
~ Morning Selections ~ 
 

Fresh Baked Muffins or Mini Loaves 
An Assorted Selection of Freshly Baked Muffins or Mini Loaves  

Served with Whipped Butter 
$1.85/Piece 

 
Danish Pastries 

An Assortment of Golden Danish Pastries  
$1.85/Piece 

 
Oven Baked Bagels  

A Variety of Oven-Baked Bagels Served With Butter, Cream Cheese and Preserves 
$2.25/Piece 

 
Home Style Cinnamon Rolls 

These are Crisp on the Outside, Soft on the Inside, Frosted and Glazed Positively Delicious  
$2.35/Piece 

 
Fresh Baked Donuts  

An Assortment of Freshly Baked Donuts – Creams, Glazed, Frosted… 
$1.35/Piece 

 
Tea Biscuits 

A Choice of Plain or Raisin, Served With Butter and Preserves 
$1.85/Piece 

 
The Bagel Bar 

An Array of Fresh Bagels Served With Cream Cheese and Flavored Cream Cheeses  
House Blend Coffee 
  Selection of Teas 

 Chilled Orange Juice 
$4.95/Person 

 



~ Morning Buffets~ 
 

Morning Rounds 
Choice of Breakfast Sandwiches; 

Denver, Egg Ham & Cheese, Egg Sausage & Cheese, Egg Bacon & Cheese 
Fresh Fruit Platter 

Freshly Brewed House Blend Coffee  
Selection of Teas 

Chilled Orange Juice 
$7.95/Person 

 
Breakfast Wraps 

Choice of Breakfast Wraps; 
Egg Ham & Cheese, Egg Veggie & Cheese, Vegetarian 

Fresh Fruit Platter 
Freshly Brewed House Blend Coffee  

Selection of Teas 
Chilled Orange Juice 

$7.95/Person 
 

Farmer’s Market 
Scrambled Eggs 

Home Fried Potatoes 
Basket of Assorted Tea Biscuits  

Fresh Fruit Platter 
Your Choice of Side Bacon or Pork Sausage Links 

Freshly Brewed House Blend Coffee and a Selection of Teas 
Chilled Orange Juice 

$11.95/Person 
 

The Countryside 
Texas Style French Toast With Maple Syrup 

Fresh Fruit Platter 
Your Choice of Side Bacon or Pork Sausage Links 

Freshly Brewed House Blend Coffee 
Selection of Teas 

Chilled Orange Juice 
$9.95/Person 

 
Eggs Strata 

Fresh Eggs Baked with Diced Red and Green Pepper, Green Onions and Cheese 
Or Try with Ham, Side Bacon or Sausage on the Side or Baked Right in 

Fresh Fruit Platter 
Freshly Brewed House Blend Coffee 

 Selection of Teas 
Chilled Orange Juice 

$10.95/Person Vegetarian Style 
11.95/Person Meat Lovers Style 

 
 
 



~Fresh Fruit Selections~ 
 
 

Market Fresh Fruit Platter 
A Selection of Fresh Seasonal Fruit Including a Variety of Seedless Grapes, Honeydew, 

Cantaloupe and more 
$3.25/Person 

 
Exotic Fresh Fruit Platter 

The Finest Seasonally Selected Orchard and Tropical Fruits Include: Seedless Grapes, Sweet 
Melons, Golden Fresh Pineapple, Juicy Oranges, Seasonal Berries and Delicious Kiwi. Served 

With a Refreshing Orange-Honey Yogurt Dip 
$4.25/Person 

 
Fresh Fruit & Cheese 

A Selection of the Finest Domestic and Imported 
Cheeses Complemented by Seasonally Selected Fresh Fruit, Served With an Assortment of 

Crackers. 
$4.75/Person 

 
Domestic Cheese & Cracker Platter 

A Selection of the Finest Domestic Cheeses  
Served With an Assortment of Crackers. 

