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“It truly was an incredible night thanks to Lauren and your 

team! Thank you for going above and beyond for us…you 

really came through and helped make our day so so so 

incredible.  You should know that our guests were saying 

it was the best wedding food they’d ever had!”
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 ounded in 2010, elle cuisine is a full-service food and event management com-

pany that o�ers interactive and personalized culinary experiences. With an initial focus 

on private chef services in the home, the elle cuisine team continues to play close 

attention to the synergy between food and social connection.

“We want the overall experience to be exceptional” boasts Lauren Mozer, owner and 

executive chef. “We aim to create an atmosphere of genuine hospitality so our clients 

and their guests can truly experience every moment.”

elle cuisine’s growing team of chefs, planners and service sta� are eager to take on 

events of all sizes, from romantic two person dinners, to 600 person galas.  In partner-

ship with industry professionals, the elle team works collaboratively to ensure the 

unique requirements of every event are executed with care and attention. 

 

“While quality and taste will always be top priorities for us, we believe that the success 

of an event depends on many details simultaneously working together.” states Mozer.

F
ELLE CUISINE
about
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eat. love. live. enjoy. At elle cuisine, that’s the adage we live and work by. We 
believe that one’s love for life is inseparable from one’s enjoyment of food.

From the venue, to food, to sta�ng, to décor, elle cusine can manage every 
detail of your special day. Whether you’re looking for a cocktail style wedding, 
or a multicourse tasting menu, our mission is to serve the finest food while cre-

ating an engaging atmosphere in which moments are shared and relation-
ships flourish.

Executive Chef Lauren Mozer will work collaboratively with elle’s team of 
Event Specialists to provide a personalized culinary experience that you and 

your guests will remember for a lifetime.

YOUR WAY
your day
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NISHA VALLIERE
ADMINISTRATIVE MANAGER

GABI MOZER
CREATIVE CHEF

MARGARITA QUIRING
CREATIVE CHEF

CAROLEE TINDALE
DIRECTOR OF EVENTS

LAUREN MOZER
OWNER, EXECUTIVE CHEF

NATALIE DEGRASSI
EVENT COORDINATOR

BECCA JUNOP
CREATIVE CHEF

PETER WAN BAE
CREATIVE CHEF

CRYSTAL POWELL
CREATIVE CHEFmeet 

OUR TEAM

TOP ROW

BOTTOM ROW
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JERK MARINATED PRAWNS GF

homemade Bahamian-style jerk sauce, 

roasted red pepper & charred corn salsa, 

avocado, Argentinian chimichurri

SEARED AHI TUNA GF

asian pear & avocado salsa, black 

sesame seeds, wasabi aioli, crispy taro root

CRISPY LOBSTER TACO

lightly fried crispy lobster, charred corn 

guacamole, smoked paprika & lime crema, 

queso fresco, homemade blue corn tortilla

BITE-SIZED PORK DUMPLINGS

daikon & carrot slaw, micro cilantro, soy & 

ginger glaze, black sesame

*can also be made with beef & chicken

BRAISED BEEF SHORT RIB SLIDER

caramelized onions, smoked jalapeño aioli, 

micro arugula, homemade buttermilk biscuit

DUCK CONFIT CROQUETTE GF

cornflake crust, sa�ron & roasted 

garlic aioli, fresh chives

FRESH VIETNAMESE SPRING ROLLS GF

marinated vegetables, Sriracha aioli, soy & ginger 

glaze, crispy leeks

CARAMELIZED SHALLOT ARANCINI

traditional Italian risotto balls, marinara sauce,

fresh basil oil, shaved parmesan reggiano

TRUFFLE & AGED CHEDDAR PEROGIES

homemade Bahamian-style jerk sauce, roasted 

red pepper & charred corn salsa, avocado, 

Argentinian chimichurri

FRESHLY FRIED CHURROS

dulce de lecce, cinnamon sugar

BITE-SIZED CHOCOLATE TORTE

salted caramel sauce, crunchy sponge to�ee

MINIATURE KEY LIME TARTLETTES

topped with vanilla-bean torched meringue

ROASTED RAINBOW BEET & FRIED 
GOAT CHEESE SALAD

tempura fried goat cheese, sour apple & mint 

vinaigrette, aged balsamic

COCKTAILS 
sample menu

SWEET ENDING
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SMOKED & TRUFFLED 
CAULIFLOWER SOUP

duck confit croquette, sa�ron oil, zesty 

micro sprouts

ORGANIC SPROUT & BABY 
ARUGULA SALAD

green goddess dressing, harissa spiced fried 

chickpeas, marinated heirloom tomatoes, pink 

pickled onions, herb marinated Syrian feta

DRY-AGED BEEF TENDERLOIN

red wine jus, on a bed of roasted garlic 

potato puree, roasted root vegetable & 

lardons hash, lemon-buttered French green 

beans, heirloom carrot crisps

FLOURLESS DARK 
CHOCOLATE TORTE

homemade mint & vanilla bean ice 

cream, port & wild berry compote

TAHITIAN VANILLA BEAN
 & LEMON CRÉME BRULEE

brown butter shortbread, fresh raspberries, 

homemade lavender ice cream

CARAMELIZED BRANZINO 
(EUROPEAN SEA BASS)

smoked sweet potato puree, creamed wild 

leeks, roasted cherry tomatoes, grilled green 

& white asparagus, fresh herb oil, garnished 

with pea shoots

- OR - - OR - - OR - 

SIT-DOWN DINNER
sample menu

APPETIZER MAIN COURSE DESSERT
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10-INGREDIENT ASIAN SLAW

black sesame seeds

crispy taro root

crispy rice noodles

soy & ginger glaze

caramelized peanut crumble

served in bamboo boats, topped with 

zesty micro greens

STEAMED LOBSTER

steamed in beer, basted in garlic & chive butter

served with:

beer steamed clams

smashed new potatoes

sweet corn on the cob

freshly baked cornbread

24-HOUR BRAISED BEEF SHORT RIB 
A LA BOURGUIGNON

caramelized parsnip & celeriac puree

French green beans tossed in lemon & 

caramelized onion & butternut squash 

chive butter hash

red wine jus

garnished with crispy shallots

INTERACTIVE STATIONS
sample menu

ASIAN SLAW STATION LOBSTER BOIL ENTREE STATION
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 s a full service company, it’s important to us that our clients have 

access to everything they need without having to lift a finger. 

Some of our venue and rental partners include:

A
our partners

9



get in touch
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LAUREN MOZER
OWNER, EXECUTIVE CHEF

lauren@ellecuisine.ca
416.824.2466

CAROLEE TINDALE
DIRECTOR OF EVENTS

carolee@ellecuisine.ca
416.357.1276

NATALIE DEGRASSI
EVENT COORDINATOR

natalie@ellecuisine.ca
416.400.5377

facebook.com/ellecuisine twitter.com/ellecuisineTO instagram.com/ellecuisine
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