
Corporate Events Menus



DAY MEETING MENU
Minimum 40 guests required

Continental Breakfast Buffet 
Perfect for early morning meetings

Chilled Orange and Apple Juice, Water
Assorted Muffins, Croissants, and Danishes
Yogurt Cups 
Seasonal Fruit Platter
Freshly Brewed Coffee & Tea

Executive Breakfast Buffet 
Hearty start for all-day events

Chilled Orange and Apple Juice, Water
Scrambled Eggs
Bacon and Breakfast Sausages
Breakfast Potatoes
Whole Wheat Toasts with Butter and Preserves
Assorted Pastries
Seasonal Fruit Platter
Freshly Brewed Coffee & Tea

Light Business Lunch
Choice of three sandwiches:

Shaved Roast Beef
Pastrami and Swiss Cheese
Black Forest Ham
Smoked Turkey Breast
Egg Salad
Tuna Salad
Freshly Brewed Coffee & Tea

Business Lunch Buffet 
Quick, quality mid-day meals to recharge your team

Dinner Rolls with Butter
Mixed Greens Salad with House Vinaigrette
Penne Pasta (choice of Tomato basil or Rosé sauce)
Oven-roasted Chicken or Breaded Chicken Cutlet 
Roasted Potatoes & Vegetables
Assorted Pastries and Sweets
Freshly Brewed Coffee & Tea



Cocktail Reception 
1-hour service
 
Spring Rolls with Sauce
Chicken Satay
Spanakopita (Phyllo Pastry Stuffed with Cheese and Spinach)
Vegetarian Samosas with Sweet Chilli Sauce
Bocconcini and Cherry Tomato Skewers with a Balsamic Glaze
Italian Meatballs
Coconut Shrimps
Assorted Mini Quiche
Open-faced Canapés
Mini Egg Rolls
Fresh Vegetables and Dip 
Assorted Dessert Trays
Freshly Brewed Coffee & Tea

Ukrainian-Inspired Lunch 

Breaded Chicken Skewers or Stuffed Cabbage Rolls
Varenyky (Perogies) with Sour Cream
Seasonal Vegetables
Cabbage Salad
Assorted Pastries and Sweets
Freshly Brewed Coffee & Tea

Morning/Afternoon Break Options

Basic Refreshment Break 
Freshly Brewed Coffee & Tea, Bottled Water, Assorted Juices
Cookies and Granola Bars
 
Premium Break 
Freshly Brewed Coffee & Tea, Bottled water, Assorted Juices
Mini Pastries, Fresh Fruits
 
Charcuterie Station 
Selection of Cured Meats and Cheeses
Fresh Bread, Crackers, Dried Fruits and Olives
 



DINNER MENU
Served Plated

Hors D’oeuvres Passed on arrival

Choice of Salad
served with Dinner Rolls & Butter or Garlic Bread

Mixed Greens with Garnish and Raspberry Vinaigrette
Garden Salad with House Vinaigrette
Caesar Salad

Choice of Soup or Pasta
Butternut Squash Soup with Pumpkin Seeds
Roasted Red Pepper&Tomato Soup

Penné with Rosé Sauce
Cheese Ravioli with Rosé Sauce

Choice of One Entreé
served with potatoes and vegetables

Chicken Breast with White Wine or Lemon Sauce
Chicken Supreme stuffed with Cheese and Spinach
Chicken Parmigiana
Roast Beef rubbed with Peppercorn and Garlic, served with Gravy
Salmon with Lemon Herbed Butter

Choice of Desert:
Served with Coffee and Tea
Tiramisu
Ice Cream Fruits
Cheesecake with Raspberry Sauce



BBQ MENU
Served Buffet Style

Menu #1

Garden Salad or Caesar Salad

Macaroni Salad

Hamburger or Sausage on a Bun or Veggie Burger

Condiments, including tomato, onion, pickles, relish, mustard, and ketchup

Assorted Pastries and Cakes or Fruit Salad

Menu #2

Garden Salad or Caesar Salad

Macaroni Salad or Coleslaw

Barbecued Chicken Breast or Barbecued Steak

Baked Potato, Sour Cream

Corn on the Cob or Fruit Salad

Assorted Pastries and Cakes



CHRISTMAS MENU

Christmas Lunch 
Monday - Friday. Served Buffet or Family Style

Dinner Rolls with Butter

Garden Salad with House Vinaigrette

Roast Turkey with Herbed Stuffing & Cranberry Sauce

Creamy Garlic Mashed Potatoes

Seasonal Vegetables

Assorted Christmas Cookies & Pastries

Freshly Brewed Coffee & Tea

Christmas Dinner 
Served Buffet, Family Style or Plated

Dinner Rolls with Butter

Caesar Salad with Croutons & Parmesan or Garden Salad

Roast Prime Rib with Au Jus or Roast Turkey with Stuffing

Roasted Potatoes & Seasonal Vegetables

Penne with Rosé Sauce

Assorted Christmas Desserts (Mini Cakes, Pastries, Fruit Platters)

Freshly Brewed Coffee & Tea

Optional Add-ons:

Late-night Snack Station: Sliders & Fries, Poutine or Pizza Bites 

Passed Hors d’Oeuvres (1 hr service) 

Cash Bar or Open bar packages available