$3.95/Person 
 
 

Fresh Fruit Skewers 
A Light and Refreshing Mélange of Fresh Fruits Including Strawberries, Golden Pineapple, Red 

and Green Seedless Grapes, Cantaloupe and Honeydew. 
$2.95/Person 

 
Yogurt 

A Variety of Flavors to Select From 
(Individual Portion) 

$1.50/Person 
 

 
Prices will vary according to season 

 
 



~ Working Luncheons ~ 
                                                                                 

~Sandwich Options~ 
 

Traditional Style 
A Selection of Albacore Tuna, Red Coho Salmon, Egg Salad, Black Forest Ham, Roast Beef and 

Canadian Cheddar on Fresh Whole Wheat, White and Dark Rye Bread. 
Served with Garden Crisp Vegetables and Dip and Our Deluxe Sweet Tray. 

 
Serves 1 Sandwich Per Person 

$6.95/Person 
 

The Deli Classic 
A Tempting Selection of Kaisers,  Rye and Multi Grain Bread Stacked With Black Forest Ham, 
Corned Beef, Roast Beef, Turkey and Albacore Tuna, and Red Cohoe Salmon Plus Canadian 

Cheddar or Swiss Cheese, and Finished With Lettuce and Tomatoes.  
Accompanied With Dill Pickles, Regular Mustard 

Served with Your Choice of Potato Salad, Coleslaw, Pasta Salad or Potato Chips and  
Our Deluxe Sweet Tray. 

 
Serves 1 Sandwich Per Person 

$7.95/Person 
 

Also Available, in Deli Sandwiches Only. 
$5.75/Person Sandwich Only 

 
Gourmet Wraps 

Soft Flour Tortillas Wrapped Around a Selection of Gourmet Fillings 
Black Forest Ham, Corned Beef, Roast Beef, Turkey and Albacore Tuna Salad, and Red Cohoe 

Salmon Salad Plus Canadian Cheddar, Swiss Cheese 
Finished With Lettuce, Tomatoes and Onions 

Served With Your Choice of Potato Salad, Coleslaw, Pasta Salad or Potato Chips and a  
Basket of Gourmet Cookies 

 
Serves 1 Wrap Per Person 

$7.95/Person 
 

Also Available, in Wrap Only. 
$5.75/Person Wrap Only 

 
 



~Sandwich Options~ 
~con’t~ 

 
 

Baguette Sandwich Luncheon 
A Variety of Intriguing Fillings all Atop a Crisp French Baguette! 

Black Forest Ham, Roast Beef, Turkey, Salami, Egg Salad, Chicken Salad, Tuna Salad 
Served With Garden Crisp Veggies and our Deluxe Fruit Tray. 

 
Serves 1 Sandwich Per Person 

$9.95/Person 
 

Vegetarian Specialties 
Exciting Vegetarian Fillings Each Served on a Variety of Fresh Baked Breads, and Tortilla 

Wraps, Our Famous Greek Salad or Cream Cheese with Red and Green Peppers and Onions 
With Our Garden Fresh Vegetables & Dip and a Gourmet Cookie Basket. 

 
Serves 1 Sandwich Per Person 

$7.95/Person 
 

Also Available, in Sandwich Only. 
$5.75/Person Sandwich Only 

 
 

Also Available Brown Bagged Lunches 
Your Choice of Sandwich, Veggies, Piece of Fruit, Cookie And Canned Soft Drink 

$6.95/Person 
 

Please Contact the Catering Department for Details 



~ Lunch Buffets~ 
 
 

The Deli Bar 
Assorted Freshly Sliced Deli Meats, Assorted Cheeses, A Variety of Freshly Baked Breads 

Along with Mustards, Mayo and Whipped Butter 
Your Choice of Potato Chips, Veggies and Dip, Pasta Salad, Caesar, Tossed or Greek 

Sweet Tray or Cookie Basket 
 

Freshly Brewed House Blend Coffee 
 Selection of Teas 
$10.95/Person 

Add Soup du Jour $3.00/Person 
 

Love Me Tender Chicken Fingers 
(4 per person) 

Tender Chicken Fingers, Accompanied with a Selection of Dipping Sauces 
Served with Your Choice of Golden French Fries, Pasta Salad, Tossed Caesar or Greek 

Choose From Market Fresh Fruit Platter, Sweet Tray or Gourmet Cookie Basket for Dessert 
 

Freshly Brewed House Blend Coffee 
 Selection of Teas 

$9.95/Person 
 

All-Canadian Burger Bar 
Create Your Own Style with a Choice of Beef, Chicken or Boca (Vegetarian) Burgers, Served 

with Freshly Baked Buns and All the Trimmings….Lettuce, Tomatoes, Onions, Pickles, 
Mayonnaise, Mustard and Ketchup. 

