
Social Events Packages 



COCKTAIL RECEPTION MENU

Assorted Cheese and Crackers Platters
 
Antipasto Platters
 
Bruschetta
 
Coconut Shrimps
 
Fresh Vegetable Trays and Dip
 
Mini Quiches, Meatballs and Spring Rolls
 
Fresh Fruit Platters
 
Assorted Bite Size Pastries
 
Coffee, Tea

This menu is an ideal alternative to a formal sit-down
for birthday parties, socials and anniversary parties

Room rental fee extra where applicable
Minimum guest count required



SOCIAL FAMILY STYLE PACKAGE 

Caesar Salad with Bacon, Parmesan, Croutons & a Creamy Dressing
Spring Mix with Fruits, Goat Cheese Crumbles&House Vinaigrette
Garden Salad with House Vinaigrette

PASTA

Roasted Chicken Thighs Balls Stuffed with Mushrooms
Chicken Breast in White Wine or Lemon Sauce
Chicken Schnitzel
Chicken Kyiv
Roast Beef with Gravy
Salmon with Herbed Butter
Pork Tenderloin with Cherry Sauce

Assorted Pastries and Sweets

MENU

choice of one
served with Dinner Rolls 
&Butter or Garlic Bread

MAIN ENTRÉE
choice of one
Served with potatoes
 & seasonal vegetables

DESSERT
includes coffee & tea 
service

SALAD OR SOUP

choice of one
Penne or Tortellini (Tomato& Basil, Rose or Alfredo Sauce)

Served Family Style or Buffet

Room rental fee extra where applicable
Minimum guest count required

Butternut Squash Soup with Pumpkin Seeds
Roasted Red Pepper&Tomato Soup
Chicken Noodle soup



Chef’s choice Passed Hors d’Oeuvres

Butternut Squash Soup with Pumpkin Seeds
Roasted Red Pepper&Tomato Soup
Agnolotti or Gnocchi with Creamy Alfredo Sauce
Tortellini with Rosé Sauce

SOCIAL BANQUET PACKAGE

Spring Mix with Fruits, Goat Cheese Crumbles, and House Vinaigrette
Caesar Salad with Bacon, Parmesan, Croutons & a Creamy Dressing
Garden Salad

COCKTAIL HOUR

SOUP OR PASTA

Strip Loin Roast Beef with Gravy
Chicken Supreme Stuffed with Spinach&Cheese 
Chicken Breast in White Wine or Lemon Sauce
Salmon with Herbed Butter

Apple Blossom with Ice Cream
Cheesecake with Raspberry Sauce
Tiramisu

MENU

choice of one, 
served with Dinner
Rolls & Butter or
Garlic Bread

SALAD

MAIN ENTRÉE
Choice of one
served with potatoes
 & seasonal vegetables

DESSERT
choice of one
includes coffee & tea
service

1 hr service

Served Plated

choice of one

Room rental fee extra where applicable
Minimum guest count required



Assorted Breads, Domestic & Imported Cheese, Deli Meats, Grilled &
Marinated Vegetables, Marinated Herring, Liver Cake, Appetizers

Butternut Squash Soup with Pumpkin Seeds
Roasted Red Pepper&Tomato Soup
Borsch

UKRAINIAN PACKAGE

Spring Mix with Fruits, Goat Cheese Crumbles&House Vinaigrette
Caesar Salad with Bacon, Parmesan, Croutons & a Creamy Dressing
Garden Salad

APPETIZERS
STATION

SOUP

Chicken Supreme Stuffed with Spinach&Cheese 
Roasted Chicken Thighs Balls Stuffed with Mushrooms
Chicken Kyiv
Pork Shashlyk with Marinated Onion
Meat on a Stick (Patychky)
Salmon with Herbed Butter
Roast Beef with Gravy
 

Assorted Pastries and Sweets

MENU

choice of one, 
served with Dinner
Rolls & Butter or
Garlic Bread

SALAD

MAIN ENTRÉE
Choice of two
served with potatoes
 & seasonal vegetables

DESSERT
includes coffee & tea
service

1 hr service

Served Family Style

choice of one

Room rental fee extra where applicable
Minimum guest count required



Mini Sliders Bar: Choice of Beef, Chicken and Vegetarian
Assorted Pizza Squares
Chicken Wings 
Nacho Bar 
Poutine 
Perogies

L A T E  N I G H T  O F F E R I N G S

SAVORY BITES

BEVERAGES

SWEET TREATS

Minimum 50 people. Available for events after 9:00 PM

Assorted Doughnut Station 
A mix of glazed, chocolate, and filled doughnuts

Assorted pastries, cakes and fruits 

Soft Drinks & Juices 

ADD-ONS Fruit Platters 
Passed Hors d’Ouvres (1 hr service) 
Antipasto Platter 
Deluxe Antipasto Station 
Extra Main 
Extra Pasta or Soup 
Varenyky (Perogies) 

Cash Bar, Consumption Bar or Open bar packages available


