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THe KITCHEeN
AT SPIN

Ping pong is a social game and our catering menu is designed
so everyone can enjoy our activities. Whether crushing it at
the table, or lounging courtside, we offer easy-to-eat meals

and bite-sized shareables.

At SPIN, we use ingredients that are ethically sourced,
sustainable and local whenever possible. All of our dishes
are made from scratch and we've got your guest’s dietary
restrictions covered.

We have four catering packages and an a la carte catering
menu. Once you choose a package, you are always welcome
to add more options for your guests to enjoy . Our team can
help you build the perfect spread for your event!




PACKAGES

PACKAGE MENU OPTIONS, PRICE PER PERSON, MINIMUM OF 12 GUESTS

LOOP

A SMALL SNACK

PASSED BITES
Fried Spring Rolls vecan
Fried Chicken on Waffles

+

PLATTERS

Party Platter

chicken souvlaki, falafel, pita,

marinated olives, hummus, tzatziki,
baba ganoush, tomato salad

+

DESSERT
Chocolate Chip Cookies

$28.00 PER PERSON

RALLY

HEAVIER SNACK

PASSED BITES

Black Bean Crunchwrap vecan
Tiny Steak Taco GLUTENFREE

B.B Fish n Chip

+

PLATTERS

SPIN Platter

ping pong chicken, tortilla chips,

mac bites, habanero ranch, pico
de gallo, guacamole, tomato jam

Snack Platter VEGETARIAN
crudite, vegan arancini,
prefzel bites, sumac yogurt,
fruffle aiol, smokey mustard

+

DESSERT
Chocolate Chip Cookies

$43.00 PER PERSON

A note on allergies. SPIN is peanut free not nut free, and while we do have

gluten free menu options our kitchen may not be agreeable for all celiacs.

We ask you let your event rep know of any allergies in your group.

CHOP

ALMOST AMEAL

PASSED BITES
Fried Spring Roll vecan
Poke Croustade DAIRY FREE

+

HANDHELDS
Cheeseburger Sliders

can be made vegan on request

+

PLATTERS

SPIN Platter

ping pong chicken, tortilla chips,

mac bites, habanero ranch, pico
de gallo, guacamole, tomato jam

+
SALADS

SPIN Salad GLUTEN FREE, VEGAN
Ontario greens, pickled onion,

tomato, dried fruit, crispy
shallof, white wine vinaigrette

+

DESSERT
Chocolate Chip Cookies

$49.00 PER PERSON

SMASH

IT’S MEAL TIME!

PASSED BITES
Poke Croustade DAIRY FREE
Tiny Steak Taco GLUTEN FREE

+

HANDHELDS
Mini Lox
Cheeseburger Sliders

can be made vegan on request

+

PLATTERS

SPIN Platter

ping pong chicken, tortilla chips,

mac bites, habanero ranch, pico
de gallo, guacamole, tomato jam

Snack Platter VEGETARIAN
crudite, vegan arancini,
pretzel bites, sumac yogurt,
fruffle aiol, smokey mustard

+
SALADS

SPIN Salad GLUTEN FREE, VEGAN
Ontario greens, pickled onion,

fomato, dried fruit, crispy
shallof, white wine vinaigrette

+

DESSERT
Chocolate Chip Cookies

$65.00 PER PERSON




CATERING MENU

READ ON TO SEE WHAT DELICIOUS THINGS WE’VE BUILT INTO OUR PACKAGES,
AND WHAT ELSE YOU CAN ORDER A LA CARTE FOR YOUR EVENT!

BITeS

PASSED CANAPES, 12 PER PLATTER

TINY STEAK TACO GLUTEN FREE
marinated steak, nacho

cheese sauce, pickled

fresno, pico de gallo, sour cream

$75.00

FRIED SPRING ROLL vecan
mushroom, taro, green bean
thread, sweet chili sauce, dough

$75.00

POKE CROUSTADE paIRY FrEE
tuna, pineapple, cucumber,
chipotle mayo, scallion, wonton

$75.00

FRIED CHICKEN ON WAFFLE
marinated and fried chicken, hot
honey, bread and butter pickle

$75.00

B.B FISH N CHIP
batter and fried cod loin, shoestring
fries, tartar sauce, malt salt

$75.00

LENTIL MUSHROOMROLL vecan
mushroom “sausage”, puff pastry,
smoked mustard, chive

$75.00

BLACK BEAN CRUNCHWRAP vecan
black bean puree, vegan
cheese, onion, salsa verde

$75.00

HANDHEeLDS

INDIVIDUALLY PORTIONED SUBSTANTIAL SNACKS, 12 PER PLATTER

MINILOX FRIED MUSHROOM SLIDERS vecan
smoked salmon, cream cheese, breaded mushroom, lettuce,

pickled onion, mini bagel pickled peppers, tomato, cilantro

lime vegan mayo, in house bun

$96.00 $96.00

BUTTER CHICKEN PASTY
marinated and grilled chicken,
spicy makhan sauce ina

$96.00 light pastry, raita sauce

MINILOBSTER ROLL
poached lobster, old bay
mayo, celery, chive, dill

MINI COTTAGE PIE
braised brisket, mashed
potato, sweet peas

$120.00 $120.00

BLACK BEAN AREPAS VEGAN, GLUTEN FREE
black bean puree, vegan
cheese, onion, salsa verde

$120.00

PORK BELLY BAO
crispy pork belly, hoisin,
lettuce, sweet chilimayo

CHEESEBURGER SLIDERS
beef sliders, sharp cheddar, SPIN
sauce, lettuce, tomato, pickle

vegan option available with impossible meat $120.00
$96.00



PLATTERS

A GRAZING PLATTER, SERVES 12-15 GUESTS FOR ANOSH!