Your Choice of Fries, Tossed, Caesar or Greek Salad. 
Sweet Tray or Gourmet Cookie Basket 

 
Freshly Brewed House Blend Coffee 

 Selection of Teas 
$9.95/Person 

Add Cheddar, Mozza or Bacon $.75/Person 
 

Baked Pasta Extravaganza 
Choose One of Our Wonderfully Baked Pasta Dishes, Lasagna, Ravioli or Cannelloni 

All Three Available in Meat Lovers or Vegetarian 
Served with Grilled Garlic Bread or Freshly Baked Rolls 

Caesar, Tossed or Greek Salad 
Market Fresh Fruit Platter, Sweet Tray or Gourmet Cookie Basket 

 
Freshly Brewed House Blend Coffee 

 Selection of Teas 
$12.95/Person 

 
 



~ Lunch Buffets~ 
~con’t~ 

 
Trattoria Stir Fry 

Create Your Own Stir Fry From One of Our Tempting Sauces; 
Shanghai, Orange Ginger, Black Bean, Ultimate Szechwan, Pineapple Curry, Sweet & Sour And 

Teriyaki 
Served with Sautéed Vegetables on a Bed of Freshly Steamed Rice 

Add Chicken, Beef or Shrimp for A Special Treat 
Sweet Tray or Gourmet Cookie Basket 

 
Freshly Brewed House Blend Coffee 

 Selection of Teas 
$8.95/Person 

Add Chicken, Beef or Shrimp $2.99/Person 
 
 

Kelly K’s Famous Quiche Buffet 
Freshly Baked Quiche Available in Ham and Cheese, Greek or Vegetarian, Served with Fresh 

Baked Dinner Rolls 
Includes Your Choice of Tossed, Caesar or Greek Salad or Market Fresh Fruit Platter 

Sweet Tray or Gourmet Cookie Basket 
 

Freshly Brewed House Blend Coffee 
 Selection of Teas 

$7.95/Person 
 
 
 

Also Available From Our Culinary Table 
 Our Daily Lunch or Dinner Special 
Choose From Our Daily Lunch Special 

$7.95/Person or $9.95/Person 
 

Please Contact the Catering Department for Details 



~ Soup Selections ~ 
 

We Are Proud to Provide You with Our Soup du Jour 
In a Variety of Campbell’s Flavors 

Served with Crackers 
 

Classic Chicken Noodle 
Cream of Asparagus 

Tomato Bisque 
Creole Chicken Gumbo 

Creamed Garden Broccoli 
Split Pea and Ham 

Creamed Garden Cauliflower 
French Onion 

Cream of Potato and Bacon 
Country Vegetable 

Hearty Beef and Vegetable 
Cream of Chicken 

Chicken Corn Chowder 

Pasta Fagoli 
Creamy Garden Vegetable 

Chicken with White and Wild Rice 
Tomato Garden Rotini 

Cauliflower Cheese  
Cream of Turkey Vegetable 

Market Vegetable 
Tomato Ravioli 

Boston Clam Chowder 
Cream of Mushroom 

Minestrone 
Italian Wedding 
Beef and Barley

 
$3.00/Person 

 
 
 
 

~ Soup & Salad Bar ~ 
 

Help Your Self to Our Soup du Jour and Your Choice of Salad; 
Caesar, Pasta, Tossed, Greek or Potato Salad 

(Mix and Match!) 
Accompanied with an Assortment of Freshly Baked Breads, Rolls and Crackers 

 
Freshly Brewed House Blend Coffee 

 Selection of Teas 
$8.95/Person 

 



~ Garden Fresh Selections ~ 
 

Garden Tossed Salad 
Crisp Iceberg Lettuce, Fresh Tomatoes, Carrots, Cucumbers, Onion, Celery, Peppers, and 

Radishes, With your Choice of Dressing! 
$3.50/Person 

 
Caesar Salad 

Crisp Romaine Lettuce, Croutons, and Parmesan Cheese Tossed With a Creamy Caesar 
Dressing. 

