Proudly and exclusively serving:

M E E T T HE C H E F

J a i m e e t K at h u r i a

Evraz Place’s award-winning culinary team is led by Executive Chef Jaimeet Kathuria.
Jaimeet Kathuria has been a member of the Canadian Culinary Federation of Cooks (CCFCC) and has been very
instrumental in the culinary program at Evraz Place. He challenges himself on delivering ingredient-focused,
world-wide and local cuisine - reflecting his love for travel while also connecting with local farmers and food
producers who share the same passion - giving the opportunity for each ingredient to shine. His tag line of “do
it simple, do it well” truly reflects in all the food and beverage offerings at Evraz Place.
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B R E A K FAST
All breakfast buffets are served with a selection of fruit juices, milk, specialty tea and coffee.
Buffets are served for a maximum of two hours.
Prices quoted are per person unless otherwise indicated.
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CONTINENTAL $16 • Minimum of 10 people
Assorted in-house baked croissants, muffins and mini Danish pastries V
Fresh-cut seasonal fruits and berries VG GF NF
White, multigrain and gluten-free toast, butter, margarine, and assorted preserves V
Assorted cold cereals with milk (three kinds) V
Natural, Greek-style fruit yogurts and granola V NF
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SUNSHINE $20 • Minimum of 25 people
Assorted in-house baked croissants, muffins and mini Danish pastries V
Fresh-cut seasonal fruits and berries VG GF NF
White, multigrain and gluten-free toast, butter, margarine and assorted preserves V
Assorted cold cereals with milk (3 kinds) V
Build your own healthy parfait V GF NF
(Natural Greek yogurt, local honey, granola, chia seeds, fresh berries and toasted almonds}
Free-range scrambled eggs V GF NF
Applewood smoked bacon, maple-chicken sausages DF GF NF
Yukon gold potato and onion hash VG GF NF
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WASCANA $25 • Minimum of 25 people
Assorted in-house baked croissants, muffins and mini Danish pastries V
Fresh-cut seasonal fruits and berries VG GF NF
White, multigrain and gluten-free toast, butter, margarine and assorted preserves V
Assorted cold cereals with milk (3 kinds) V
Build your own healthy parfait V GF NF
(Natural Greek yogurt, local honey, granola, chia seeds, fresh berries and toasted almonds)
Free-range scrambled eggs V GF NF
Frittata (choice of vegetables or meat) GF NF
Applewood smoked bacon, maple-chicken and pork sausage DF GF NF
Yukon gold potato and onion hash VG GF NF
Buttermilk pancakes with warm maple syrup and berry compote V NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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B R E A K FAST
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SASKATCHEWAN FLAVOUR $28 • Minimum of 25 people
With a commitment that includes fresh, seasonal and local ingredients wherever possible)
Assorted in-house baked croissants, muffins and mini Danish pastries V
Fresh-cut seasonal fruits and berries VG GF NF
White, multigrain and gluten-free toast, butter, margarine and assorted preserves V
Assorted cold cereals with milk (3 kinds) V
Build your own healthy parfait V GF NF
(Natural Greek yogurt, local honey, granola, chia seeds, fresh berries and toasted almonds)
Baked beans and cottage cheese V GF NF
Free-range scrambled eggs with local feta and Acre10 Gourmet Farms spinach V GF NF
Frittata (choice of vegetable or meat) GF NF
Applewood smoked bacon, maple-chicken and local farm pork sausage DF GF NF
Frontier Gardens’ potato and onion hash VG GF NF
Herb grilled Floating Gardens seasonal tomatoes VG GF NF
Lentil pancakes topped with tomatoes, onions, cilantro served with curry leaf tempered spiced tomato jam
V GF NF
Poori Bhaji (unleavened puffed wheat flour bread with spiced vegetables and grains) VG NF
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ENHANCEMENTS TO COMPLIMENT YOUR BREAKFAST
Priced per person unless otherwise indicated
Bagel with cream cheese - $4 V NF
Poached eggs benedict on toasted English muffin, back bacon and chive hollandaise sauce - $7
Baked egg with aged cheddar cheese in seasoned local tomatoes - $5 V GF NF
Orange-scented waffles with organic maple syrup and whipped cream - $6 V NF
Banana and chocolate hazelnut stuffed French toast with organic maple syrup - $6 V NF
Omega-3 hard-boiled eggs - $3 V DF NF
Hot chocolate with whipped cream, mini marshmallows and chocolate shavings (serves 10) - $42 V NF
Mango-berry yogurt smoothie (serves 10) - $44 V GF NF
Smoked salmon, bagels, cream cheese, capers, red onion (serves 10) - $46
Charcuterie and cheese board (serves 10) - $48
(Capicola ham, sopressata salami, smoked turkey, chorizo, aged cheddar, farmers’ goat cheese, local
mustard and honey)
Minimum of 25 people
Made-to-order omelette station (chef-attended for a maximum of two hours) - $14 V GF NF
(Free-range eggs, spinach, mushroom, peppers, tomatoes, onions, shredded cheddar cheese, fine herbs)