SNACK PLATTER VEGETARIAN
crudite, vegan arancini,
pretzel bites, sumac yogurt,
truffle aioli, smokey mustard

$130.00

SPIN PLATTER

ping pong chicken, tortilla chips,
mac bites, habanero ranch, pico
de gallo, guacamole, tomato jam

gluten free option available

$130.00

PARTY PLATTER

chicken souvlaki, falafel, pita,
marinated olives, hummus, tzatziki,
babaganoush, tomato salad

vegetarian option available

$130.00

CHICKEN WINGS (4LBS) GLUTEN FREE
brined, lemon pepper, and
served with habanero ranch

$95.00

PIZZAS

14” HAND PULLED PIZZAS WITH 8 SLICES

DOUBLE MARGHERITA
classic red sauce topped with
smoked mozzarella, pecorino, pesto

$32.00

PEPPERONI

spicy pepperonilayered with spicy
jalapeno, hot honey drizzle, and
romano cheese on a red sauce base

$34.00

CARBONARA

creamy béchamel sauce with smoked
bacon, romano cheese, cured egg
yolk, sautéed cremini mushrooms,
and cracked black pepper

$36.00

CRUDITE LUTEN FREE
cucumber, carrot, celery,
cauliflower, cherry tomato,
hummus, habanero ranch

vegan option available

$75.00

FRIES GLUTENFREE

shoestring fries, sweet potato fries
and waffle fries, habanero ranch,
truffle mayo, chipotle ketchup

$75.00

SALADS

FAMILY STYLE, SERVES 12-15 GUESTS

SHAWARMA SPICED CARROT GLUTENFREE, NUTS

hot honey roasted carrot, spiced yogurt,
pickle onion, cashew, fresh mint and cilantro

$120.00

CAPRESE GLUTENFREE
heirloom grape tomato, pesto marinated
bocconcini, balsamic reduction

$120.00

SPIN SALAD GLUTENFREE, VEGAN
Ontario greens, pickled onion, tomato, dried
fruit, crispy shallot, white wine vinaigrette

$120.00

ROMAINE SALAD GLUTEN FREE, VEGAN
romaine, chive, pickled onion, white wine
vinaigrette, sundried tomato, olives, chick peas.

$120.00



DeSSeRTS

INDIVIDUALLY PORTIONED, 12 PER PLATTER

FRUIT CUPS GLUTENFREE, VEGAN
melon, grape, berry, coconut
whip cream, pulled sugar

$84.00

FUNFETTI CAKE CUPS

vanilla sponge, vanilla buttercream, sprinkles

$72.00

MOCHA CAKE CUPS

chocolate cake, espresso buttercream
$72.00

VANILLADONUTS

vanilla pastry, vanilla cream

$48.00

S’MORES DONUTS

S'mores filled cake donut

$48.00

COOKIES

SPIN signature chocolate chip cookies, maldon salt

24 COOKIES | $30.00

BIRTHDAY CAKE

sponge cake, vanilla buttercream

$45.00

BAR PACKAGES

WE OFFER MANY WAYS TO RUN THE BAR AT YOUR EVENT, FROM OPEN BAR PACKAGES
TODRINK TICKETS AND JUST ABOUT EVERYTHING IN BETWEEN.

HOUSE PREMIUM

beer, house wine, rail liquor HOUSE + premium wine,

2 HOUR EVENT, $50 PER GUEST sparkling wine, premium liquor

3HOUREVENT, $65 PER GUEST 2HOUREVENT, $60 PER GUEST
3HOUREVENT, $76 PER GUEST

DELUXE

HOUSE + PREMIUM + classic
cocktails, SPIN house cocktails

2HOUREVENT, $72 PER GUEST
3HOUREVENT, $92 PER GUEST

SPEAK TO YOUR EVENT REP FOR OPEN
BAR PACKAGES OVER 3HOURS.

OTHER WAYS TO RUN YOUR BAR
AT SPIN:

RUN AHOST BAR TAB

guests are welcome to order
drinks to the event bill. the final
amount will reflect what guests
order at the event. your event
rep is happy to set up guardrails
of what is allowed on the tab

DRINK TICKETS

ticket options available for
HOUSE $12/ticket
PREMIUM $16/ticket
DELUXE $20/ticket

OFFER WELCOME COCKTAILS

treat your guests to a glass of bubbly
or one of our seasonal cocktails.
feeling fancy?! let our bar team
prepare a custom cocktail with

the base liquor of your choice

OPT FOR NON-ALCOHOLIC
AND MOCKTAILS ONLY

mocktails and 0% abv beers
starting at $8.00, soft drinks
and juice at $4.00
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BOOK TODAY

For more information,

or to book your event directly, contact:

JESSICA DEXTER

jessica@wearespin.com

416 599 SPIN

SPINTORONTO
461KING STWEST
TORONTO, ONTARIO
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