
CUSTOM PLATED MEALS 
Compile a menu to suit your guests. 

 

Starters 
 

Soups  $4.00 per person  
Roasted butternut squash, maple cream, apple compote 
Tomato and gin soup, sweet basil  
Wild mushroom veloute with truffle oil 
Minestrone soup 
Thai chicken soup with coconut milk 
Curried lentil, apricots and cilantro 
 

Salads $5.00 per person 
Baby spinach, candied spiced pecans, figs, goat cheese; balsamic vinaigrette 
Caesar salad, house smoked maple bacon, herb crustini; garlic dressing 
Mix greens, grape tomatoes, artichokes, radish and feta; raspberry dressing 
Baby arugula, poached pears and shallot; maple vinaigrette 

 

Mains 
 

Poultry  
Chicken supreme stuffed with goat cheese, sundried cranberries and herbs; Riesling jus    $18.00 per person 
Pan seared chicken supreme, mushroom ragout        $17.00 per person 
 

Seafood  
Poached salmon; saffron and chive butter sauce        $19.00 per person 
Roasted filet of salmon; mild curry sauce         $19.00 per person 
Pan fried arctic char; grainy mustard sauce         $20.00 per person 
Ontario Pickerel/ white fish, almond crust; lemon caper butter (when available)    $20.00 per person 
 

Meat  
Grilled strip loin of beef; peppercorn sauce         $21.00 per person 
Tenderloin of beef; cabernet thyme jus         $22.00 per person 
Herb crusted lamb rack; port reduction         $22.00 per person 

Roasted medallion of pork tenderloin; cider jus        $20.00 per person 

 

Prices do not include gratuities or applicable tax are subject to change. 
Please note that we can cater to any dietary requests. 

 



CUSTOM PLATED MEALS CONTINUED 
 
 

Pasta $11.00 per person  
Spinach and ricotta cannelloni, roasted pepper, tomato sauce 
Rigatoni putanesca, capers, anchovies, olives, garlic, tomato 
Penne with seafood and spicy tomato sauce 
Fussily with chicken and shrimp, mushrooms chipotle cream 
Cheese tortellini, smoked salmon, vodka cream tomato sauce 

 
Stir-fry $14.00 per person 
Beef, chicken or shrimp, with vegetables and egg noodles  

 
Desserts $5.00 per person 
Lemongrass crème brûlée, poached pear filled chocolate panache 
Dark chocolate truffle cake, chocolate mousse 
Apple streusel cake, caramel, maple ice-cream 
Strawberry and rhubarb streusel, vanilla bean ice cream 
Tiramisu, berry compote 
New York cheese cake, berry coulis 

 

Prices do not include gratuities or applicable tax are subject to change. 
Please note that we can cater to any dietary requests. 

 



CUSTOM PLATED MEALS CONTINUED 
 
 

Carving Stations 
Roast Ontario prime rib, horseradish and mustard   $18.00 per person  

(Serves approximately 15-20 people) 
Herbed roasted Ontario AAA strip loin    $15.00 per person  

(Serves approximately 15-20 people) 
Slow roasted Ontario inside round of beef     $12.95 per person  

(Serves approximately 20 people) 
Slow roasted jerked pork loin; mango habanero jus   $12.95 per person  
(Serves approximately 20 people) 
Maple and mustard glazed ham      $200.00  
(Serves approximately 40-50 people) 
 

Sides 
Aged cheddar mashed potatoes 
Goat cheese scalloped potatoes 
Wild Mushroom risotto 

 

Platters 
 

Crudités $3.00 per person 

Raw vegetable platter, selection of fresh vegetables 
Served with humus, blue cheese dip  
 

Canadian Cheese Platter $5.00 per person 

Selection of local cheese  
Dried fruit, nuts, bread, crackers  
 

Antipasto $5.00 per person 

Grilled vegetables seasoned with basil pesto, assorted cured meats 
Marinated mushrooms, olives, bread 
 

Indian Snacks $6.00 per person 

Pakoras, bhajias, assorted vegetables, onions coated in chickpea batter 
Served with tamarind chutney and coconut cilantro chutney 
 

Dessert Platter $5.00 per person 

Selection of assorted cookies, brownies and biscotti, chocolate dipped strawberries 

Prices do not include gratuities or applicable tax are subject to change. 
Please note that we can cater to any dietary requests. 

 

Fine beans 
Mushroom medley 
Steamed patty pan squash 

Buttered asparagus 
Basmati rice pilaf 
Baby carrots 