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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M E E T I N G BR E A K S
All break menus will be served between the hours of 9:30 to 11:30 A.M. or 2:30 to 4:30 p.m. and are served for a
maximum of two hours.
Priced per person unless otherwise indicated.
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POWER BREAK $12 • Minimum of 10 people
Breakfast bar V
Selection of juices (apple, orange, V8) VG GF NF
Selection of whole fruit (apple, orange, and banana) VG GF NF
Assorted individual yogurts V GF NF
Sliced lemon poppy seed loaf V NF
Specialty teas and freshly brewed coffee
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TOUCHDOWN $15 • Minimum of 10 people
Assorted cookies V
(chocolate chip, peanut butter, macadamia, oatmeal raisin)
Selection of fruit juices (apple, orange, V8) VG GF NF
Fruit kebabs with local honey-yogurt dip V GF NF
Assorted individual yogurts V GF NF
Sliced lemon poppy seed loaf and banana bread V NF
Savoury scones with cream and Saskatoon berry compote V NF
Specialty teas and freshly brewed coffee
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SWEET AND SAVOURY $17 • Minimum of 10 people
Assorted cookies V
(chocolate chip, peanut butter, macadamia, oatmeal raisin)
Mixed dried fruits, trail nuts and mini pretzels V
Selection of juices (apple, orange, V8) VG GF NF
Fruit kebabs with local honey-yogurt dip V GF NF
Assorted individual yogurts V GF NF
Freshly baked muffins V NF
Sliced lemon poppy seed loaf and banana bread V NF
Savoury scones with clotted cream and Saskatoon berry compote V NF
Specialty teas and freshly brewed coffee

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free

5

M E E T I N G BR E A K S
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SASKATCHEWAN FLAVOURS BREAK $19 • Minimum of 25 people
Assorted cookies V
(chocolate chip, peanut butter, macadamia, oatmeal raisin)
Fruit kebabs with local honey-yogurt dip V GF NF
In-house cold pressed Local Farms carrot juice VG GF NF
Selection of fruit juices (apple, orange, V8) VG GF NF
Assorted individual yogurts V GF NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Savoury scones with cream and Saskatoon berry compote V NF
Local lentil and onion fritters with tamarind and mint dip (served hot) V GF NF
Specialty teas and freshly brewed coffee
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ENHANCEMENTS TO COMPLIMENT YOUR MEETING BREAKS
Priced per person unless otherwise indicated
Soft drinks - $3
Bottled water - $3
Individual bottled fruit juices - $5
Almond milk or soy milk - $5
Evraz Place signature steeped tea (serves 10) - $35
Assorted in-house baked croissants, muffins and mini Danish pastries - $5 V
Fresh-cut seasonal fruits and berries - $6 VG GF NF
Individual bags of Frito Lay snacks - $4 VG GF NF
Novelty ice cream bars - $6
Buttered or caramel popcorn (serves 10) - $24 V GF NF
Chocolate-dipped strawberries (per dozen) - $36 V GF NF
Caramel mini beignets (per dozen) - $36 V NF
Assorted mini French macarons (per dozen) - $38 V GF
Hot chocolate with whipped cream, mini marshmallows and chocolate shavings (serves 10) - $42 V GF NF
In-house blend fruit and berry yogurt smoothie (serves 10) - $44 V GF NF
Vegetarian mini samosas with tamarind and mint chutney (per dozen) - $40 V GF NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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LU N C H BU FFE T
All lunch buffets menus are served with a selection of speciality teas and coffee. All buffets are served for a
maximum of two hours.
Priced per person unless otherwise indicated.
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WORKING LUNCH $20 • Minimum of 10 people
Chef’s soup of the day V GF NF
Freshly baked bread rolls and butter V NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Crisp Romaine lettuce, bacon bits, shredded parmesan, croutons and Caesar dressing NF
Selection of sandwiches:
(Roast beef, arugula and Dijon mustard on french baguette) NF
Turkey with Swiss cheese and cranberry mayo on a multigrain bread NF
Grilled vegetables and hummus on whole wheat pita bread VG GF NF
Gluten-free brownies, cookies (two kinds) and mini French pastries (three kinds) V
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BUILD YOUR OWN $23 • Minimum of 25 people
Chef’s soup of the day V GF NF
Freshly baked bread rolls and butter V NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Salad Bar: NF
(Artisan salad greens, crisp Romaine lettuce, bacon bits, shredded parmesan, local feta, toasted sunflower
seeds, cranberries, shredded carrot, cherry tomatoes, cucumber, croutons, assorted dressings)
Donair Bar:
Whole wheat pita, garlic mayonnaise spread, local chickpea hummus, shredded iceberg lettuce, sliced
tomatoes and onions, marinated shawarma spiced chicken and smoked beef brisket, shredded cheddar
cheese
Pickled vegetables VG GF NF
Gluten-free brownies, cookies (two kinds) and mini French pastries (three kinds) V

