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plated lunch
$XX per person

Minimum 25 people

Includes
Assorted rolls with butter

Choice of entrée and dessert
Chef ‘s selection of potato or rice and seasonal vegetables

Freshly brewed Starbucks coffee and Tazo tea

Soup
Tomato vegeatble

Entrées  
Roasted turkey with sage cranberry dressing and home style gravy

Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus

Dessert 
Almond olive oil cake with berries macerated in mulled wine and chocolate shavings

Eggnog cheesecake with rum salted caramel sauce and brandy snap

2022 

holiday
menu 

a season to celebrate
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plated lunch
$49 per personon 

Minimum 25 people

Includes
Assorted rolls with butter

Choice of entrée and dessert
Chef ‘s selection of potato or rice and seasonal vegetables

Freshly brewed Starbucks coffee and Tazo tea

Soup
Tomato vegetable

Entrées  
Roasted turkey with sage cranberry dressing and home style gravy

Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus

Dessert 
Almond olive oil cake with berries macerated in mulled wine and chocolate shavings

Eggnog cheesecake with rum salted caramel sauce and brandy snap

afternoon
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afternoon

holiday lunch buffet
$47 per person

Minimum 50 people

Includes
Assorted rolls with butter

Choice of one entrée
Freshly brewed Starbucks coffee and Tazo tea

Soup
Tomato Vegetable

Cold selections
Fresh garden salad with selection of dressings

Traditional Caesar salad

Entrées
Roasted turkey with sage cranberry dressing and home-style gravy 

Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus

Sides
Garlic mashed potatoes

Seasonal mixed vegetables

Sweet table
Assorted festive squares and cookies

Pumpkin spiced latte pie
Macerated berry cream puffs 

Christmas cranberry bread pudding with eggnog crème anglaise  
Delectable squares

Apple crisp with Chantilly cream
Fruit and custard trifle
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afternoon

festive lunch buffet
$55 per person

Minimum 50 people

Includes
Assorted rolls with butter

Choice of one entrée
Freshly brewed Starbucks coffee and Tazo tea

Soup
Tomato Vegetable

Cold selections
Fresh garden salad with selection of dressings

Traditional Caesar salad
Potato bacon salad with pommery dressing

Pickled coleslaw
Domestic and International cheese display with fresh fruit,

crackers, and condiments

Entrées
Roasted turkey with sage cranberry dressing and home-style gravy 

Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus

Side
Garlic mashed potatoes

Seasonal mixed vegetables

Sweet table
selection of cakes, tortes, pies, and gâteaux

Mini French pastries
Apple crisp with Chantilly cream

Fruit and custard trifle
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plated dinner
$XX per person

Minimum 25 people

Includes
Assorted rolls with butter

Choice of appetizer, entrée, and dessert
Chef ‘s selection of potato or rice and seasonal vegetables

Freshly brewed Starbucks coffee and Tazo tea

Appetizers
Roasted beet and kale salad with baked goat cheese roasted pecan and butterscotch vinaigrette drizzle

Chopped romaine and radicchio with poached pear and champagne parmesan dressing
Arugula grilled sweet pepper, shaved fennel and grana Padano cheese with honey eggnog dressing

Kale, pecorino, walnut with parmesan and maple bacon vinaigrette
Apple, pecan, roasted red pepper, red wine poached figs, mix greens and candy cane mint dressing

Roasted beet, squash and apple salad with creamy cranberry ricotta dressing
Pumpkin soup bacon potato cauliflower soup

Cinnamon butternut squash soup
Roasted red pepper soup

Tomato bisque
Add $4 per person Seafood chowder

Entrées  
Maple ginger glazed salmon with pineapple basil pesto

Roasted turkey with sage cranberry dressing and home style gravy
Sirloin of beef with portobello, prosciutto, and oka-supreme sauce

Chicken renaissance in brioche crust, spinach, pine nuts, and tomato ragoût
Grilled vegetable style Spanakopita, goat feta, portobello, and arugula

