, feta, greek 
dressing $4

STARCHES
Mashed local organic potatoes $4
Roasted baby potatoes with olive oil and fresh herbs $4
Steamed organic basmati rice (white or brown) $3.25
Spiced yellow rice pilaf $3.50

VEGETABLES
GREENS – wilted kale, chard and spinach with olive oil, fresh 
lemon and Manitoba Harvest hemp seeds $5
ROOT DOWN – roasted carrots, beets, onions and yams $5
SAUTÉ– sui choi, celery, mushrooms, sesame oil and green onions $5
GRILLED – zucchini, bell peppers, onions and cherry tomatoes $5
SHROOMS – assorted mushrooms with onion, fresh thyme and 
balsamic vinegar $5

ASSORTED PLATTERS 

Minimum order is 8 people.

BREADS AND DIPS  $3.25 per person
Grilled focaccia with hummus, baba ganoush, and garlic 
cucumber dip

SLICED FRESH FRUIT  $3.75 per person
Watermelon, cantaloupe, honeydew, grapes, pineapple and 
oranges

VEGGIES AND DIP  $3.50 per person
Freshly cut vegetables with a garlic and herb dip, hummus or 
baba ganoush

ASSORTED DESSERT BITES  $3.75 per person
May include vegan brownies, peanut butter squares, date 
squares and cookies. Selections will be based on what is avail-
able on the day of your order. All items are made in house.

COOKIES  $1.25 per person

CHEESE AND CRACKERS
A variety of Bothwell cheeses served with assorted crackers 
$6.50 per person
Regional and imported cheeses served with assorted crackers, 
dried fruits and nuts  $7.75 per person

VEGGIES AND DIP  $3.50 per person
Freshly cut vegetables with a garlic and herb dip, hummus or 
baba ganoush

ANTIPASTO PLATTER   $8 per person
Cured and smoked meats, olives, hummus, tomato-ginger 
chutney, pickled and marinated vegetables and assorted 
breads
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CANAPES

Minimum order of 4 dozen per canapé type.
Prices are per dozen. Requires staff on site to prepare.

STICKS
Local chicken skewers with peanut sauce and cilantro - $25
Lemon-miso marinated chicken skewers with sesame - $25
Ocean Wise ginger-poached prawn lollipops  - $26
Lamb pops with coriander, cashews and cilantro sauce - $28
Honey-dijon glazed bison meatballs  - $22

SLIDERS
Manitoba lake fish, tartar sauce, slaw, lemon, baby greens - $24
Pulled beef with Korean-style BBQ sauce and cucumber - $25
Roasted tomato and corn salad, smoky pinto beans, lettuce, 
and mayo - $23
BBQ pulled pork with slaw - $24

CROSTINI
Sautéed white fish with capers, lemon and tartar sauce - $24
Whole grain crackers with hummus, basil and tomato confit - $23
Pulled beef with steak sauce and pickled onions - $25
Curried chicken with fresh apples and almonds - $24
Spiced prawn served with yogurt sauce and baby greens - $23

PASTRY
Shrimp and pork dumplings in ramen broth (served on an 
individual spoon) - $26
Warm mushroom tartlettes with brie - $24
Individual smoked salmon, goat cheese and spinach quiche - $25
Smokey pinto bean, corn and cheese stuffed empanadas - $24
Puff pastry topped with sausage and pickled mustard seeds - $25

SWEETS
Grand Marnier poached apricots with chevre and toasted 
pistachios - $22
Sangria compressed melon with balsamic reduction and toasted 
nuts - $23
Mini trifle (assorted flavours) - $25
Assorted cake pops - $26
Assorted chocolate-dipped fruits (fresh and dried) - $24

BEVERAGES  
Canned Juices (340ml)
$2 (1-75ppl)   $1.50 (75ppl +)

Kiju Organic Juices (355ml)
$2.25

Assorted Soft Drinks (355ml)
$2 (1-75ppl)   $1.50 (75ppl +) 

Lemonade or Iced Tea 
$2.25

Non-Alcoholic Punch
$2.50 (1-75ppl)   $2.25 (75ppl +)

Green Bean Coffee (regular/decaf) 
$2  (1-75ppl)   $1.75 (75ppl +)

Fair Trade Hot Chocolate  $2.25

Assorted Teas - $2 
Tea and coffee service includes cups, stir sticks, cream, milk 
and sugar
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RENTALS  
Please inquire about rental items and costs.  7 days notice is 
required for all required rentals.

