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Hearts of romaine | Applewood smoked bacon |Parmesan cheese|  
sourdough croutons | Buttermilk garlic dressing  

 
Al Fresco green salad with cucumbers |cherry tomatoes | chick peas | 

red onions| Feta cheese| house vinaigrette 
 

Baby spinach |crispy bacon |Bermuda onion |fresh mushrooms |Honey 
Dijon dressing 

 
Caprese salad of Tomato| Bocconcini cheese | fresh basil 

| balsamic glaze | olive oil |fresh cracked pepper 
 

Greek salad with red onions| Kalamata olives | cucumbers| 
Feta cheese | Herb dressing 

 
Grilled Niagara asparagus | sweet pepper salad | shaved Parmesan 

(seasonal May/June) 
 

Buffet Style Dinner 
Starting from $52 pp.



Jeweled Persian rice salad | Saffron Basmati rice | cherries, apricots, figs,
slivered almonds, pistachios | Fresh Pomegranate |Cumin-Cardamom

dressing *NEW 2018 
 

Tuscan Pasta salad |Bowtie pasta, sun dried tomatoes, bell peppers, basil,
spinach, Parmesan cheese, olives | *NEW 2018 

 
Moroccan style couscous salad |chick peas, roasted peppers, carrots,

raisins, toasted almonds |fresh Cilantro *New 2018  
 

Quinoa| chick pea| sweet peppers| green onions | Spinach| Lemon pepper
dressing 

 
Mediterranean Quinoa salad |Feta, onions, black olives, cucumbers,

tomatoes|*New 2018 
 

Red skin potato salad | crisp French beans | creamy Ranch style dressing 
 

German Style potato salad | Herb vinaigrette 

salads
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side dishes

 Garlic buttermilk whipped potatoes fresh chives 
 

Rosemary roasted mini potatoes with garlic and olive oil  
 

Lemon Rice pilaf with red Quinoa 
 

Butter and herb steamed jardiniere of vegetables (seasonal selection) 
 

Grilled local asparagus (May-June) *surcharge off season 
 

Grilled Vegetables with balsamic glaze, asparagus added when seasonal 
 

Four Cheese stuffed Ravioli with our Signature Red pepper pesto sauce,
fresh Spinach, shaved Parmesan 

 
Cheese stuffed or Cheese and spinach stuffed pasta shells with tomato or

Parmesan cream sauce  
 

Upgrade: $3 Hand made Butternut Squash stuffed Agnolotti with butter
candied squash, Sage butter, fresh Arugula  

 
*All of our menus can be altered for food allergies/sensitivities* 
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Entrees
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Dijon and Rosemary crusted thinly sliced Beef sirloin | With a Thyme Jus 
 

Upgrade: $3: BBQ Rosemary crusted AAA 5 oz. NY Striploin  
 

Kristin’s Signature BBQ beef sirloin sliders |Applewood smoked bacon |Aged
cheddar |red pepper mayo  

 
Guinness braised pulled pork sliders with our “kick it up slaw”  

*2 sliders per person is one entree selection 
 

Slow roasted thyme infused pork loin | sun-dried tomato pesto cream  
 

Bacon wrapped honey brown sugar basted pork loin, thyme jus 
 

Lemon-lime filet of Atlantic salmon | Fresh Spinach |Lemon butter sauce
*most popular* 

 
Hoisin glazed Atlantic salmon 

 



entrees

Slow roasted chicken breast | mushroom Marsala sauce 
 

Cider braised chicken with leeks | light tomato cream sauce *popular* 
 

Prosciutto and Smoked Provolone stuffed chicken breast | basil butter sauce  
 

Marinated Honey Balsamic –Basil chicken| olive oil |sun-dried tomatoes  
*contains nut based pesto, can be omitted for allergies 

*please advise when ordering 
 

Chicken Parmesan| homemade tomato sauce| Mozzarella  
 

Canadian Maple BBQ glazed chicken pieces (whole chicken pieces) 
 

Upgrade: Silver Smith Black Lager braised Beef Short Ribs with a Rich Demi-
Glace *surcharge applies-14 day’s prior min $6 

 
Upgrade: Chef Carved AAA Prime Rib | Dijon crust | pan jus |Horseradish

*surcharge applies-14 days prior min $5 
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All dinners are accompanied with fresh Artisan breads  
and rolls fresh creamery butter  

 
Coffee & Tea Service  

 
Water/Wine glass | White coffee mug | Dishware | Flatware  

 
Linens and/or runners and linen napkins for all tables -Basic poly, Majestic

Raw Silk and Matte Satin 
Upgrade: Premium linen upgrades are available 

We have an "in house" stylist that can help you bring your vision alive 
 

 Salt & pepper shakers |creamers & sugar bowls, bread baskets 
 

All required cooking equipment for off-site events 
 

Service staff for 8 hours-does not include bar staff 
 

Unlimited internet event planning assistance  
 
 

Tables/Chairs/Charger plates/Upgrade dinnerware and glassware
 can be handled by us, but are not included in this pricing 

Please inquire about our exciting inventory
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All package pricing includes the following 
 

Choice of 5 items from the salads/side dishes 
Choice of 2 entrees 
Choice of 1 dessert 

 



All food allergies and sensitivities with be accommodated 
please inquire  

 
You supply wedding cake for dessert, 

omit $2 per person 
 

NO PRICES INCLUDE HST 
 

We are not a caterer that bundles services together, such as flowers,
DJ's etc. We concentrate 100% on the food  and service. We can

refer you to some amazing wedding vendors, check out our friends
on our website. 

 
Everything is from scratch, made lovingly in our kitchen
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additions