Pomegranate and juniper berry molasses lacquered chicken supreme with apricot orange zest
Biscotti crusted salmon with hazelnut beurre blanc 

Cranberry focaccia stuffed pork loin with red wine demi

Dessert 
Spiced bitter sweet chocolate crème tart with rosemary syrup orange confit

Almond olive oil cake with berries macerated in mulled wine and chocolate shavings
White chocolate raspberry mousse, vanilla snow, and champagne jellies

Eggnog cheesecake with rum salted caramel sauce and brandy snap
Gingerbread sponge cake with maple pannacotta and crushed cocoa caramel pecans 

Chestnut espresso tiramisu with cassis gel, cocoa dust, and vanilla meringue 
Earl grey savarin cake with Galliano vanilla crème, orange curd, and candied orange zest
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evening

plated dinner
$65 per person 

Minimum 25 people

Includes
Assorted rolls with butter

Choice of appetizer, entrée, and dessert
Chef ‘s selection of potato or rice and seasonal vegetables

Freshly brewed Starbucks coffee and Tazo tea

Appetizers
Roasted beet and kale salad with baked goat cheese roasted pecan and butterscotch vinaigrette drizzle

Chopped romaine and radicchio with poached pear and champagne parmesan dressing
Arugula grilled sweet pepper, shaved fennel and grana Padano cheese with honey eggnog dressing

Kale, pecorino, walnut with parmesan and maple bacon vinaigrette
Apple, pecan, roasted red pepper, red wine poached figs, mix greens and candy cane mint dressing

Roasted beet, squash and apple salad with creamy cranberry ricotta dressing
Pumpkin soup bacon potato cauliflower soup

Cinnamon butternut squash soup
Roasted red pepper soup

Tomato bisque
 Add $4 per person Seafood chowder

Entrées  
Maple ginger glazed salmon with pineapple basil pesto

Roasted turkey with sage cranberry dressing and home style gravy
Sirloin of beef with portobello, prosciutto, and oka-supreme sauce

Chicken renaissance in brioche crust, spinach, pine nuts, and tomato ragoût
Grilled vegetable style Spanakopita, goat feta, portobello, and arugula

Pomegranate and juniper berry molasses lacquered chicken supreme with apricot orange zest
Biscotti crusted salmon with hazelnut beurre blanc 

Cranberry focaccia stuffed pork loin with red wine demi

Dessert 
Spiced bitter sweet chocolate crème tart with rosemary syrup orange confit

Almond olive oil cake with berries macerated in mulled wine and chocolate shavings
White chocolate raspberry mousse, vanilla snow, and champagne jellies

Eggnog cheesecake with rum salted caramel sauce and brandy snap
Gingerbread sponge cake with maple pannacotta and crushed cocoa caramel pecans 

Chestnut espresso tiramisu with cassis gel, cocoa dust, and vanilla meringue 
Earl grey savarin cake with Galliano vanilla crème, orange curd, and candied orange zest
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holiday dinner buffet

evening

Soup
Tomato vegetable 

Salad
Fresh garden salad with selection of dressings
Traditional Caesar salad
Potato bacon salad with pommery dressing
Pickled coleslaw

Platters
Domestic and International cheese display with fresh fruit, crackers and condiments 
Crudité platter with chive sour cream dip

Entrées
Roasted turkey with sage cranberry dressing and home-style gravy
Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus
Braised chicken in roasted red pepper broth, smoked bacon, and caramelized onions 
Herb panko crusted haddock with corn Parmesan salsa and smoked tomato coulis

Side selections (choose one)

Herb roasted potatoes
Garlic whipped potato
Herbed wild rice pilaf

Seasonal mixed vegetables

Sweet Table
Assorted festive cookies
Assorted festive pies and squares
Eggnog cheesecake with rum sauce
Christmas cranberry bread pudding with eggnog crème anglaise  
Seasonal sliced fruit

