
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 

Mondragon offers catering for a 
wide variety of occasions and 

special events. 
 

We prepare our food from fresh  
vegetables and grains, using local, 

organic, and fair trade items     

whenever possible. From desserts 

to appetizers, and even vegan 

birthday cakes, we do it all!  
 

Items include, but are not limited 
to, those listed here. Please 

approach us if you need help 
planning a menu, or if you would 

like us to create something 

especially for you. We are always 

willing to offer suggestions, and 

enjoy concocting new dishes! 
 

All of our food is vegan (made   
without any animal products like 

eggs or dairy), and we are happy to       

accommodate special dietary needs, 

such as creating recipes for people 

with food allergies. 
 

Our facilities seat up to forty 
people for on-site functions. For 

“take-out” catering, we are able top 

provide delivery for a minimal 

charge. We require 2-7 days 

advance notice, dependent on what 

is ordered. 
 

Talk to us at Mondragon for all of 
your catering needs! 
 

Sandwiches 
 
Hummous Wrap______________$5.00 
Garlicky hummous with lettuce, tomato, & 
hot peppers in a pita. 
 

Veggie Burger________________$5.99 
Our infamous Veggie Burger patty on an 
organic whole wheat bun, with all the 
sauces and fixings. 
 

BLT Sandwich________________$5.99 
Thick slices of smokey marinated tofu with 
lettuce, tomato, and nayo, on whole wheat 
Tallgrass bread. 
 

The Twister_________________$5.99 
Strips of our delicious Southern Fried Tofu 
with onion, lettuce, tomato, and our tangy 
Tahini Caesar dressing, all wrapped up in a 
soft flour tortilla!  
 

Southern Fried Tofu___________$5.99 
Breaded tofu baked to perfection, served 
with lettuce, tomato, & nayo on a whole 
wheat bun. 
 

Assorted Platter_____________$52.00 
An assortment of our sandwich options. 
Serves 10. 

 
Minimum order of five sandwiches. 

 

       Platters 
Vegetable__________________$30.00 
Includes an assortment of fresh vegetables 
with creamy scallion dip. 
 

Fruit______________________$40.00 
Includes a variety of all organic fresh 
seasonal fruit and berries with citrus dip. 

Cheeze & Crackers___________$28.00 
Our vegan cheezeball rolled in toasted  
walnuts, with assorted crackers & pickles. 
 

Spinach Breadbowl___________$28.00 
Spinach dip with the crunch of water 
chestnuts served in a hallowed sourdough 
loaf. 
 

Salsa Fresca________________$25.00 
Blackbean-cilantro salsa with organic corn 
chips and vegan sour cream. 
 

Spanakopita________________$40.00 
Phyllo pastry rolled up with delicately    
seasoned spinach and tofu. 
 

Artichoke Baguette___________$28.00 
Creamy artichoke spread served on crisp 
slices of baguette. 
 

Bruschetta_________________$28.00 
Fresh tomato, basil, & black olives in olive 
oil on crisp wedges of baguette. 
 

Baba Ganooj________________$30.00 
Zesty roasted eggplant & tahini dip 

with a hint of lemon. Served with 
wedges. 
 

Hummous__________________$30.00 
Our garlicky hummous served with wedges 
of pita, olives, and pickled peppers. 
 

Samosa__________________$1.75/pc 
Tender pastry stuffed with lightly spiced 
potatoes and peas. Served with tamarind. 
Minimum order of 12. 

Tzatziki____________________$30.00 
Creamy cucumber dip with a hint of dill, 
served with pita wedges. 

 
             All platters serve 8-10 people. 

 

Salads 
Garden____________________$35.00 
Assorted fresh vegetables tossed with 

romaine lettuce, mixed greens & our 
balsamic vinaigrette. 
 

Caesar_____________________$35.00 

Crisp romaine lettuce tossed with 
organic croutons, and our special 
lemon-garlic vegan caesar dressing. 
 

Spinach____________________$35.00 
Fresh spinach, red cabbage, tomatoes, 
red onions, & bell peppers tossed with 

our creamy dill dressing. 
 

House Salad________________$35.00 
 Assorted fresh vegetables tossed with 

crisp romaine lettuce and mixed greens 
with our creamy & garlicky house 
dressing. 