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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LU N C H BU FFE T
13

PIZZA AND BURGER $24 • Minimum of 25 people
Chef’s soup of the day V GF NF
Freshly baked bread rolls and butter V NF
Crisp Romaine lettuce, bacon bits, shredded parmesan, croutons and Caesar dressing NF
Gourmet pizzas (cheese, pepperoni and mushrooms) NF
Deluxe beef burger (aged cheddar cheese, lettuce, tomato, onion, sesame bun and kettle chips) NF
Gluten-free brownies, cookies (two kinds) and mini French pastries (three kinds) V
Seasonal sliced fresh fruits VG GF NF
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SASKATCHEWAN FLAVOURS LUNCH $28 • Minimum of 25 people
Lumsden lentil soup, crackers V NF
Freshly baked bread rolls and butter V NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Artisan salad greens, crisp romaine lettuce, bacon bits, shredded parmesan, local feta, toasted sunflower
seeds, cranberries, shredded carrot, cherry tomatoes, cucumber, croutons, assorted dressings NF
3 Bean salad with corn kernels, seasonal sprouts and sundried tomato dressing V GF NF
Herb roasted farmers’ baby potatoes VG GF NF
Yellow split pea and rice pilaf VG GF NF
Thyme and lemon-roasted, free-range chicken GF NF
AGT Foods macaroni and cheese V NF
Gluten-free brownies, cookies (two kinds) and mini French pastries (three kinds) V
Seasonal sliced fresh fruits VG GF NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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LU N C H BU FFE T
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SIGNATURE CUSTOMIZED LUNCH BUFFET $32 • Minimum of 25 people
All customized lunch buffets are served with seasonal vegetables and chef’s choice of starch
Chef’s soup of the day V GF NF
Freshly baked bread rolls, artisan breads and butter V NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Artisan salad greens, crisp romaine lettuce, bacon bits, shredded parmesan, local feta, toasted sunflower
seeds, cranberries, shredded carrot, cherry tomatoes, cucumber, croutons, assorted dressings NF
3 Bean salad with corn kernels, seasonal sprouts and sundried tomato dressing VG GF NF
International and domestic cheese V GF NF
Assorted pickles VG GF NF
Please choose two main dishes:
Thyme and lemon-roasted, free-range chicken, foraged mushrooms GF NF
Cajun spiced chicken supreme, glazed pearl onions, natural jus GF NF
Baked chicken parmesan, marinara sauce, fresh basil GF NF
Chicken tikka masala with fresh cilantro, drizzled with heavy cream, naan bread and lentil poppadum GF NF
Slow- braised beef stew with foraged mushrooms and root vegetables GF NF
Baked beef lasagna, garlic toast NF
Prime rib beef meatballs in Local Farms tomato sauce, spaghetti pasta NF
Ginger beef with Asian vegetables and toasted sesame seeds DF GF NF
Beef vindaloo garnished with fresh chopped cilantro, naan bread and lentil poppadum DF NF
Local mustard glazed pork loin with apple and bacon jus GF NF
Smoked maple whiskey glazed pork ribs GF NF
Baked salmon on a bed of Mediterranean cous cous GF NF
Cajun-spiced basa with citrus tomato, black bean and corn salsa GF NF
Fennel and Pernod scented fish and seafood bouillabaisse GF NF
Vegan chili with beans VG GF NF
Curried chickpeas and baby potatoes, with fresh cilantro VG GF NF
Potato and cheddar cheese perogies with caramelized onion, sour cream and fresh green onions V GF NF
Vegan cabbage rolls with sauerkraut VG GF NF
Spinach and onion fritters, tamarind and mint sauce V GF NF
Gnocchi with fresh basil infused tomato sauce VG NF
Stir-fry seasonal Asian vegetables with tofu VG GF NF
AGT Foods baked macaroni and cheese V NF
Add an additional main dish to your buffet: $8
Chef’s selection of decadent cakes and pastries (four kinds) V
Seasonal Sliced Fresh Fruits VG GF NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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DI N N E R BU FFE T
All dinner buffets are served with a selection of speciality tea and coffee. Freshly baked bread rolls, Artisan bread
and butter are included. Buffets are served for a maximum of two hours.
Prices quoted are per person unless otherwise indicated.
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OH CANADA! $39 • Minimum of 25 people
Split pea soup, crackers V NF
Mesclun greens with assorted condiments and dressings VG GF NF
Toasted pearl barley and lentil salad, kale and pickled red onions VG NF
Buttered seasonal vegetables V GF NF
Pepper crusted beef striploin medallions with field mushrooms, Merlot reduction GF NF
Roasted Saskatchewan Farms fingerling potatoes with herb Dijon vinaigrette VG GF NF
AGT Foods baked macaroni and cheese V NF
Saskatoon berry pie, Nanaimo bars and butter tarts V
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LAND OF LIVING SKIES $42 • Minimum of 25 people
Chefs choice, soup of the day V GF NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Mesclun greens with assorted condiments and dressings VG GF NF
Floating Gardens marinated seasonal tomatoes and bocconcini, aged balsamic reduction V NF
Toasted pearl barley and lentil salad, kale and pickled red onions VG NF
Buttered seasonal vegetables V GF NF
Thyme and preserved lemon roasted chicken supreme, wild mushroom sauce GF NF
Baked herb crusted salmon, sweet peas, radicchio, red onion marmalade GF NF
Creamy mashed potatoes V GF NF
AGT Foods mushroom arancini, basil infused tomato sauce, sundried tomatoes V NF
Assortment of cakes (3 kinds) Saskatoon berry pie, Nanaimo bars and butter tarts V