PRICING
All prices are subject to change without notice until a final 
quote is issued by Diversity Catering, at which point prices 
remain fixed and guaranteed until the date of your event.

DEPOSITS AND HOLDING A BOOKING
For events with an estimated final invoice price greater than 
$1,000;  a booking deposit of 50% of the estimated final 
invoice price is required upon confirmation of the menu 
and event date.  This deposit is refundable (less a $100 
administrative charge) based on receipt of written notice of 
cancellation of the order up to 5 business days prior to the 
event. If you cancel the catering less than 5 days prior to the 
event day, the deposit is non-refundable. This deposit will be 
applied to your final invoice.

MENU TASTINGS
We do not offer meal tastings.  We are happy to describe in 
detail our various dishes and presentations.

PAYMENT
Your final invoice will be issued within 15 days of the 
completion of the event.  Payment is due upon receipt.  Please 
make cheques payable to Diversity Food Services.  If you 
have a University of Winnipeg billing account, please provide 
all 12 or 15 numbers to Diversity when your order is placed.

ALCOHOL SERVICE
Diversity employees reserve the right to refuse service to 
any guest.  We will not serve minors or guests that appear 
intoxicated.  It is the responsibility of the host to ensure that all 
guests have safe transportation home.  Diversity Food Services 
is licensed through the Manitoba Liquor Control Commission, 
and must therefore follow all of the appropriate legal require-
ments.  Clients are not permitted to serve their own alcoholic 
beverages at functions that are catered under the Diversity 
Foods Services licence.  

OPTIONS FOR BEVERAGE SERVICE:
1) Diversity License (all alcohol is supplied by Diversity)
  a. Host Bar:
  The client pays for all of the guests beverages (billed based 

on consumption).  All beverages are subject to applicable 
taxes and gratuities.

COST 
 Wine (charged by the bottle)
 Dependant on selection (prices begin at $30 per bottle)
 Wine (charged by the glass)   
 Dependant on selection (prices begin at $6 per glass)
 Domestic beer     $5
 Shots (1oz)     $5
 Imported beer    $6
 Premium shots (1oz)    $8
 Soft drinks (traditional or organic)  $2
 Juice     $2

 b.  Cash Bar
  Guests are responsible for purchasing their own 

beverages at the same prices as are above.

  If beverage sales do not exceed $500, there will be a 
bartender charge of $15 per hour for each bartender 
requested.  There is a minimum 3 hour shift length for all 
bartenders.  
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OPTIONS FOR BEVERAGE SERVICE:
2)  Client permit (all alcohol and an occasional liquor service 

permit is provided by client). Diversity will charge $7 
per person for corkage fee plus $15 per hour for each 
bartender (1 is required for each 60 people) with a 
minimum 4 hour shift length.

The Corkage fee pertains to all work undertaken by Diversity 
to store and chill the alcohol, set up the bar, glassware, 
garnish, mixes and ice.  Corkage is subject to PST, GST and 
gratuity charges.   

* the person whose name is on the occasional liquor service 
permit is required to be a the function during all of the hours 
that the bar is open.

GENERAL INFORMATION
For all orders of $500 or greater we required the guaranteed 
number of guests and menu selections to be confirmed with 
Diversity no later than 5 business days prior to the function.
The final invoice will reflect the greater of either the confirmed 
guaranteed number of guests or the actual number of guests at 
the event.  

Diversity Foods Services retains exclusivity for all food service 
and catering in the spaces rented from the University of 
Winnipeg.  

A cake cutting fee of $2.50 per person will be added for 
cakes that come from other venders.

TAXES
All food, beverage, rental, staffing and other charges are 
subject to both GST and PST.  

All staffed events will have an automatic gratuity charge of 
15%

OFF-SITE CATERING 
The menus in our catering package reflect events held on 
campus.  All off-site events will have additional costs based 
on confirmed guest count, location, facilities available, etc..  
Off-site costs will be confirmed prior to the final quotation.

Delivery fees vary based on distance from the University of 
Winnipeg and the size of the delivery.

CANCELLATIONS
To cancel your event, please send written confirmation of the 
cancellation to our events department as soon as possible.  

* See deposits and holding a booking for information about 
refunds on deposits paid.
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