
   

CATERING 

Revised July 2009 
All Prices Are Subject To Change without Notice and are Subject to applicable taxes and service charges. 

 

 

TThhee  CCaarroouusseell  BBuuffffeett  
Minimum of 75 guests 

 
 
 

Freshly baked bread rolls and butter 
 

Fresh vegetable crudités with herb dip 
California mixed greens with a house vinaigrette 

South-western Caesar salad with crisp croutons and chipotle-garlic dressing 
Tri-Colored fussilli pasta with a pesto dressing 

Tangy home-style potato salad 
Greek salad with feta cheese and olives 

 
 

Hot Entrées 
(Please choose One – Hand-Carved where appropriate) 

 
Roast Round of Ontario Beef with Horseradish Sauce 

Baked Black Forest Ham with Sweet and Sour Pineapple 
Roasted Ontario Turkey Breast with Cranberry Sauce 

Baked Chicken with a Honey Garlic, Barbeque or Portobello Mushroom Sauce 
Honey Mustard Glazed Pork Loin 

Broiled Tilapia in a Creamy Saffron Sauce 
 

AAllll  EEnnttrrééee’’ss  aaccccoommppaanniieedd  bbyy::  
Seasoned vegetable medley 

Oven roasted potatoes 
 
 

Dessert Buffet 
French Pastries and Squares and Sliced fresh fruit 

 
Coffee and tea 

 
 

$25.99 per guest 
 
 
 
 
 
 
 



   

CATERING 

Revised July 2009 
All Prices Are Subject To Change without Notice and are Subject to applicable taxes and service charges. 

 

 

TThhee  CCaarrnniivvaallee  BBuuffffeett  
Minimum of 75 guests 

 
 
 

Freshly baked bread rolls and butter 
 

Fresh vegetable crudités with herb dip 
California mixed greens with a house vinaigrette 

South-western Caesar salad with crisp croutons and chipotle-garlic dressing 
Tri-Colored fussilli pasta with a pesto dressing  

Tangy home-style potato salad  
Greek salad with feta cheese and olives 

 
 

Hot Entrées 
(Please choose Two – Hand-Carved where appropriate) 

 
Roast Round of Ontario Beef with Horseradish Sauce 

Baked Chicken with a Honey Garlic, Barbeque or Portobello Mushroom Sauce 
Baked Black Forest Ham with Sweet and Sour Pineapple 
Roasted Ontario Turkey Breast with Cranberry Sauce 

Honey Mustard Glazed Pork Loin 
Baked Atlantic Salmon with a Teriyaki Glaze 

Cheese tortellini in a blush sauce 
Traditional meat lasagna 

 

AAllll  EEnnttrrééee’’ss  aaccccoommppaanniieedd  bbyy::  
Seasoned vegetable medley 

Oven roasted potatoes 
 
 

Dessert Buffet 
Assorted decadent cakes, flans, pies, French pastries and squares 

Domestic and imported cheese board  
Sliced fresh fruit 

 
Coffee and tea 

 
 

$29.99 per guest 
 