$3.95/Person 
 

 Greek Salad 
Crisp Iceberg and Romaine Lettuce Mixed With Cucumbers, Tomatoes, Black Olives and Feta 

Cheese Tossed in a Zesty Greek Dressing. 
$3.95/Person 

 
Cheddar Toss Salad 

Crisp Iceberg and Romaine Lettuce, Fresh Tomatoes, Carrots and Cucumbers Topped with 
Shredded Cheddar Cheese and Served With Your Choice of Dressing. 

$3.95/Person 
 

Greek Pasta Salad 
Tri-Coloured Fusilli Tossed With Red Peppers, Sun-Dried Tomatoes, Black Olives, Celery, and 

Feta Cheese in a Zesty Greek Dressing. 
$3.95/Person 

 
Spinach & Mandarin Salad 

Fresh Spinach Topped With Mandarin Oranges, Red Onion, Mushrooms and Slivered Almonds 
and Served With a Poppy Seed Dressing. 

$3.95/Person 
 

Vegetables & Dip 
A Healthy Selection of Crisp Garden Vegetables, 

Served With a Tangy Ranch Dip. 
$2.95/Person 



 
 
 
 

We are Pleased to Offer you Our Fresh Classic Crust Pizzas,  
Made with Heart Healthy Olive Oil, and are Trans Fat Free! 

 
Available by the Whole 16” Pizza With a Variety of 

Toppings to Suit Everyone’s Tastes! 
 

Cheese, Pepperoni, Pepperoni & Mushroom 
$19.99/Pizza 

 
Super; Pepperoni Green Pepper & Mushroom 

$20.99/Pizza 
 

Vegetarian; Red Onion, Green Pepper & Mushroom 
$20.99/Pizza 

 
Features 

Canadian; Pepperoni, Bacon & Mushroom 
Hawaiian; Bacon Crumble & Pineapple 

Mexican; Ground Beef, Hot Peppers & Olives 
Sicilian; Sausage, Roasted Red Peppers & Red Onions 

$20.99/Pizza 
 

Gourmet 
Pesto Amore; Pesto Sauce, Spinach, Roasted Red Pepper, Red Onions, Goat Cheese 

Spicy BBQ Chicken; BBQ Sauce, Red Onion, Seasoned Chicken &  
Hot Banana Peppers 

Meat Lovers; Pepperoni, Sausage, Bacon Crumble, Salami, Italian Herbs 
Chicken Bruschetta Parm; Bruschetta, BBQ Chicken, Parmesan Cheese, Chopped Roasted 

Garlic, Italian Herbs 
$22.99/Pizza 

 
 

Try One of Our 2 New Pizza Combinations 
Add 

Dozen Wings; Honey Garlic, BBQ, Teriyaki, or Hot & Spicy $7.99/Dozen 
Choice of Salad; Pasta, Tossed, Caesar, Potato or Greek $2.50/Person 

 
 
 

Please Inquire with Catering about Discounts Available for Multiple Pizza Orders 



~ Beverages ~ 
 

House Blend Coffee (Regular/Decaffeinated)  
10 Cup Pot $12.00 
50 Cup Pot $55.00 

 
Starbucks Coffee (Regular/Decaffeinated) 

10 Cup Pot $17.50 
50 Cup Pot $85.00 

 
Selection of Teas 

Red Rose 
10 Cup Pot $12.00 
50 Cup Pot $55.00 

  
Assorted Tazo Tea (Product of Starbucks) 

10 Cup Pot $17.50 
50 Cup Pot $85.00 

 
Assorted Fruit Juices  

591ml Glass Bottles $2.45 
Cans $1.50 

 
Punch Bowl (10 Servings) 

$14.50 
 

Assorted Bottled Soft Drinks (Coca Cola Products) 
591ml Bottle $1.95 

Cans $1.50 
 

Aquafina Water (500 ml)  
$1.75 

 
Aquafina Water (1.5 Litre) 

$4.50 
 

Skim Milk, 2% and Chocolate milk 
$1.75 



~ Desserts ~ 
 
 

Deluxe Sweet Tray 
Assortment of Decadent Dessert Squares, and Small Pastries  

$13.00/Dozen 
 

Gourmet Cookie Basket 
A Basket of Our Freshly Baked Gourmet Cookies Include: 

