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Catering Menu- $30 Option
Minimum 10 People, $30/guest + HST

Salads Pasta
choice of one choice of one
Caesar: romaine lettuce, parmesan, Fusilli Basil & Tomato Sauce
house made dressing, bacon crisps Penne Rigate & Pesto Sauce
Garden: mixed greens, cucumber, tomato, Greek Orzo Salad (served cold)

red onion, vinaigrette

Starch Vegetable
choice of one choice of one
Roast Garlic Mashed Potato Green Beans & Almonds
Herb Roasted Potatoes Maple Glazed Carrots

Basmati Rice Pilaf

Main Courses
choice of one

Roast Chicken & Supreme Sauce

Salmon & Pesto Sauce
BBQ Baby Pork Ribs

Desserts
choice of one

NY Style Cheesecake
Carrot Cake
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Catering Menu- $40 Option
Minimum 10 People, $40/guest + HST

Salads Pasta
choice of one choice of one
Caesar: romaine lettuce, parmesan, Fusilli Basil & Tomato Sauce
house made dressing, bacon crisps Squash Ravioli & Sage Rose Sauce
Greek: mixed greens, red onion, feta, tomato, Penne Rigate & Pesto Sauce
cucumber, olives, herb vinaigrette Greek Orzo Salad (served cold)

Garden: mixed greens, cucumber, tomato,
red onion, vinaigrette

Starch Vegetable
choice of one choice of one
Roast Garlic Mashed Potato Green Beans & Almonds
Herb Roasted Potatoes Maple Glazed Carrots
Spicy Brown Rice Roasted Squash

Basmati Rice Pilaf

Main Courses
choice of one
Roast Chicken & Supreme Sauce
Roast Beef & Mushroom Sauce
Salmon & Pesto Sauce

BBQ Baby Pork Ribs

Desserts
choice of one

NY Style Cheesecake
Carrot Cake
Churros
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Catering Menu- $50 Option
Minimum 10 People, $50/guest + HST

Charcuterie Platter

Salami, Cacciatore, Prosciutto, Brie, Aged Cheddar, Danish Blue, Pickled Red
Onions, Grainy Dijon Mustard, Cranberry Compote, Roasted Galic, Olives, Crostini

Salads
choice of one
Caesar: romaine lettuce, parmesan, house made dressing, bacon crisps

Greek: mixed greens, red onion, feta, tomato,cucumber, olives, herb vinaigrette
Spinach & Berries: mixed greens, goat cheese, pear, almonds, berries,
pickled onions, citrus vinaigrette
Garden: mixed greens, cucumber, tomato,red onion, vinaigrette

Pasta Starch
choice of one choice of one
Fusilli Basil & Tomato Sauce Roast Garlic Mashed Potato
Squash Ravioli & Sage Rose Sauce Herb Roasted Potatoes
Cavatappi Southwestern Spicy Brown Rice
Penne Rigate & Pesto Sauce Basmati Rice Pilaf

Greek Orzo Salad (served cold)

Vegetable Main Courses Desserts
choice of one choice of one choice of one
Green Beans & Almonds  Roast Chicken & Supreme Sauce NY Style Cheesecake
Maple Glazed Carrots Roast Beef & Mushroom Sauce Chocolate Decadence
Roasted Squash Salmon & Pesto Sauce Carrot Cake
BBQ Baby Pork Ribs Churros

Braised Lamb Shanks