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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DI N N E R BU FFE T
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WORLD TOUR $45 • Minimum of 25 people
French Canadian onion soup, Stilton croutons or clam chowder (choose one)
Mesclun greens with assorted condiments and dressings VG GF NF
Floating Gardens marinated seasonal tomatoes and bocconcini, aged balsamic reduction V NF
Mediterranean Greek salad, feta cheese, Kalamata olives V GF NF
Maple -glazed roasted root vegetables or vegetable ratatouille VG GF NF
Saffron- scented Basmati rice or ancient grain rice pilaf VG GF NF
Creamy butter chicken garnished with fresh cilantro, drizzled with heavy cream, naan bread, lentil
poppadum NF or Pepper-crusted beef striploin medallions with field mushrooms, Merlot reduction GF NF
Soy and ginger-marinated seared salmon, ancho pepper and pineapple salsa, toasted sesame seeds GF NF
Herb gratin potatoes or Lyonnaise potatoes V GF NF
Grilled vegetables and AGT Foods lentil moussaka V GF NF
Assortment of cakes (three kinds) Saskatoon berry pie, Nanaimo bars and butter tarts V
Seasonal fruit platter VG GF NF
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TASTE THE DIFFERENCE - CUSTOMIZED GOURMET DINNER BUFFET
$55 • Minimum of 25 people
All customized dinner buffets are served with seasonal vegetables and chefs’ choice of starch
Chefs choice, soup of the day V GF NF
Heliotrope Organic Farms vegetable crudités with hummus and ranch dip V GF NF
Mesclun greens with assorted condiments and dressings VG GF NF
Floating gardens marinated seasonal tomatoes and bocconcini, aged balsamic reduction V GF NF
Toasted pearl barley and lentil salad, kale and pickled red onions VG NF
Toasted quinoa and dried fruit salad, local honey citrus dressing V GF NF
Marinated PEI mussels, clams, shrimps & crab legs, cocktail sauce GF NF
Evraz Place’s antipasto platter V GF NF
Please choose three main dishes:
Prosciutto and sage-wrapped chicken supreme, glazed pearl onions, natural jus GF NF
Chicken á la broccoli and cheese, marinara sauce, fresh basil GF NF
Thyme and preserved lemon roasted chicken supreme, wild mushroom sauce GF NF
Creamy butter chicken garnished with fresh cilantro, drizzled with heavy cream, naan bread, lentil
poppadum NF
AAA beef striploin medallions with field mushrooms, green peppercorn sauce GF NF
Red wine braised beef short ribs, root vegetables, chimichurri sauce GF NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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DI N N E R BU FFE T
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CONTINUED - CUSTOMIZED GOURMET DINNER BUFFET
Marinated grilled pork chops, caramelized apple and bacon sauce GF NF
Roasted Italian sausage stuffed pork loin, grainy mustard sauce NF
Slow roasted turkey, cranberry bread stuffing, gravy NF
Rosemary roasted leg of lamb, au jus GF NF
Seared halibut with herb compound butter, wilted spinach, vine ripened tomatoes GF NF
Cedar plank salmon, mustard dill sauce, red onion marmalade GF NF
Eggplant parmigiana, fire- roasted tomato sauce V GF NF
Curried chickpeas and baby potatoes, with fresh cilantro VG GF NF
Chili paneer with bell peppers, onions and tomatoes V GF NF
Mini broccoli and aged cheddar cheese quiche V NF
Vegan cabbage rolls with sauerkraut VG GF NF
Potato and cheddar cheese perogies with caramelized onion, sour cream and fresh green onions V GF NF
Roasted butternut squash ravioli, leek and truffle cream V NF
Spinach and cheese cannelloni, grated parmesan, fine herbs V NF
Stir-fry seasonal Asian vegetables with tofu VG GF NF
Add an Additional main dish to your buffet $10
Add sautéed garlic jumbo prawns to any main dish $8 GF NF
Chef’s selection of decadent cakes and pastries (five kinds) V
Warm sticky toffee pudding, crème Anglaise V
Seasonal sliced fresh fruits VG GF NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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ACT I O N STAT I O N S
All action stations are chef attended and are served for a maximum of two hours.
Prices per person unless otherwise indicated.
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CUSTOM-MADE PASTA $14 • Minimum of 50 people
Pasta Toppings: NF
Baby shrimp, Italian sausage, grilled chicken, sundried tomatoes, peppers, grated parmesan cheese,
roasted garlic, shallots, mushrooms, asparagus tips, fresh basil, pine nuts, chili flakes
Pasta: V NF
AGT Foods penne, three cheese tortellini, mushroom ravioli
Sauce: V GF NF
Fire roasted tomato sauce, roasted garlic white wine cream sauce, or extra virgin olive oil
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SEAFOOD FLAMBE $18 • Minimum of 50 people
Baby shrimp, scallops, PEI mussels, calamari, salmon, minced garlic, shallots, fresh herbs, chili flakes, butter,
Pernod. Served with buttered pan buns GF NF