• Chewy Chocolate Fudge 
• White Chocolate Macadamia Nut 

• Milk Chocolate Chunk  
• Oatmeal Raisin 

$9.00/Basket (1 Dozen) 
 

Special Occasion Cakes 
Available in White, Chocolate, and Marble 

Full Slab (0-100 Guests) $110.00 
½ Slab (0-50 Guests) $55.00 
¼ Slab (0-25 Guests) $27.00 

Personalized Inscriptions Available, Contact the Catering Department 
 

Chocolate Dipped Strawberries 
Luscious Strawberries Dipped in Dark Chocolate. These Make an Elegant Conclusion to Any 

Meal. 
$19.00/Dozen 

 
Fresh Homemade Pies 

Freshly Baked Whole Pies in Our Tempting Flavors of; Country Apple, Fresh Blueberry, Cherry 
and Yummy Lemon 

1 Pie Serves 8 People 
$8.99/Pie 

Please Allow 48 Hours Notice 
 

Cheese Cake Corner 
Traditional New York Cheese Cake with You Choice of Cherry, Blueberry or Strawberry 

Topping, or Gourmet Cheese Cakes such as Caramel, Chocolate Eruption, Chocolate Truffle, 
Raspberry Sherbet, Raspberry Eruption or Vanilla Bean. 

1 Cake Serves 14 People 
$34.99/Cake 

Please Allow 2 Weeks Notice 
 

Chocolate Fountain with Chocolate and Dipping Delights! 
Rental of our Chocolate Fountain, Sure to Spice Up Any Party! 

Comes with the Chocolate for the Fountain, Assorted Fresh Fruit, Marshmallows, Maraschino 
Cherries, Vanilla and Chocolate Cake Chunks 

Minimum 20 People 
$8.99/Person 

Advance Notice Required.  Please Contact the Catering Department 
 
 



~ Reception Platters ~ 
 

Market Fresh Fruit Platter 
A Selection of Fresh Seasonal Fruit Including a Variety of Seedless Grapes, Honeydew, 

Cantaloupe and More. 
$3.25/Person 

 
Fresh Fruit & Cheese 

A Selection of the Finest Domestic and Imported 
Cheeses Complemented by Seasonally Selected Fresh Fruit, Served With an Assortment of 

Crackers. 
$4.75/Person 

 
The International Cheese Platter 

A Memorable Display of Fine Cheeses from Around the World, Including: Roquefort, 
Camembert, Herbed Goat, and Gouda, Garnished With Pecans and Roasted Red Peppers. 

Served With a Basket of Specialty Crackers and Baguette Wedges. 
$5.25/Person 

 
Domestic Cheese & Cracker Platter 

A Selection of the Finest Domestic Cheeses  
Served With an Assortment of Crackers. 

$3.95/Person 
 

Exotic Fresh Fruit Platter 
The Finest Seasonally Selected Orchard and Tropical Fruits Include: Seedless Grapes, Sweet 

Melons, Golden Pineapple, Juicy Oranges, Seasonal Berries and Delicious Kiwi. Served With a 
Refreshing Orange-Honey Yogurt Dip. 

$4.75/Person 
 

Fresh Fruit Skewers 
A Light and Refreshing Mélange of Fresh Fruits Including Strawberries, Golden Pineapple, Red 

and Green Seedless Grapes, Cantaloupe and Honeydew. 
$2.95/Person 

 
Pin Wheel Sandwich Selection 

Whole Wheat and White Bread Rolled Around a Selection of Tempting Fillings Including: 
Smoked Salmon and Cream Cheese, Classic Turkey, Egg Salad and Vegetable Cream Cheese… 

the Perfect Size to Taste One of Each! 
Served 4 Pieces Per Person. 

Prepared for Minimum of 12 People.  
$4.75/Person 

 
Vegetables & Dip 

A Healthy Selection of Crisp Garden Vegetables, 
Served With a Tangy Dip. 

$2.95/Person 
 

Spinach Dipping Loaf 
A Hollowed Out Round of Pumpernickel Filled With Our Enticing Spinach Dip. Served With an 

Assortment of Flatbreads and Crackers for Dipping! 
 

