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PASSED HORS D’OEUVRE SELECTIONS 

Petite lamb chops 
Miniature crab cakes 
Shrimp diablo  
Jumbo shrimp cocktail  
Tuna poke, with taro chips

FLATBREADS 

Margherita Flatbread  

spicy italian Flatbread   

DISPLAYED ARTISANAL CHEESE BOARD 
Crackers and fresh fruit garnish 
(Serves 20-25 guests) 

FRESH OYSTERS ON THE HALF SHELL 
Cocktail sauce, horseradish, tabasco and lemons 

- Mkt pricing per dozen

Edamame hummus 
Grilled pita bread, fresh vegetables 
(Serves 20-25 guests) 

CARVING STATION 

Whole Roasted Beef Tenderloin 
Whipped horseradish and mustard mayonnaise sauces, 
Assorted rolls

(Serves 20-25 guests) 

TABLE NOSH 
Warm mixed nuts 
Hand-cut potato chips, blue cheese dipping sauce 
Assorted olives

DESSERT BUFFET  
Chocolate peanut butter cups, flourless chocolate cake 

Mini cheesecake, fresh seasonal berries with whipped cream 

All prices are in Canadian funds and subject to a service charge (18%) and HST (Harmonized Sales Tax of 13%). 
Prices are valid from January 1 to December 30, 2023.*Consuming raw or undercooked meats, poultry, 
seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.

Prime beef meatballs 
Tomato bruschetta crostini  
Buffalo chicken meatballs  
Tomato mozzarella crostini



DUNN STREET MENU

SOUPS & SALADS (preselect choice of two) 

Caesar Salad classic dressing

Center-cut iceberg  chopped egg, tomato, bacon bits, Morton’s blue cheese dressing 
or 1000 island dressing

Roasted Tomato Bisque

five onion soup

MUSHROOM SOUP

ENTREES (preselect choice of two) 

8 oz. Prime Manhattan Steak* Morton’s Midwest Prime

16 oz. Cajun Pork Chop*

Chicken Picatta capers, lemon 

Grilled Salmon Fillet* arugula pesto

Tagliatelle Bolognese* fresh pasta, all-day cooked meat ragu, pecorino romano 

ACCOMPANIMENTS (select two – served family style)

Grilled jumbo asparagus, sautéed garlic green beans, mashed potatoes, au gratin potatoes, 

sautéed broccoli florets, cajun-style dirty rice, truffle fries 

DESSERT duo (preselect choice of two)

“La Bête Noir”, Flourless Chocolate Cake
Fresh raspberry puree 

Key Lime Pie
Whipped cream 

Ny cheesecake
Fresh seasonal berries, whipped cream 

Coffee / Hot Tea Service 



PORTAGE ROAD MENU

HORS D’OEUVRES (preselect two – served family style) 

Tuna Poke, Fresh Avocado sesame, soy caramel, taro chips

Shrimp Diablo, Bacon smoked jalapeno, cream cheese 

Margherita Flatbread fresh tomato, fresh mozzarella, basil, evoo

Buffalo Chicken Meatballs

SOUPS & SALADS (preselect choice of two)

Caesar Salad classic dressing 

Center-Cut Iceberg chopped egg, tomato, bacon bits, Morton’s blue cheese dressing 

or 1000 island dressing 

Roasted Tomato Bisque

MUSHROOM SOUP

ENTREES (preselect choice of three) 

8 oz. Filet Mignon* Black Angus Beef

16 oz. Cajun Pork Chop*

Chicken Picatta capers, lemon 

Grilled Salmon Fillet* arugula pesto 

Tagliatelle Bolognese* fresh pasta, all-day cooked meat ragu,pecorino romano

ACCOMPANIMENTS(preselect two) 

Grilled jumbo asparagus, sautéed garlic green beans, mashed potatoes, 

au gratin potatoes, sautéed broccoli florets, cajun-style dirty rice, truffle fries 

DESSERT DUO(preselect two) 

“La Bête Noir” flourless chocolate cake, fresh raspberry puree 

Key Lime Pie whipped cream 

NY Cheesecake fresh seasonal berries, whipped cream 

Coffee / Hot Tea Service 



LIVINGSTON STREET MENU

HORS D’OEUVRES (preselect three – served family style) 

