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MEET OUR TEAM

Spencer has been involved in the fine
dining industry since 2011. Prior to
forming FFC, Spencer held positions with
Toronto-based Alo and Pearl Morrisette,
as well as three-Michelin-starred Faviken
(Sweden) & Quince (San Francisco).

SPENCER NEWLANDS

416-688-5921

Co-Founder / Co-Chef

tel:4166885921


PASSED CANAPÉS

Salmon Aburi Sushi - spicy mayo, scallion, furikake
Shrimp Toast- sweet chili, sesame
Lobster Roll - old bay aioli, celery
Tempura Prawn - yuzu kosho, shiso

FFC Smashed Slider - not so secret sauce, pickle, onion
FFC OG Fried Chicken - buttermilk ranch, iceberg
Lemongrass Chicken Skewer - peanut sauce, fried shallot
Beef Tartare - brioche, confit garlic aioli, comté

 

Pea Falafel - herb emulsion, pickled chili 
Thai Corn Fritter - sweet chili, coriander
Truffle Croquette - parmesan, mushroom 
Stracciatella Toast - preserved tomato, basil
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SAMPLE
MULTI-COURSE MENUS

Hokkaido Scallop, apple, shio
koji 
  -
Focaccia, preserved tomato,
ricotta
 -
Wagyu Beef, maitake,
cauliflower
 -
Maple Cake, salted cararmel ice
cream, chocolate cremeux

SIGNATURE THREE
COURSE FOUR COURSE

Kampachi, cucumber, buttermilk
 -
Cavatelli, lobster, tomato
-
Focaccia, preserved tomato,
ricotta
-
Wagyu Beef, maitake, cauliflower
-
Honey Cake, quince, creme
fraiche ice cream

FIVE COURSE

Side Strip Shrimp, fennel, endive
- 
Focaccia, preserved tomato,
ricotta  
- 
Ricotta Agnolotti, corn, truffle
 - 
Halibut, clam, pea tips 
 -
Wagyu Beef, maitake,
cauliflower 
 - 
Chocolate Tart, salted caramel
ice cream, hazelnut 

THREE COURSE SIGNATURE FIVE
 COURSE

SIGNATURE FOUR 
COURSE



FOOD STATIONS

FFC Chopped Salad - quinoa,
green goddess dressing,
puffed wild rice
-
Chewy Beet Salad - shaved
fennel, citrus, almonds
-
Crispy Slaw - soy sesame
dressing, fried shallots, mint,
cilantro
-
FFC Caesar Salad - hickory
sticks, parmesan, white
anchovy
-
Green Salad - charred
summer squash, sunflower
vinaigrette

SALAD
FOUR COURSE

East Coast Oysters - “Caesar”
mignonette  
-
Poached Shrimp - cocktail
sauce
-
Mussel Escabeche - smoked
paprika, jalapeño, citrus
 -
Lobster Tails - lemon, chives
-
Selection of Sashimi
-
Scallop on the Halfshell -
apple, jalapeño, shio koji, dill

THREE COURSE
RAW BAR



Ricotta Gnocchi - wild
mushrooms, truffle cream
-
Campanelle - spicy tomato,
italian sausage
-
Cavatelli - sunflower seed
pesto, roasted tomato, braised
kale

PASTA FOUR COURSE FIVE COURSETHREE COURSE

CARVING STATION

Slow Roasted Beef Striploin -
pepper crusted, horseradish
- 
Herb Baked Salmon - dill
emulsion, mustard, preserved
lemon

CARVING STATION SIDES

Wild Mushrooms - sherry,
fried shallots
-
Pomme Purée - confit garlic,
chives
-
Charred Broccolini - chilli,
lemon

Roasted Carrots- brown
butter, almond

FOOD STATIONS



Cheesecake Mousse - berry preserve, graham cracker
-
Peanut Butter Pudding - chocolate mousse, reese's pieces
-
Miso Blondie - caramelized white chocolate
-
Lemon Meringue Tart - berry preserve, torched meringue
-
Chocolate Budino - salted caramel, hazelnut

SWEET ENDING



CONTACT
PHONE: ADDRESS:

EMAIL:

Spencer Newlands 416-688-5921
Tosh Agassiz 647-993-5806

56 Berkeley St, 2nd Floor 
Toronto, ON M5A 1K4

info@farefoodco.com @thefarefoodco

tel:6479935806
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