22

STREET TACOS $14 • Minimum of 50 people
Choice of two protein:
Barbecue pulled pork, smoked beef brisket or ground beef, grilled chicken GF NF
Corn tortillas, shredded iceberg lettuce, Pico de Gallo, fresh cilantro, jalapeños, shredded cheddar, chipotle
mayo, lime wedges V GF NF
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WHOLE ROASTED PRIME RIB $375 • Priced per prime rib, serves 20 guests
Served with mini Yorkshire puddings, creamy horseradish, local mustard and au jus NF
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MAPLE AND MUSTARD-GLAZED HAM $250 • Priced per prime ham, serves 20 guests
Served with apple sauce, cocktail rolls and local mustard GF
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WAGYU SNOW BEEF STRIPLOIN $425 • Priced per striploin, serves 20 guests
Served with apple sauce, cocktail rolls and local mustard GF

26

IN-HOUSE SMOKED BEEF BRISKET $375 • Priced per brisket, serves 20 guests
Served with buttered pan buns, barbecue jus, creamy horseradish and local mustard NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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RE C E P T I O N S
All canapés are priced per dozen unless otherwise indicated. Minimum 3 dozen.
Prices per person unless otherwise indicated.
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COLD CANAPÉS • Priced per dozen
Marinated mini bocconcini and tomato skewers, aged balsamic reduction - $28 V GF NF
Tomato and goat cheese bruschetta on herb baguette - $28 V NF
Red wine poached pear and blue cheese tarts - $30 V NF
Frosted ice wine grapes with brie on spiced nut bread - $34 V NF
Smoked salmon, dill cream cheese, capers on poppy seed mini bagels - $36 NF
Tuna poke in a black sesame basket - $36 NF
Slow roasted snow beef tenderloin, horseradish mayo, on crostini - $38 NF
Assorted sushi
(California, dynamite and dragon eye roll, with soy sauce, pickled ginger and wasabi) - $36 NF
Gouda cheese, cherry, pineapple sticks - $26 V GF NF
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HOT CANAPÉS • Priced per dozen
Tandoori marinated paneer and peppers tikka, tamarind sauce - $34 V GF NF
Potato and chickpea cakes, mint and yogurt sauce - $36 V GF NF
Mini mushroom and cheese quiche - $38 V NF
Cocktail vegetable samosas, tamarind sauce - $34 V NF
Mac n cheese bombs, with Sriracha aioli - $34 V NF
Mini vegetable spring rolls, plum sauce - $36 V NF
Spinach and onion fritters, tamarind and mint sauce - $34 V GF NF
Beef Wellington, horseradish Dijon cream - $44 NF
Mini beef sliders on Brioche buns - $44 NF
Braised snow beef brisket on mini Yorkshire, horseradish mayo - $46 NF
Chicken lollipop with sweet and sour sauce - $42 GF NF
Smoked salmon cakes, sauce remoulade - $42 NF