Prepared for Minimum of 12 People 
$3.95/Person 

 
Prices will vary according to season 



 Sushi Platters 
An Assorted Platter With a Selection of Maki Including California and Vegetable Rolls, a Variety 
of Fresh Fish Presented With Wasabi, Pickled Ginger and Soya Sauce. It is a Perfect Choice for 

Your Health Conscious Guests! 
• Mini Maki – 38 Pieces Contains No Raw Fish $40.00 
• Medium Maki (Saka) – 60 Pieces Contains No Raw Fish $75.00 
• Large Maki (Tokyo) – 86 Pieces Contains No Raw Fish $85.00 
• Assorted Sushi Platter – 52 Pieces Contains Raw Fish $60.00 
• Deluxe (Kyoto) Platter – 78 Pieces Contains Raw Fish $100.00 

*Please Note Prices are Subject to Change With Out Notice* 
 

 
 

~Hot Hors D’oeuvres Selection~ 

 
Start Your Evening off Right With a Selection of Hors d’ Oeuvres! 

 
Vegetarian Quesadilla With Fresh Tomato, Red Peppers, and Green Onions With Sour Cream 

and Salsa $18.00/Dozen 
Chicken Satay With Spicy Thai Peanut Sauce $19.00/Dozen 

Chicken Strips With Honey Garlic Dipping Sauce $19.00/Dozen 
Parmesan Encrusted Chicken Wings $19.00/Dozen 

Spanakopita-Filo Triangles Filled With Spinach & Feta Cheese $18.00/Dozen 
Vegetarian Spring Rolls With a Plum Dipping Sauce $18.00/Dozen 

Bruschetta With Tomato, Garlic, Basil & Creamy Goat Cheese $18.00/Dozen 
Samosa; Filo Pastry Filled With International Vegetables With Pineapple Curry Dipping Sauce 

$18.00/Dozen 
Assorted Mini Quiche Vegetarian, Cheese, Mushroom and Spinach $18.00/Dozen 

Assorted Chicken Wings; Honey Garlic, BBQ, Teriyaki and of Course Piping Hot Served With 
Carrots, Celery and Ranch Dipping Sauce$10.00/Dozen 

Sampler Platter Choose 4 Of Our Exciting Selections, From Battered Mushrooms, Spring Rolls, 
Mini Quiche, Wings, Mozza Sticks, Jalapeno Slammers or Onion Rings $16.00/Dozen 

Please Order by the Dozen. 
Minimum Order of 5 Dozen. 

 
 
 

~Cold Hors D’Oeuvres Selection~ 
 

Also Enjoy Some Tempting Specialty Cold Hors d’ Oeuvres!  
 

Chicken Salad With Mango in a Mini Bouchée $18.00/Dozen 
Mexican Tortilla Pinwheels With Black Beans, Grilled Chicken and Roasted Pepper 

$18.00/Dozen 
Mini Fresh Fruit and Domestic Cheese Skewers $16.00/Dozen 

Original Deviled Eggs $16.00/Dozen 
Freshly Sliced English Cucumbers With Dilled Creamed Cheese $16.00/Dozen 

Stuffed Cherry Tomato’s With Herbed Creamed Cheese $18.00/Dozen 
Chilled Shrimp With Lemon and Cocktail Sauce $21.00/Dozen 

Beef Tenderloin Canapé With Dijon Mayo and Crispy Onions $18.00/Dozen 
Please Order by the Dozen. 
Minimum Order of 5 Dozen. 



~ Dinner Buffets ~ 
 

(Please Confirm Your Request at Least 3 Working Days in Advance) 
 

Stir Fry 
A Mélange of Crisp Vegetables Stir-Fried With Sesame Oil and Garlic Then Finished Off with 

Your Choice of; 
Shanghai, Orange Ginger, Black Bean, Ultimate Szechwan, Pineapple Curry, Sweet & Sour or 

Teriyaki 
 With Rice, and a Gourmet Bread Basket  

 
Choice of Garden Salad, Spinach Mandarin, Organic Greens, and Fresh Tossed Caesar Salad. 

Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 
Includes Coffee, Tea, Water 

$14.95/Person 
 
 
 

Linguine Marinara & Sausage 
Linguini Noodles Tossed With our Zesty Marinara Sauce and Spicy Italian Sausage.  

