
 

Festive menu 

all prices subject to applicable taxes and gratuities 

Lunch Buffet 

$40 per person 

Selection of freshly baked artisan rolls 

and butter balls 

Choice of one soup selection: 

 Leek and potato 

 Heart beef barley 

 Velvety butternut squash bisque 

 Cream of wild mushroom with 

truffle oil 

Appetizers: 

Mesclun of winter greens, sun-dried 

cranberries, & toasted pumpkin seeds in 

an Italian dressing 

Caesar salad with herb crouton, grated 

parmesan, bacon bits with a creamy 

garlic dressing 

Pasta salad with feta cheese 

Fresh vegetable platter with ranch 

dressing 

Add: cheese board with international and 

domestic selections, crackers and fruit 

for $7.95 per person 

Add: deli meat platter with sliced smoked 

& cured meats for $8.95 per person 

Choice of two entrée selections: 

 slow roasted Ontario turkey, 

traditional sage stuffing, 

cranberry jam and gravy 

 AAA striploin of beef with wild 

mushroom jus & creamy 

horseradish 

 Grilled chicken with thyme jus 

 Atlantic salmon in a dill cream 

sauce 

 Fusilli pasta in an arribiatta sauce 

 Five vegetable & ricotta lasagna 

glazed with asiago 

Medley of seasonal vegetables and 

rosemary scented mini red potatoes 

After lunch delights including assorted 

cakes, tarts and Squares, sliced fresh 

fruits and berries, coffee and tea 

Plated  lunch   

$29.95 per person 

Assorted bread roll basket 

Choice of one starter: 

 Chef’s kettle of fresh made soup 

of the day 

 Baby arugula, frisse, candy beets, 

roma tomatoes and goat cheese in 

a poppy seed dressing 

Choice of one entrée selection: 

 roasted Ontario turkey served 

with savory stuffing, cranberry 

sauce, and gravy, with roasted 

potatoes and medley of 

vegetables 

 oven roasted striploin of beef 

served with medley of vegetables, 

roasted mini red potatoes and pan 

jus 

eggnog infused cheesecake with mixed 

berry compote 

fresh brewed coffee and tea 

 

 

 

 

 

 



 

Festive menu 

all prices subject to applicable taxes and gratuities 

 

dinner buffet 

$45 per person 

Selection of freshly baked artisan rolls 

and butter balls  

Choice of one soup selection: 

 creamy clam chowder 

 roasted red pepper & tomato 

bisque 

 velvety butternut squash soup 

 truffle scented mushroom soup 

appetizers: 

chef’s selection of five (5) mixed salads 

cheese board with international and 

domestic selections, crackers and fruit 

display of cured and smoked meats 

selection of two entrees: 

 slow roasted Ontario turkey with 

traditional sage stuffing, 

cranberry jam and gravy 

 AAA striploin of beef with shallot 

jus & creamy horseradish 

 Baked atlantic salmon in a basil 

cream sauce 

 Pan seared breast of chicken in a 

port wine  jus 

 Four cheese manicotti in a rose 

sauce 

Choice of one starch: ($5.95 for extra 

starch) 

 Parisian potatoes 

 Roasted garlic whipped Yukon 

gold 

 Herb roasted mini reds 

 Rice pilaf 

Medley of seasonal vegetables and 

rosemary scented mini red potatoes 

After dinner delights including assorted 

cakes, tarts, mini squares, sliced fruits 

and berries and coffee and Tea 

 

 

 

Plated dinner 

Assorted bread roll basket 

Choice of one soup selection: 

 Maple roasted butternut squash with 

shaved parmesan 

 Truffle scented mushroom soup 

 Red pepper & tomato bisque with pesto 

drizzle 

 Heart beef barley 

Choice of one salad selection: 

 Romaine hearts served with creamy Caesar 

dressing, bacon bits, Asiago cheese and herb 

croute 

 Tossed organic mix with dried cranberries, 

feta and cucumber in a poppy seed dressing 

(gluten free) 

 Roma tomato, Bocconcini , and torn basil 

greens with a pesto drizzle 

 Spinach, arugula and strawberry salad with 

goat cheese & glazed pecans in a buttermilk 

ranch dressing (gluten free) 

 Roasted pumpkin seeds, grape tomato, beet 

and goat cheese salad with field greens in 

an aged balsamic dressing 

Choice of one entrée selection: 

 Roasted Ontario turkey breast with 

traditional sage stuffing served with 

seasonal vegetables, cranberry jam and 

gravy                                      $48 

 Grilled chicken supreme stuffed with 

roasted red pepper & feta in a port wine 

reduction                                               $48 

 Prime ribeye steak au jus served with 

Yorkshire pudding                                      $49 

 Baked atlantic salmon fillets topped with 

grilled tiger shrimp served with a creamy 

béarnaise sauce and chive snippets             $49                                       

 Pan seared trout on wilted spinach in a 

saffron dill sauce                                                  $49 

 Butternut squash ravioli in a basil cream 

sauce with asparagus tips                                 $42 

Choice of one starch: 

 Maple glazed Parisian potatoes 

 Herb roasted chateau potatoes 

 Creamed whipped Yukon gold 

 Vegetable rice pilaf 

 

After dinner delight choice of one: 

 CHOCOLATE TRUFFLE MOUSSE 

 BLUEBERRY FLAN 

 TIRAMISU 

 WARM APPLE BLOSSOM 

 NEW YORK CHEESE CAKE 

FRESH BREWED COFFEE AND TEA 

PRICE IS PER PERSON  
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RECEPTION IDEAS 

 

HOT HORS D’OEUVRES  

$28 PER DOZEN (MINIMUM 2 DOZEN) 

 CHICKEN OR BEEF SATAYS WITH 

SWEET CHILI SAUCE 

 ORIENTAL VEGETABLE SPRING 

ROLLS WITH PLUM SAUCE 

 SHRIMP TORPEDOS WITH THAI 

CHILI SAUCE 

 SPINACH AND CHEESE QUICHES 

 LEMON PEPPER SHRIMP SKEWERS 

 VEGETABLE SAMOSAS WITH MINT 

SAUCE 

 

 

 

COLD HORS D’OEUVRES 

$28 PER DOZEN (MINIMUM 2 DOZEN) 

 SMOKED SALMON ROSETTE WITH 

CAPER ON CROUTE 

 CRAB MEAT WITH SALSA ON 

CUCUMBER RING 

 SHRIMP COCKTAIL IN TART 

 CURRIED CHICKEN SALAD IN 

PHYLLO SHELL 

 BRUSCHETTA WITH GOAT CHEESE 

 BOCCONCINI & cheery tomato 

skewers in basil marinade 

 

 

 

 

 

 

 

 

 

 

 Platters 

 Canadian & international cheese 

board with crackers   

        $9.95 per person 

 Assorted sliders (turkey, chicken, 

and beef served on mini brioche 

buns 

$9.95 per person 

 Seasonal fruit and berry platter 

with maple yogurt dip 

$9.95 per person 

 Cocktail sandwiches: Mini artisan 

breads filled with turkey, ham, 

egg, tuna, roast beef, grilled veg 

$8.95 per person 

 Decadent dessert squares 

$8.95 per person 

 Grilled vegetables and cured 

meat platter 

$9.95 per person 

 

 

 

 

 