Bam bam shrimp, curry leaf tempered tomato chutney - $38 NF
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SWEET TREATS • Priced per dozen
Assorted macarons - $42 GF NF
Chocolate dipped strawberries - $38 V GF NF
Variations of chocolate lollipops - $34 V NF
Caramel beignets - $36 V NF
Saskatoon berry tarts - $36 V NF
Mini muffins (salted butter caramel or apple cinnamon filled) - $42 V NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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EN H AN C E M E N TS TO YO U R R E C E PT I O N S
30

ANTIPASTO PLATTER $375 • Priced per platter, serves 25
Salami, prosciutto and capicolla, smoked turkey with provolone and bocconcini cheese GF NF
Marinated olives and peppers, pickled asparagus VG GF NF
Hummus and tapenade with focaccia bread and bread sticks V NF
Local mustard VG GF NF
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CRUDITÉS AND DIP $150 • Priced per platter, serves 25
Assortment of fresh seasonal vegetables
(carrots, cherry tomatoes, peppers, cucumbers, broccoli, cauliflowers and celery) VG GF NF
Hummus, artichoke and cheese dip, peppercorn ranch NF

32

INTERNATIONAL AND DOMESTIC CHEESE $375 • Priced per platter, serves 25
Assortment of cheese (five kinds)
(Brie, smoked gouda, marble cheddar, Oka, La Chevre Noir goat cheese, Boursin, Madagascar green
peppercorn) V GF NF
Grape clusters, fig jam VG GF NF
Artisan bread and nuts V NF

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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RE F R E S HM E N TS
Bar Service must reach a minimum of $750 in revenue or additional labour and set-up charges will apply.

NON-ALCOHOLIC
Full urn of coffee - $185/urn (approx. 100 cups)
Half urn of coffee - $105/half urn (approx. 50 cups)
Carafe of coffee - $20/carafe (approx. 10 cups)
Hot water carafe and selection of teas - $20/carafe (approx. 10 cups)
Hot chocolate - $20/carafe (approx. 10 cups)
Bottled water (591 ml) (charged on consumption) - $3/each
Assorted canned juices and soft drinks (charged on consumption) - $3/each
2% milk, skim milk, chocolate milk - $3/each
Sparkling water - $4/bottle
Apple, orange, grape, cranberry juice - $15/pitcher
Lemonade - $25/gallon (approx. 20 cups)
Iced tea - $25/gallon (approx. 20 cups)
Flavoured water - $25/gallon (approx. 20 cups)

ALCOHOL
WINE
House white by the bottle - $30/bottle
House red by the bottle - $30/bottle
House wine by the glass - $7/glass
House wine by the glass - $7/glass
Extensive wine list available upon request
CHAMPANGE
Available by bottle upon request
SPIRITS
House spirits - $7/oz.
Premium spirits and liqueurs - $8/oz.
Available upon request
BEER
House beer - $7/each
Premium beer - $8/each
Available upon request
COCKTAILS AND SPECIALITY COFFEE AVAILABLE UPON REQUEST