$70 per person 
Minimum 75 people

Includes
Assorted rolls with butter

Choice of two entrées 
Freshly brewed Starbucks coffee and Tazo tea
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festive dinner buffet

evening

$80 per person
Minimum 75 people

Includes
Assorted rolls with butter
Choice of three entrées 
Freshly brewed Starbucks coffee and Tazo tea Soup

Tomato vegetable 

Salad
Fresh garden salad with selection of dressings

Traditional caesar salad
Potato bacon salad with pommery dressing

Pickled coleslaw

Platters
Domestic and International cheese display with fresh fruit, crackers, and condiments

Crudité platter with chive sour cream dip
Deli shop platter

Entrées
Apricot and focaccia stuffed roasted loin of pork with pommery jus

Maple ginger glazed salmon with pineapple chutney
Braised chicken in roasted red pepper broth, smoked bacon & caramelized onions

Herb panko crusted haddock with corn parmesan salsa & smoked tomato coulis
Roasted turkey with sage cranberry dressing and home-style gravy

Roasted sirloin of beef with sun-dried tomato and red wine mushroom jus
Brown sugar and pineapple roasted ham with mustard sauce

Side selctions
Herb roasted potatoes
Garlic whipped potato

Herbed wild rice pilaf

Seasonal mixed vegetables

Sweet Table
Assorted festive éclairs

Ferrero marbled chocolate cakes with maple cream
Assorted festive tarts and cheesecakes

Christmas cranberry bread pudding with eggnog crème anglaise
Seasonal fruit cups with cranberry and orange compote
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bar service
Domestic beer   $6.08
Non-alcoholic fruit punch  per litre $15.5  
House shots  1 oz $6.08  
House wine  Glass $7.25  
Premium shots  1 oz  $7.25  
Ultra premium shots  1 oz  $8.25 
Imported beer   $7.25
Cocktails $7.25
Liqueurs, port, cognac   $8.25
Single malt scotch  $10.25
Non-alcoholic beer  $5.25
Wine punch  per litre $23 
Rum punch  per litre $25 
Soft drinks $4.25
Bottled water $4.25
Juices $4.25
Mineral water   $4.75
Starbucks coffee  $4.25
Tazo tea  $4.25

specialty service
Mocktail Bar  Minimum 75 people 

$5.95
Selection of virgin cocktails prepared to order 

Martini Bar  2 oz

$12.95
Variety of martinis prepared to order 

Mojito Bar  2 oz

$13.95
Muddled Caribbean fruit and mint drinks

International coffee  2 oz  
$9.5
International liqueurs and coffee, with 
whipped cream, chocolate shavings, 
and cinnamon

wine by the bottle
White
Sauvignon Blanc, Alario, Chile $40
Pinot Grigio, Bolla, Italy $43
Tidal Bay, Grand Pré Vineyards, Nova Scotia $47
Rosé, Côtes de Roses, Gerard Bertrand, France  $49
Sauvignon Blanc, Oyster Bay, New Zealand $60
Chardonnay, Macon-Lugny Saint-Pierre, $62
   Bouchard Père & Fils, France 

Red
Cabernet Sauvignon, Alario, Chile $40
Malbec, Trapiche Broquel, Argentina $44
Modello Rosso, Masi, Italy $45.5
Cabernet Sauvignon, McManis, USA $49.5
Shiraz, The Barossan, Peter Lehmann, Australia  $62

Champagne and Sparkling
Villa Conchi, Cava, Spain    $47
Nova 7, Frizzante, Benjamin Bridge, Nova Scotia  $59.5
Champagne, Brut, Moët & Chandon, France $165
Champagne, Dom Pérignon, France $450

beverages
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a season to celebrate 
Service charge of 18% applied to all food or beverage products prior to applicable taxes. 

Sales minimum of $495 prior to service charge and HST per bartender is required for complimentary bar service.
If minimum is not reached, a $150 labour fee will be applied for the first three hours of service,

with $36.50 per hour per bartender for any additional hours.

Labour charge applied to all groups who do not meet minimum requirements associated with specific menus. 




