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Chefs that do more than cook
no small feast brings the knowledge, experience and passion needed to
put on a feast of magnificent proportions. We create memorable events with
impact, but to get there, we put in our time.
We start at research and planning to help you visualize your event. Clients,
consumers and employees alike will be treated to our services, covering the
spectrum from boardroom professional to festive and fun.
Our unique bespoke services set us apart from everyone else. We take a single
idea or broad concept and create a totally custom menu and experience
around it, showcasing your product, brand or theme in a way that is innovative
and inspiring. When you endeavour to throw an event that requires more than
just traditional thinking, working with us assures your bespoke gathering will be
meticulously considered and flawlessly executed

Culinary Pairings
For this wine pairing dinner, an
elegant menu was created to
bring out the virtues of several
premium bottles and their
regions.
Led by a full- bodied Pinot Noir, we
served a crispy seared duck breast
with soubise, Ontario asparagus,
Port reduction, locally foraged
chanterelles and a crowning side
of smoked foie gras ”cherries”.
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Dinner guests were not only
impressed by the impeccable
likeness of our foie gras creations
to real glazed cherries, but by the
powerful flavours in every bite.
Among the evening’s other
selections were Chardonnay
paired with a seared branzino and
crisp vegetable accompaniments,
Cabernet Sauvignon served with
a summery lamb duo, and a sweet
Sauternes rounded out with a fresh
Ontario strawberry chiboust.

Edible Garden
What better way to say botanical, than to create an
edible garden presented in terrarium-like glassware?
For the Toronto Botanical Gardens, one of our standout presentations
included planting pickled and poached baby vegetables in a lovely,
light quinoa salad and avocado mousse topped by rye crumb “soil”.
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A splendid display of colour and blooms, this beautiful starter
dish could have stood in place of the floral centrepieces.

HEINEKEN

J OY FR O M T H E WO RLD
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Heineken is a brand that is
recognized worldwide, and
they wanted to touch on the
multicultural nature of the brand,
as well as it’s ability to bring
people together.
When presented with
the challenge of hosting a
multicultural holiday dinner for
24 influencers, with dishes that
reflected each of their families
heritage, we crafted a menu that
tied both traditional elements
of Canadian Christmas dinner
with a taste of home for all of the
guests.
Together they shared in an
experience that allowed them
to better understand their
colleagues upbringing and
background, and open up about
their own.
It was a great example of how
regardless of where you’re from,
everyone can come together and
find common ground over great
food and drinks.

#CHEFTOFARM
EG G C H A LLE N G E

At no small feast we thrive on challenge.
When one of our XM clients approached
us about setting up a cooking contest
hosted by Chef Lynn Crawford featuring
Canadian eggs in a remote farmers field,
we jumped at the opportunity.
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9 chefs were paired with 9 guests from
the industry, and given a “black box” of
mystery ingredients with which to prepare
one course of the meal for the whole
group.
The challenge of setting up a photogenic,
and fully functional kitchen in a farmers
field was no small feat. Much of the
equipment needed wasn’t available from
local rental companies, and deals were
made wherein we purchased it for the
event, and then sold it back to the rental
company afterwards. This meant we had
a brand new, shining kitchen that was
photo ready, at a similar cost of renting
the equipment.
No Small Feast also consulted on
activations of the same program running
in both the east coast and west coast
market.
The day turned out to be an amazing
experience, with chefs taking a tour of the
egg farm, and producing a fantastic meal
in a rustic farm setting.

BEAVER TAILS
I G N I T E H U M BE R

Sometimes you just need
something sweet to entice.
Humber college's student
union "Ignite" contacted us
to set up a station inside
their 2 campuses to promote
engagement for school surveys.
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We thought, what better than
beaver tails. They are a Canadian
classic dessert, and the students
could get hands on with it.
In exchange for completing the
survey, the students got free,
fresh, and hot fried beaver tails,
along with an array of toppings and
sauces that they could pick from.
Do it yourself stations are a
fantastic way to bring people
in and start a conversation.
Needless to say, the line was
always out the door!

BMW

C O N C I E R G E S E RVI C E

We worked in tandem with BMW
Canada on a program in which clients
would be provided with a 7 series
car to test drive for a weekend.
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As a value add, we would cook a 4
course dinner with hors d’oeuvres,
and wine pairing for 6 guests.
This program turned out to be
wildly successful for BMW, and as
such it was continued for an entire
year, with an average of 3 dinners
being hosted every weekend.
We were, in a sense, brand
ambassadors when we were in the
clients homes, and were able to
speak to them directly about their
impressions with the cars while
providing an exquisite meal.

SIGNATURE
COCKTAILS

Cocktail creations that evoke curiosity from guests and entertain their palate

F RU I T Y
Life's a Peach: Prosecco, Ramazotti
Aperitivo Rosato, peach liqueur, fresh lemon
juice, mint
Balanced sparkling cocktail with notes
of peach, hibiscus, and orange blossom

Thai pineapple & melon fizz: Tequila,
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melon liqueur, pineapple juice, Thai basil,
fresh lemon juice, chili simple syrup, soda

Fruity and harmonious fizz with a gentle
spicy finish

H E RB A L

BO LD

Tlacuache Organic mezcal, Captain Morgan
pineapple rum, fresh lime juice, basil,
cucumber

Tromba tequila, cinnamon, black walnut
bitters, orange rind

Rough around the edges: Leyenda

Light and vibrant cocktail with a smoky
mezcal finish

Polish Garden: Elderflower Pressé,

Zubrowka vodka, fresh lemon juice, mint
simple syrup, cucumber slices

A unique bright and light flavour of
bison grass vodka with refreshing mint
and floral tones

Strawberry & Mint Aperol Spritz:

NSF Old Fashioned: Bulleit bourbon,
A unique NSF twist on a classic cocktail

Clear skies: Bulleit bourbon, Amaro
Nonino, ginger beer, fresh lemon juice,
rosemary

Light and refreshing twist on a classic
Dark & Stormy

gin & heat: Gin, fresh lemon juice,
elderflower, chili, fresh mint, soda

Clean and savoury cocktail with
floral and herbaceous accents and a
gentle spicy finish

Prosecco, Elderflower Pressé, Aperol, mint,
fresh lime juice, strawberry

A fresh and easy going cocktail, this
is our take on a classic Aperol Spritz,
perfect for a patio party

Food is only half of what we do.
We have an extensive list of signature cocktails that will be sure to excite your guests, and we're always
happy to create a truly custom drink to match whatever product may be featured for promotion.
Cheers.
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Additional Services

STAFFING
ALCOHOL & SOFT DRINKS

RENTALS
DECOR