V = Vegetarian

•

VG = Vegan •

DF = Dairy Free

•

GF = Gluten Free

•

NF = Nut free
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P OL I C I E S FO R T HE M E N U
EXCLUSIVITY
Food and beverage may not be brought in the building from outside providers, and food and beverages not consumed may not be taken off the premises.
GUARANTEED NUMBERS AND SURCHARGE
Guaranteed numbers are due one week prior to the event start date. Each meal will have a set minimum. If meal is
ordered for less than the minimum requirement, a 25% surcharge will be applied.
CHILDREN OPTIONS (FOR BUFFET ONLY)
• Children 0-5 years old are complimentary
• Children 6-11 years old will receive a 50% discount on the menu price
• Children 12 years old and older are charged the full listed menu price
BARS
Host, cash or subsidized bars are available by request. Bar sales must exceed $750.00/ bar to eliminate bartender
fees. Prices are subject to 10% liquor tax . If alcohol service is required for an event, there must be food available for
guests.
DIETARY MEALS
Gluten-free, vegetarian and vegan-plated options are available on a pre-order basis, no later than the guarantees
are due.
PRICES, TAXES AND SERVICE FEES
Prices are subject to a 17% service fee, 5% GST, 6% PST and 10 % Liquor Consumption Tax. All menu prices and
items are subject to change.
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INDEX
Aïoli

Emulsified sauce made with garlic, olive oil, lemon juice, egg yolks, and seasonings

Antipasto

Traditional first course of a formal Italian meal that include cured
meats, olives, peperoncini, mushrooms, anchovies, artichoke hearts, various cheeses ,
pickled meats, and vegetables in oil or vinegar.

Arancini

Stuffed rice balls, coated with breadcrumbs and fried

Barley

A member of the grass family, fibre-rich ancient grain with a mild, slightly nutty taste and
chewy texture

Beef Brisket

Cut of meat from the breast or lower chest of beef or veal

Beef Wellington

Preparation of fillet steak coated with pâté and duxelles, which is then wrapped in puff
pastry and baked

Beignets

“Fritter” made from deep fried choux pastry. These fried fritters are sometimes also filled
with fruit

Bocconcini

“little bites” in Italian, are egg sized Mozzarella cheeses that originated in Naples and were
once made only from the milk of water buffaloes. They are semi-soft, white and rindless,
unripened mild cheeses

Bouillabaisse

Traditional Provençal fish stew originating from the port city of Marseille

Bruschetta

Chopped fresh tomatoes with garlic, basil, olive oil, and vinegar, served on toasted slices of
French or Italian bread

Cannelloni

Cylindrical type of lasagna generally served baked with a filling and covered by a sauce in
Italian cuisine

Capicolla

Made from the neck of the pig, coppas seasoned with red or white wine, garlic, and a
variety of herbs and spices before being stuffed into natural casing and hung for up to six
months to cure

Charcuterie

Consists of a variety of meats and cheeses and often fruit or nuts

Chimichurri Sauce

Made from finely chopped parsley, minced garlic, olive oil, oregano, red pepper flakes, and
white or red wine vinegar

Chowder

Type of soup or stew often thick & rich prepared with milk or cream, can be seafood or
vegetable

Clotted Cream

A silky, golden-yellow cream made from full fat cow’s milk

Cocktail Sauce

Consists of ketchup mixed with prepared horseradish. Lemon juice, Worcestershire
sauce and Tabasco sauce
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Compote

Fruit preserved or cooked in syrup

Cous Cous

Steamed balls of crushed durum wheat semolina

Croutons

Piece of sautéed or rebaked bread, often cubed and seasoned

Crudités

Consisting of sliced or whole raw vegetables which are typically dipped in a vinaigrette or
other dipping sauce

Donair

A Pita-wrapped meat dish. The meat which could be lamb, chicken pork or beef or a
combination

Feta

Brined curd white cheese made in Greece from sheep’s milk or from a mixture of sheep
and goat’s milk

Fingerling

Small ovate shape potato, often with a slight curve with a unique nutty flavor and smooth,
buttery texture

Focaccia Bread

Type of Italian yeast bread baked in flat sheet pans. Focaccia dough is flavored with olive
oil and sometimes topped with herbs and other vegetables

Foraged Mushrooms

Mushrooms gathered in the wild

Fritters

A fried food usually consisting of a portion of batter or breading which has been filled with
bits of meat, seafood, fruit, vegetables or other ingredients