Served With Grilled Garlic Bread  
 

Choice of Garden Salad, Spinach Mandarin, Organic Greens, and Fresh Tossed Caesar Salad. 
Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 

Includes Coffee, Tea, Water 
$14.95/Person 

 
 

 
Lasagna Al Forno 

Tender Layers of Lasagna Noodles, Herbs, Ricotta Cheese, Ground Beef, Plum Tomatoes & 
Herbs. Topped With Cheese, This Dish is Oven Baked and Served With a Crisp Caesar Salad 

and Fresh Bread Rolls. 
 

Choice of Garden Salad, Spinach Mandarin, Organic Greens, and Fresh Tossed Caesar Salad. 
Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 

Includes Coffee, Tea, Water 
$14.95/Person 

 
 

Citrus Lime Chicken 
Tender Chicken Breast Marinated in Garlic, Oregano, Olive Oil, Lime Juice & Black Pepper. 

Finished on the Grill and Served With Our Five Grain Pilaf and a Medley of Sautéed Vegetables, 
  Gourmet Bread Basket With Whipped Butter 

 
Choice of Garden Salad, Spinach Mandarin, Organic Greens, and Fresh Tossed Caesar Salad 

Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 
Includes Coffee, Tea, Water 

$14.95/Person 
 
 



~ Dinner Buffets ~ 
~con’t~ 

 
 

Country Pot Roast 
Slow Roasted Canadian Beef, Simmered in a Rich Burgundy Laced Sauce. Served With Garlic 

Mashed Potatoes and a Medley of Roasted Vegetables, 
With Fresh Dinner Rolls and Whipped Butter. 

 
Choice of Garden Salad, Spinach Mandarin, Organic Greens, and Fresh Tossed Caesar Salad. 

Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 
Includes Coffee, Tea, Water 

$14.95/Person 
 

Baked Cannelloni 
Fresh Pasta Shells Filled With a Fresh Ricotta Stuffing Then Baked to Perfection With Our 

Classic Marinara Sauce. Served With Grilled Garlic Bread  
 

Choice of Garden Salad, Spinach Mandarin, Organic Greens, or Fresh Tossed Caesar Salad. 
Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 

Includes Coffee, Tea, Water 
$14.95/Person 

 
 

Fettuccine Alfredo 
Tender Fettuccine Noodles Tossed With Our Three-Cheese Alfredo Sauce. Perfectly Accented 

With Diced Plum Tomatoes and Freshly Chopped Italian Parsley.  
Served With Grilled Garlic Bread.   

Add a Grilled Chicken Breast or Shrimp to Your Dish at an Additional Charge. 
 

Choice of Garden Salad, Spinach Mandarin, Organic Greens, or Fresh Tossed Caesar Salad. 
Choice of Dessert: English Trifle, Cheese Cake, Deluxe Sweet Tray or Exotic Fruit Platter 

Includes Coffee, Tea, Water 
$14.95/Person 

Add Chicken or Shrimp for an Additional $2.95/Person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


	~ Morning Selections ~
	Tea Biscuits
	~ Morning Buffets~
	Farmer’s Market
	~Fresh Fruit Selections~
	Exotic Fresh Fruit Platter
	~ Working Luncheons ~
	~Sandwich Options~
	Gourmet Wraps
	~Sandwich Options~
	~ Lunch Buffets~
	~ Lunch Buffets~

	Please Contact the Catering Department for Details ~ Soup Se
	~ Soup & Salad Bar ~
	~ Garden Fresh Selections ~
	Garden Tossed Salad

	Spinach & Mandarin Salad
	~ Beverages ~
	Assorted Bottled Soft Drinks (Coca Cola Products)
	~ Desserts ~

	Gourmet Cookie Basket
	Cheese Cake Corner
	~ Reception Platters ~


	Exotic Fresh Fruit Platter
	~Hot Hors D’oeuvres Selection~
	~Cold Hors D’Oeuvres Selection~
	~ Dinner Buffets ~



	Stir Fry
	Linguine Marinara & Sausage
	Lasagna Al Forno
	Citrus Lime Chicken
	~ Dinner Buffets ~

	Country Pot Roast
	Baked Cannelloni
	Fettuccine Alfredo