  
Dragon Salad_______________$42.00 
Our famous Dragon Salad of organic 
mixed greens, kale, and chard, tossed 

in a ginger-miso-tahini dressing, 
topped with grated beet, cucumber, 
organic hemp seeds, and marinated 

tofu.. 
 

All salads serve 10 people as a side.  
Salads are prepared with organic 

ingredients whenever possible, and are 
tossed with homemade dressings  



 
 

 
 

 

Cakes 
Fudge Cake_________________$35.00 
Our moist chocolate layer cake dressed 
simply with thick, rich chocolate icing. 
 

Chocolate Cherry  Cake_______$35.00 
Our moist chocolate layer cake dressed 
simply with thick, rich chocolate icing. 
 

Turtle Cake_________________$40.00 
Our rich fudge cake dressed up with      
walnuts & drizzled caramel. 
 

Carrot Cake________________$40.00 
Maple syrup sweetened carrot cake with 
walnuts and raisins. 
 

Chocolate Espresso Cake______$35.00 
Dark, rich espresso makes this cake a 
decadent treat. 
 

Mony D’s Festive White Cake___$35.00 
Moist white cake with your choice of icing.  
Perfect for any occasion. 
 

Better Than Cheezcake_______$42.00 
Creamy and smooth vegan cheezcake with 
fruit topping on a nutty oat crust. Wheat 
free. Perfectly delicious.  Choose from 
Cherry, Blueberry, Double Chocolate, or 
Peanut Butter. 
 

Pies 
Pumpkin Pie________________$25.00 
Spicy and delicous- topped with tofu 
whipped cream. 
 

Fruit Pie___________________$30.00 
Our delicious and flaky vegan crust with 
your choice of fruit in the middle.  

More Treats 
Choc. Chip Cookies________$20/dozen 
Our world famous vegan classic! 
 

Organic Muffins______________$15/6 

Maple syrup sweetened fruit muffins! 
  
Fruit & Oat Squares__________$24.00 
Maple syrup sweetened fruit filling in a 

coconut oat crust. Ask what fruit’s 
available! 
 

Rum Balls_______________$12/dozen 

Delicious fair trade chocolate mixed 
with Jamaican Rum.  Your getting 
drunk tonight! 
 

Coconut Date Squares________$24.00 
Coconut and dates together at last and 
man do they taste good. 
 

Walnut Brownie Squares______$24.00 
An assortment of delicious treats to 
satisfy everyone's sweet tooth! 
 

Fruit & Nut Balls__________$12/dozen 
Assorted dried fruit and nuts rolled in 
either poppy seeds or coconut.  

Naturally sweet and delicious! 
 

Dainty Tray_________________$35.00 
An assortment of delicious treats to 

satisfy everyone's sweet tooth! 
 

All bakery items are made with organic 
stoneground flour and are baked fresh on 

site daily. 

Dinners 
 
Vegetable Lasagna Tray 
Our house tomato sauce with roasted 
vegetables & herbs, layered between 
noodles & spinach-tofu cheeze. Served 
with garlic toast. 
$115 full order / $60 half order 
 

Spanakopita Tray 
Layers of phyllo pastry stuffed with 
delicately seasoned spinach & tofu, & 
roasted mushroom, potato & onion. 
Served with rice pilaf. 
$115 full order / $60 half order 
 

Enchilada Tray 
Our delicious black bean and rice burrito 
filling in a soft tortilla shell topped with our 
creamy tomato enchilada sauce and vegan 
cheese. 
$96 full order / $48 half order  
 

Sunflower Seed Roast Tray 
Organic sunflower seeds, potato, onion & 
herbs rolled in pastry, then roasted to 
golden perfection. Served with mushroom 
gravy & brown rice pilaf.  
$115 full order / $60 half order 
 
Dinner specials without the sides 
available upon request. 

________________________________ 
 

Contact us at Mondragon to cater your 

upcoming event. 

We’d love to make your special occasion 

extra special!  

________________________________ 
 

91 Albert St. in the Exchange 
946-5241 mondragon@mondragon.ca 

 

 

Catering 
Menu 

 

For all your 
catering 
needs! 

 


