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WELCOME TO THE

MASOTTINA ROOM

ROOM RENTAL and CAPACITIES ~

The Masottina room is available exclusively for parties of
26 or more and can accommodate up to 50 people seated
comfortably.

There is no room charge for booking the Masottina room.

At Bertoldi’s food and celebration go hand in hand.
We are pleased you are considering having your next
special event or private party at Bertoldi’s. We will put
all of our experience and efficiency to work for you.

PLANNING YOUR PARTY or EVENT MENU ~

Our Chef has hand selected a variety of Italian favourites of
which to choose from. Substitutions may be made, however
doing so may affect final pricing.

While our set-menus are deliciously arranged, if you wish to not
have a pre-selected service, allowing your guests to order directly
off the menu is not a problem, no matter the size of the gathering.

GUEST COUNT ~

A final confirmation of the number of guests that will be attending
is needed by 11 am, the day prior to your event, if not sooner.

Note for Masottina room bookings: If the guest count drops below
26 people the room is no longer guaranteed exclusive.

AVAILABILITIES and EXCLUSIONS ~

Regrettably, we are unable to accommodate parties larger than
12 on Friday or Saturday evenings from August 31st until
November 30th and January 1st until June 30th.

For New Year’s Eve we take reservations for all party sizes.

Note for Masottina room bookings: Guaranteed exclusivity is given
to parties of 30 or more on Sunday thru to Thursday within the
dates listed above.

CANCELLATIONS ~

We ask that all Large Party / Masottina room cancellations be
given 48 hours in advance or possible charges will be applied
(dependant on gathering size and expenses associated with
pre-ordered items, such as cakes, flowers or balloons).

MISCELLANOUS CHARGES ~

Guests are required to seek Bertoldi’s approval before arranging
to bring any outside food and beverage.

A cake cutting fee is added to the bill of $20.00 for any cakes
brought into the restaurant.

CUSTOMIZED MENU CARDS ~

Bertoldi’s is pleased to design a custom menu card for your
special event.

FLOWERS, BALLOONS

and AUDIO / VISUAL NEEDS ~

We are pleased to assist you with any additional needs of flowers,
balloons or AV. Bertoldi’s has a screen available on site if needed.
Any additional fees for these items will be added to the event bill.

BERTOLDI’S EVENT PLANNING INFORMATION

We are the perfect
place for your next
meeting, dinner party
or special event.



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Large Party and Event Planning 

 
 

~ Lunch Menus ~ 
 

Available between noon and 4:00pm, Monday to Friday 
 



 
 

 

 
 
 

Rome Menu  
 

Insalata & Soup 
 

House salad  
Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  

cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 
 

Caesar  
 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  

shaved padano cheese and our homemade Caesar dressing. 
 

Minestrone  
Italian rustic vegetable soup topped with basil pesto. 

 

Sandwiches 
Please select three of the following: 

 
Veal Parmigiana  

Tender veal lightly breaded then cooked until golden, topped with tomato sauce, 
 bocconcini cheese, roasted red peppers and sautéed onion. Served on our homemade focaccia bread. 

 
Chicken Parmigiana Sandwich  

Breast of chicken topped with bocconcini cheese, sautéed onions,  
roasted red peppers and tomato sauce. Served on our homemade focaccia bread. 

 
Chicken B.L.T  

 Grilled chicken breast topped with roasted red pepper, artisan pancetta, arugula, tomatoes  
and our Italian spread. Served on homemade focaccia bread. 

 
Mediterranean Tuna Sandwich 

This is served open faced on our homemade focaccia bread. We top the bread with black olive mayo and then the  
mixture of tuna, cherry tomato and red onion with extra virgin olive oil. 

$9.50 per person excluding drinks, gratuity and taxes. 
Dessert maybe added with an addition cost of $7.00 per person. 



 
 

 

 
Verona Menu 

 
Insalata & Soup 

 
House Salad  

Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio), 
cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 

 
Caesar  

Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  
shaved padano cheese and our homemade Caesar dressing. 

 
Minestrone  

Italian rustic vegetable soup topped with basil pesto. 
 
 

Entrées 
Please select four of the following: 

 
Veal Parmigiana Sandwich 

Tender veal lightly breaded then cooked until golden, topped with tomato sauce, 
 bocconcini cheese, roasted red peppers and sautéed onion. Served on our homemade focaccia bread. 

 
Chicken Parmigiana Sandwich  

Breast of chicken topped with bocconcini cheese, sautéed onions,  
roasted red peppers and tomato sauce. Served on our homemade focaccia bread. 

 
Chicken B.L.T Sandwich 

 Grilled chicken breast topped with roasted red pepper, artisan pancetta, arugula, tomatoes 
and our Italian spread. Served on homemade focaccia bread. 

