
   

CATERING 

Revised July 2009 

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

  

WWoorrkkiinngg  LLuunncchh  BBuuffffeettss  
Served Buffet Style until 3:00pm (Minimum of 15 people) 

 
 

Lunch #1  
“Soup, Salad & Sandwiches” 

 
Chef’s selection soup of the day 

Tossed mixed greens with a house vinaigrette 
Tri-Coloured fussilli pasta with sun dried tomato vinaigrette  

Dill potato salad  
Assorted deli sandwiches including egg, tuna, ham, roast beef,  

Pastrami, cheese and tomato and roasted turkey on 
A selection of breads, rolls, wraps, multigrain buns 

French Pastries and Squares  
Coffee and tea 

$14.99 per guest 
 
 

Lunch #2  
“Build your Own Sandwiches” 

 
Fresh vegetable crudités with herb dip 

Tossed mixed greens with a house vinaigrette 
Greek Salad with feta cheese and olives 

Fillings include: egg, tuna, ham, roast beef,  
Pastrami, cheese and tomato and roasted turkey with a   

Selection of breads, rolls, wraps, multigrain buns 
A selection of pickles and condiments. 

French Pastries and Squares  
Coffee and tea 

$16.99 per guest 
 
 

Lunch #3 
“Italian” 

 
Toasted Bruschetta Bread   

Tossed mixed greens with a house vinaigrette 
South-western Caesar salad with crisp croutons and chipotle-garlic dressing  

Traditional Bolognese Lasagna  
French Pastries and Squares  

Coffee and tea 
$17.99 per guest 



   

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

  

WWoorrkkiinngg  LLuunncchh  BBuuffffeettss  
Served Buffet Style until 3:00pm (Minimum of 15 people) 

 

 

Lunch #4 
“The Barbeque” 

 
Greek salad with feta cheese and olives 

Dill potato salad  
Fresh sliced Ciabatta bread 

Tender chicken breast brushed with a tangy barbeque sauce. 
Red Onions, Tomatoes and Mayo 
French Pastries and Squares  

Coffee and tea 
$17.99 per guest 

 
 

Lunch #5 
“Western” 

 
Tri-Colored fussilli pasta with sun dried tomato vinaigrette  

South-western Caesar salad with crisp croutons and chipotle-garlic dressing 
Thinly sliced warm roast beef on fresh baguettes with horseradish 

French Pastries and Squares  
Coffee and tea 

$17.99 per guest 
 
 

 Lunch #6 
“Asian” 

 
Crunchy Thai Salad 

Tossed mixed greens with a house vinaigrette 
Thai Honey garlic chicken strips 

Steamed rice 
French Pastries and Squares  

Coffee and tea 
$17.99 per guest 