Gnocchi

Small and soft dumplings that is made from wheat flour, egg, cheese, potato,

Granola

Consisting of rolled oats, nuts, honey or other sweeteners such as brown sugar,

Hollandaise

An emulsion of egg yolk, melted butter, and lemon juice, seasoned with salt, and Tabasco

Hummus

Levantine dip or spread made from cooked, mashed chickpeas or other beans, blended
with tahini, olive oil, lemon juice, salt and garlic

Lasagna

Baked Pasta dish consisting stacked layers of pasta alternated with sauces and ingredients
such as meats, vegetables and cheese, and topped with grated cheese

Macarons

Sweet meringue-based confection made with egg white, icing sugar, granulated sugar,
almond powder or ground almond

Marinara Sauce

Tomato sauce with tomatoes, garlic, herbs, and onions

Marmalade

Preserve made from the juice and peel of citrus fruits boiled with sugar and water

Mesclun Greens

Mixture of small, young leaves of species such as endive, arugula, chervil and leafy lettuces
like baby red leaf.
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Paneer

Un-aged, non-melting farmer cheese made by curdling cow/buffalo milk with a vegetablederived acid, such as lemon juice

Parfait

Consists of layers of yogurt, grains such as granola or crushed gram crackers and fruit

Parmesan

Italian hard, granular cheese made from unpasteurized cow’s milk.

Parmigiana

An Italian dish made with a shallow or deep-fried sliced eggplant filling, layered with
cheese and tomato sauce, then baked

Perogies

Stuffed dumplings of Central European origin, made by wrapping unleavened dough
around a savory or sweet filling and cooking in boiling water, or pan-frying

Pico de Gallo

Also called salsa fresca or salsa cruda, is made from chopped tomato, onion, cilantro, fresh
serranos, salt, and lime juice

Pilaf

A rice dish, cooked in stock, with spices, to which other ingredients such as meat,
vegetables, or dried fruit are added later during the cooking

Poppadum

A thin, crisp, disc-shaped bread made from seasoned dough made from peeled black gram
flour, either fried or cooked with dry heat

Prosciutto

An Italian dry-cured ham that is usually thinly sliced and served uncooked

Provolone

An Italian cheese made from cow’s milk whose origins lie in Southern Italy

Quiche

Savory open flan consisting of pastry crust filled with eggs, milk or cream, and cheese,
meat, seafood or vegetables

Quinoa

Flowering plant in the amaranth family, gluten-free, high in protein and one of the few plant
foods that contain all nine essential amino acids

Ratatouille

French Provençal stewed vegetable dish, bright and chunky , rich with olive oil and fragrant
with garlic and herbs

Ravioli

Type of dumpling composed of a filling sealed between two layers of thin pasta dough

Remoulade

Is a condiment invented in Italy that is usually aioli or mayonnaise-based. Although similar
to tartar sauce, it is often more yellowish, contains chopped pickles or piccalilli

Salami

Type of cured sausage consisting of fermented and air-dried meat, typically beef or pork

Samosas

Fried pastry with a savoury filling, such as spiced potatoes, onions, peas, or lentils

Sauerkraut

Finely cut raw cabbage that has been fermented by various lactic acid bacteria

Shawarma

Middle Eastern meat preparation made of lamb or mutton, chicken, cut in thin slices and
stacked in a cone-like shape on a vertical rotisserie
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Sriracha

Type of hot sauce or chili sauce made from a paste of chili peppers, distilled vinegar, garlic,
sugar, and salt

Stilton

English blue cheese made only in the three counties of Derbyshire, Leicester-shire and
Nottingham-shire from local milk, which is pasteurized before use

Tamarind

Pod-like fruit that contains an edible pulp which sweet but tart, and sometimes very sour

Tapenade

Dish consisting of puréed or finely-chopped olives, capers, and olive oil

Tellichery Peppercorn Indian Black Peppercorns, considered some of the finest peppercorns in the world
Tortellini,

Ring-shaped pasta stuffed with a mix of meat or vegetables and Parmigiano Reggiano
cheese

Vindaloo

Indian curry dish popular in the region of Goa. Made from a unique blend of the pork fat,
the garlic, vinegar, jaggery and chili

Wasabi

Japanese horseradish

Yorkshire Puddings

Dish consisting of a baked pudding made from batter consisting of eggs, flour, and milk or
water
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