 
Mediterranean Tuna Sandwich 

This is served open faced on our homemade focaccia bread. We top the bread with black olive mayo and then the  
mixture of tuna, cherry tomato and red onion with extra virgin olive oil. 

 
Lasagna al Forno 

A traditional Italian dish features layers of pasta, meat sauce, mozzarella, ricotta and parmesan cheeses. 
 

Crespelle  
Two Italian crepes filled with mushroom, zucchini and onion with a fontina cheese sauce.  

 
Eggplant Parmigiana 

Layers of thinly sliced eggplant, fresh buffalo mozzarella and roasted tomato sauce. 
 

 
$12.00 per person excluding drinks, gratuity and taxes. 

 
Dessert maybe added with an addition cost of $7.00 per person. 



 
 

 

 
Siena Menu 

 
Insalata & Soup 

 
House Salad  

Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  
cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 

 
Caesar  

 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  
shaved padano cheese and our homemade Caesar dressing. 

 
Minestrone  

Italian rustic vegetable soup topped with basil pesto. 
 

Entrées 
Please select three of the following: 

 
Veal Parmigiana Sandwich  

Tender veal lightly breaded then cooked until golden, topped with tomato sauce, 
 bocconcini cheese, roasted red peppers and sautéed onion. Served on our homemade focaccia bread. 

 
Chicken Parmigiana Sandwich  

Breast of chicken topped with bocconcini cheese, sautéed onions,  
roasted red peppers and tomato sauce. Served on our homemade focaccia bread. 

 
Chicken B.L.T Sandwich 

 Grilled chicken breast topped with roasted red pepper, artisan pancetta, arugula, tomatoes  
and our Italian spread. Served on homemade focaccia bread. 

 
Mediterranean Tuna Sandwich 

This is served open faced on our homemade foccaccia bread.  We top the bread with black olive mayo and then the  
mixture of tuna, cherry tomato and red onion with extra virgin olive oil. 

 
Eggplant Parmigiana 

Layers of thinly sliced eggplant, fresh buffalo mozzarella and roasted tomato sauce. 
 

Lasagna al Forno 
A traditional Italian dish features layers of pasta, meat sauce, mozzarella, ricotta, and parmesan cheeses. 

 
Crespelle  

Two Italian crepes filled with mushroom, zucchini and onion with a fontina cheese sauce.  
 
 
 
 
 
 
 
 
 
 



 
 

 

 
 
 

Spaghetti & Meatballs  
Homemade meatballs with our fresh tomato sauce. 

 
Penne in Vodka Tomato Cream Sauce  

Penne noodles tossed in our delicious vodka tomato cream sauce. 
 

Please Note: the following three items are pizza`s these are half pizza`s. 
 

Margherita 
Fresh tomato basil sauce with baby mozzarella, sliced roma tomatoes and then garnished with fresh basil pesto. 

 
Angelina Bocco  

 Bertoldi pizza sauce, baby mozzarella and prosciuttto, topped with fresh arugula prior to serving. 
 

Pizza Siciliana  
 Bertoldi pizza sauce with roasted peppers, black olives, artisan pancetta, and baby mozzarella. 

$15.00 per person excluding drinks, taxes and gratuity. 
Dessert can be added for an additional $7.00 per person. 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Large Party and Event Planning 

 
 

~ Dinner Menus ~ 
 
 



 
 

 

 
 
 

Calabria Menu 
 

Insalata & Soup 
 

House Salad  
Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  

cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 
 

Caesar  
 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  

shaved padano cheese and our homemade Caesar dressing. 
 

Minestrone 
Italian rustic vegetable soup topped with basil pesto. 

 
Entrées 

Please select three of the following: 

 
Spaghetti & Meatballs  

Homemade meatballs with our fresh tomato sauce. 
 

Penne in Vodka Tomato Cream Sauce  
Penne noodles tossed in our delicious vodka tomato cream sauce. 

 
Basil Pesto  

We do ours southern style with an almond and basil pesto tossed with fusilli noodles as well as 
 cherry tomatoes then topped with goat cheese and freshly roasted almonds. 

 
Spaghetti Alla Bolognese 

Pasta and our rich tomato meat sauce. 

$22.00 per person excluding drinks, taxes and gratuity. 
Dessert can be added for an additional $7.00 per person. 

 



 
 

 

Sardinia Menu 
 

Insalata & Soup 
 

House Salad  
Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  

cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 
 

Caesar  
 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  

shaved padano cheese and our homemade Caesar dressing. 
 

Minestrone  
Italian rustic vegetable soup topped with basil pesto. 

 
Entrées  

Please select three of the following: 
 

Spaghetti & Meatballs  
Homemade meatballs with our fresh tomato sauce. 