Petite Lamb Chops* 
Miniature Crab Cake mustard mayonnaise 

Shrimp Diablo bacon, smoked jalapeno, cream cheese 

Prosciutto & Pesto Flatbread fresh arugula, shaved parmesan, truffle oil 

Tuna Poke fresh avocado, sesame, soy caramel, taro chips

Buffalo Chicken Meatballs 

SOUPS & SALADS (preselect choice of two) 

Caesar Salad classic dressing 

Center-Cut Iceberg chopped egg, tomato, bacon bits, 

Morton’s blue cheese dressing or 1000 island dressing 

Beet Salad red & gold beets, candied walnuts, honey balsamic,creamy goat cheese 

Roasted Tomato Bisque
MUSHROOM SOUP

ENTREES (preselect choice of three) 

8 oz. Filet Mignon* Black Angus Beef

14 oz. New York Strip* Premium Black Angus

16 oz. Cajun Pork Chop*
Chicken Picatta capers, lemon 

Grilled Salmon Fillet* arugula pesto 

Blackened Mahi Mahi* smoked jalapeno bacon pan sauce 

Tagliatelle Bolognese fresh pasta, all-day cooked meat ragu, pecorino romano 

ACCOMPANIMENTS (select – served family style) 

Grilled jumbo asparagus, sautéed garlic green beans, mashed potatoes,

au gratin potatoes, sautéed broccoli florets, cajun-style dirty rice, truffle fries 

DESSERT DU0(preselect two) 

“La Bête Noir”flourless chocolate cake, fresh raspberry puree 

Key Lime Pie whipped cream 

NY Cheesecake fresh seasonal berries, whipped cream 

Coffee / Hot Tea Service 



FALLSVIEW BOULVEARD MENU

HORS D’OEUVRES (preselect three – served family style) 

Petite Lamb Chops* 
Miniature Crab Cake mustard mayonnaise 

Shrimp Diablo bacon, smoked jalapeno, cream cheese 

Buffalo Chicken Meatballs 
Prosciutto & Pesto Flatbread fresh arugula, shaved parmesan, truffle oil 

Tuna Poke fresh avocado, sesame, soy caramel, taro chips

SOUP (preselect one) 

Five Onion Soup 
Roasted Tomato Bisque
MUSHROOM SOUP

SALAD (preselect choice of two) 

Caesar Salad classic dressing 

Chopped House Salad mixed lettuce, cucumber, bacon, blue cheese, chopped egg, 

purple onion, tomato, avocado, dijon mustard vinaigrette 

Center-Cut Iceberg chopped egg, tomato, bacon bits, 

Morton’s blue cheese dressing or 1000 island dressing 

ENTREES (preselect choice of three) 

8 oz. Filet Mignon* Black Angus Beef

14 oz. New York Strip* Premium Black Angus

16 oz. Cajun Pork Chop*
Chicken Picatta capers, lemon 

Blackened Mahi Mahi*smoked jalapeno bacon pan sauce 

Shrimp & Grits jumbo shrimp, chorizo, smoked gouda cheese grits 

ACCOMPANIMENTS (select two) 

Grilled jumbo asparagus, sautéed garlic green beans, mashed potatoes,

au gratin potatoes, sautéed broccoli florets, cajun-style dirty rice, truffle fries

 DESSERT TRIO 

“La Bête Noir” flourless chocolate cake, fresh raspberry puree 

NY Cheesecake fresh berries

Key Lime Pie whipped cream 

Coffee / Hot Tea Service 



EXECUTIVE LuNCH MENU

SOUP & SALADS (preselect one) 

Caesar Salad classic dressing 

Chopped House Salad mixed lettuce, cucumber, bacon, blue cheese, 
chopped egg, purple onion, tomato, avocado, dijon mustard vinaigrette 

Five Onion Soup

MUSHROOM SOUP

ENTREES (preselect choice of two) 

7 oz. angus Manhattan Steak* 

mashed potatoes, garlic green beans

Chicken Picatta capers, lemon 

Grilled Salmon Fillet* quinoa, tomato, arugula pesto 

Tagliatelle Bolognese* fresh pasta, all-day cooked meat ragu, pecorino romano  

DESSERTS (preselect one) 

“La Bête Noir” flourless chocolate cake, fresh raspberry puree 

Key Lime Pie whipped cream 

NY Cheesecake fresh berries

Fresh Seasonal Berries whipped cream

Soda & Iced Tea 