 
Spaghetti Limone  

Fresh whole wheat spaghetti tossed with spinach, capers, preserved lemon 
 and parmigiana in a light virgin olive oil sauce. 

 
Roasted Chicken & House Cured Pancetta  

Tagliatelle pasta tossed with freshly roasted chicken, artisan pancetta, and fresh tomatoes in a garlic cream sauce. 

The following entrée are served with our whipped potato with extra virgin olive oil  
and parmigiana cheese as well as fresh vegetable of the day.  

You may also choose our barilla penne noodle with your choice of tomato or bolognese sauce. 

 
Chicken Parmigiana  

Fresh breast of chicken, breaded with a light Italian seasoned crumb and topped with mozzarella and padano parmigiana cheese. 
 

Chicken Marsala  
Chicken scaloppine lightly breaded and then sautéed with a mushroom and Marsala wine cream sauce. 

 
Veal Parmigiana  

 Lightly breaded veal sautéed in olive oil topped with baby mozzarella and tomato sauce. 
 

Erin's Veal Piccatta   
Veal scaloppine sautéed, then topped with a preserved lemon, tomato and caper antipasti. 

$25.00 per person excluding drinks, gratuity and taxes. 
Dessert can be added for an additional $7.00 per person. 

 
 



 
 

 

Piedmont Menu 
 

Insalata & Soup 
 

House Salad  
Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  

cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 
 

Caesar  
 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  

shaved padano cheese and our homemade Caesar dressing. 
 

Minestrone  
Italian rustic vegetable soup topped with basil pesto. 

 
Entrées 

Please select three of the following: 

 
Spaghetti & Meatballs  

Homemade meatballs with our fresh tomato sauce. 
 

Penne in Vodka Tomato Cream Sauce  
Penne noodles tossed in our delicious vodka tomato cream sauce. 

 
Basil Pesto  

We do ours southern style with an almond and basil pesto tossed with fusilli noodles as well as 
 cherry tomatoes then topped with goat cheese and freshly roasted almonds. 

 
Spaghetti Alla Bolognese 

Pasta and our rich tomato meat sauce. 
 

Lasagna al Forno 
Traditional Italian dish featuring layers of pasta, ricotta, mozzarella, Romano cheeses,  
as well as meat sauce then topped with a padano cream sauce and baked in the oven. 

. 
Roasted Chicken & House Cured Pancetta  

Tagliatelle pasta tossed with freshly roasted chicken, artisan pancetta, and fresh tomatoes in a garlic cream sauce. 

 
The following entrées are served with our whipped potato with extra virgin olive oil  

and parmigiana cheese as well as fresh vegetable of the day.  
You may also choose our barilla penne noodle with your choice of tomato or bolognese sauce. 

 
Chicken Parmigiana  

One fresh breast of chicken, breaded with a light Italian seasoned crumb  
and topped with mozzarella and padano parmigiana cheese. 

 
 
 
 
 
 
 
 



 
 

 

 
Chicken Marsala  

One chicken scaloppine lightly breaded and then sautéed with a mushroom and Marsala wine cream sauce. 
 
 

Dolce 
 

Gelato  
Each week we feature a new fresh flavour. Please ask your server for details. 

 
Tiramisu  

Mascarpone cheese folded with fresh cream and espresso layered between light lady finger biscuits. 
 

Sicilian Cheesecake 
 A very special light creamy baked cheesecake with a hint of lemon. Served with a raspberry coulis. 

 
Cannoli 

Two of our cannolis, filled with fresh cream sweetened ricotta mixed with Callebaut chocolate. 
 

 





 
 

 

 
Pesce Grilled Filet of Salmon 

Fresh filet of salmon grilled then topped with lemon bagna cauda (a blend of garlic, anchovies, olive oil and walnut)  
served with angel hair pasta tossed with rosemary, olive oil and slivered garlic. 

 
The following entrée are served with our whipped potato with extra virgin olive oil  

and parmigiana cheese as well as fresh vegetable of the day.  
You may also choose our Barilla penne noodle with your choice of tomato or bolognese sauce. 

 
Chicken Parmigiana  

A fresh breast of chicken, breaded with a light Italian seasoned crumb and topped with  
mozzarella and padano parmigiana cheese. 

 
Chicken Marsala  

A chicken scaloppine lightly breaded and then sautéed with a mushroom and Marsala wine cream sauce. 
 

Veal Parmigiana  
 Lightly breaded veal sautéed in olive oil topped with baby mozzarella and tomato sauce. 

 
Erin's Veal Piccatta   

Veal scaloppine sautéed, then topped with a preserved lemon, tomato and caper antipasti. 
 

Veal Marsala  
Scaloppine of veal sautéed with a mushroom and Marsala wine cream sauce. 

 
Dolce 

Please select one of the following: 
 

Gelato  
Each week we feature a new fresh flavour. Please ask your server for details. 

 
Tiramisu  

Marscapone cheese folded with fresh cream and espresso layered between light lady finger biscuits. 
 

Sicilian Cheesecake 
 A very special light creamy baked cheesecake with a hint of lemon. Served with a raspberry coulis. 

 
Cannoli 

Two of our cannolis, filled with fresh cream sweetened ricotta mixed with Callebaut chocolate. 

$35.00 per person excluding drinks, tax and gratuity. 
 
 
 



 
 

 

Veneto Menu 
 

Insalata & Soup 
Please select three of the following: 

 
House Salad 

Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio),  
cherry tomatoes and shaved padano tossed with our Bertoldi white wine vinaigrette. 

 
Caesar  

 Romaine, roasted artisan pancetta, freshly baked olive oil croutons,  
shaved padano cheese and our homemade Caesar dressing. 

 
Minestrone  

Italian rustic vegetable soup topped with basil pesto. 
 

Insalata Caprese  
Fresh bocconcini cheese, sliced cherry tomatoes, arugula and roasted peppers tossed in our Bertoldi vinaigrette. 

 
Insalata Cortina  

Freshly roasted red and yellow beets, arugula and goat cheese tossed in a white wine vinaigrette. 
 

Eggplant Parmigiana  
Thinly sliced eggplant, fresh buffalo mozzarella and roasted tomato sauce. 

 
Roasted Sausage  

Our homemade sausage roasted in the wood burning oven with tomato, sweet peppers and caramelized onions. 
 

Wood Roasted Prosciutto  
Prosciutto wrapped around fresh baby mozzarella and basil then roasted in our wood-burning oven.  

Served with tomato sauce and topped with balsamic reduction. 
 

Entrées 
Please select four of the following: 

 
Spaghetti & Meatballs  

Homemade meatballs with our fresh tomato sauce. 
 

Basil Pesto 
We do ours southern style with an almond and basil pesto tossed with fusilli noodles as well as 

 cherry tomatoes then topped with goat cheese and freshly roasted almonds. 
 

Roasted Chicken & House Cured Pancetta  
Tagliatelle pasta tossed with freshly roasted chicken, artisan pancetta, and fresh tomatoes in a garlic cream sauce. 

 
Shrimp Arrabbiata  

Tagliatelle pasta tossed with a fiery tomato sauce and sautéed garlic shrimp. 
 
 
 
 
 
 

 



 
 

 

Pasta Pescatore  
 Spaghetti pasta tossed in a roasted tomato and virgin olive oil sauce with shrimp, scallops and mussels. 

 
Veal Osso Buco  

Veal shank braised in a red wine jus until tender then simmered with potatoes, parsnips and carrots and topped with a gremolata. 
 

Bistecca  
 6oz. hand cut black angus tenderloin steak grilled then served on a bed of white beans that have been braised with 

 olive oil, red wine, artisan pancetta, tomato and garlic. This dish is accompanied with fresh spinach sautéed with a little garlic. 
 

Pesce Grilled Filet of Salmon 
Fresh filet of salmon grilled then topped with lemon bagna cauda (a blend of garlic, anchovies, olive oil and walnut)  

served with angel hair pasta tossed with rosemary, olive oil and slivered garlic. 
 

The following entrée are served with our whipped potato with extra virgin olive oil and parmigiana  
cheese as well as fresh vegetable of the day. You may also choose our Barilla penne noodle with  

your choice of tomato or bolognese sauce. 
 

Chicken Parmigiana  
A fresh breast of chicken, breaded with a light Italian seasoned crumb and topped with mozzarella and padano parmigiana cheese. 

 
Chicken Marsala  

A chicken scaloppine lightly breaded and then sautéed with a mushroom and Marsala wine cream sauce. 
 

Veal Parmigiana  
 Lightly breaded veal sautéed in olive oil topped with baby mozzarella and tomato sauce. 

 
Erin's Veal Piccatta   

Veal scaloppine sautéed, then topped with a preserved lemon, tomato and caper antipasti. 
 

Veal Marsala  
Scaloppine of veal sautéed with a mushroom and Marsala wine cream sauce. 

 

Dolce 
 

Gelato  
Each week we feature a new fresh flavour. Please ask your server for details. 

 
Tiramisu  

Marscapone cheese folded with fresh cream and espresso layered between light lady finger biscuits. 
 

Sicilian Cheesecake 
 A very special light creamy baked cheesecake with a hint of lemon. Served with a raspberry coulis. 

 
Cannoli 

Two of our cannolis, filled with fresh cream sweetened ricotta mixed with Callebaut chocolate. 

$37.00 per person excluding drinks, tax and gratuity. 
 




