
CORPORATE
LUNCH 
MENU



COLD LUNCH BUFFET MENU priced per person

all orders include eco-friendly disposables, paper napkins, drop off and pick up 
upgrade to china, cutlery rolled in linen napkins for $2.�00 per person
all prices are per person, minimum of 15 guests, a surcharge will apply

À LA CARTE SELECTION
create your own lunch buffet from the 
selections below

SALAD | per person

Organic Mixed Greens | $4.50 | V/VG
fresh field mix, cucumbers, grape tomatoes, belgian endive, 
raspberry or swiss dressing

Caesar Salad | $4.95 | V
hearts of romaine lettuce, herbed croutons, grated grana 
padano, classic garlic caesar dressing

Spinach Salad | $4.95
with sweet-spicy nuts, apples, feta, bacon, slivered onions, 
dehydrated cranberries with a red wine vinaigrette

Crunchy Asian Sesame Salad | $4.50
purple cabbage, red peppers, toasted ramen noodles, almonds 
and sesame seeds with a sweet and spicy sesame vinaigrette

Roasted Red Potato and Green Bean Salad | $4.50 | V/VG
baby roasted red potatoes, french green beans, diced red 
onions, fresh thyme leaves, grainy mustard vinaigrette

Pacific Rim Cucumber and Noodle Salad | $4.50 | V
vermicelli bean thread noodles, cucumber strings, julienne of 
carrots, scallions, cilantro leaves, red pepper flakes tossed in a 
rice wine honey lime vinaigrette

Confetti Bean Salad | $4.50 | V/VG
black beans, kidney beans, garbanzo beans, peppers, tomatoes, 
onions, corn, balsamic dressing

Mediterranean Pasta Salad | $4.95 | V
tri-coloured rotini pasta, roasted red and green peppers, 
zucchini, mushrooms and red onions marinated in a basil pesto 
dressing

Quinoa Vegetable | $5.50 | V/VG
quinoa, zucchini, red and green peppers, diced tomatoes, diced 
red onion, fresh herb vinaigrette

herbed Couscous and Squash Salad | $5.50 | V/VG
herbed couscous, roasted butternut squash, dinosaur kale 
and sundried cranberries with a lemon and herb vinaigrette

Trio of Beet Salad | $5.50 | V/VG
red beets, golden beets, striped beet julienne, white onions, 
pears, grapefruit, pink peppercorn vinaigrette

Market Fresh Vegetable Tray | $4.95 | V/VG
with fine herb dipping sauce

prices are subject to 18% service and set up charge and 5% gst
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SOUP | per person

Old Fashioned Chicken Noodle | $4.95

Prime Beef Barley and Vegetable | $4.95

Cream of Rocky Mountain Wild Mushroom | $4.95 | V

Roasted Butternut Squash and Pear | $5.50 | V

GOURMET SANDWICHES | per person

Build Your Own Sandwich | 2 pieces | $11.95
assorted breads and rolls, lettuce, tomato, pickle 
spears, condiments

Meats
black forest ham
roast sirloin of beef
genoa salami
smoked turkey
grilled chicken breast
albacore tuna salad
deli egg salad

Cheeses
swiss emmental
canadian cheddar

New York Deli Tray | 1.25 pieces | $8.95
an eclectic selection to satisfy any palate on a 
variety of fresh breads from our bakery:

black forest ham
corned beef
roast sirloin of beef
smoked turkey and havarti cheese
southwestern chicken breast
albacore tuna
good nature vegetarian

Artisan Deli | 1.25 pieces | $9.95
black forest ham | emmental, tomato, deli mustard, 
swiss light rye
roast beef sirloin | tomato, bistro sauce, cheddar, 
swiss light rye
west coast salmon | light cream cheese, san 
francisco sour dough
albacore tuna | celery, herbed dressing, san francisco 
sour dough
danish brie | salt and caraway stick
good nature vegetarian | monterey jack cheese, 
sprouts, cucumber, tomato, guacamole, 8-grain bread

International Wraps | 1 wrap | $8.95

carne asada | red onion, tomato, quinoa, cilantro, 
chili sour cream
spicy thai chicken | carrots, quinoa, purple cabbage, 
red curry peanut sauce
fiesta shrimp | field greens, black beans, corn, avocado, 
cheddar, lime vinaigrette
hummus market vegetable | red pepper hummus, 
avocado, spinach, cucumber, fresh basil, couscous

French Bistro | 1.25 pieces | $8.95
with green leaf lettuce, tomato and aioli on flute 
baguettes

charcuterie smoked turkey 
roast sirloin of beef
alabacore tuna
grilled chicken breast
black forest ham
deli egg salad
good nature vegetarian with brie

The Prestige | 1.25 pieces | $11.95
our executive deli tray for that extra special lunch:

beef brisket | horseradish aioli, caramelized onion, 
multigrain baguette
bbq pork | cola bbq sauce, arugula, swiss cheese, 
whole wheat baguette
asian sub | ginger chicken, asian-style dressing, napa 
cabbage, carrots, fresh basil, white baguette
greek goddess | roasted vegetables, goat cheese, 
grain baguette
salmon | dill cream, cheese spread, lemon zest, 
arugula, multigrain bagel
tuna salad | lettuce, monterey jack cheese, ciabatta 
bread
tandoori chicken | spicy carrot chutney, jalapeño 
peppers, white baguette

À LA CARTE SELECTION
create your own lunch buffet from the selections below

Roasted Garlic and Potato | V | $4.95

Cream of Tomato Florentine | $5.50

Roasted Sweet Potato and Coconut | $5.50 | V/VG
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prices are subject to 18% service and set up charge and 5% gst



SIGNATURE SANDWICHES | per person 
all garnished with raw vegetables and cheese sticks 

Finger Sandwiches | 4 triangles | $6.95
all with green leaf lettuce and special dressing

smoked salmon
roast sirloin of beef
albacore tuna
black forest ham
smoked turkey
deli egg 
good nature vegetarian 

Open Face Italian Crisps | 2 pieces | $7.50

in-house smoked salmon with cream and chives
baked honey ham with gherkins and mustard
roast sirloin of beef with tomato chutney
herbed chicken with red pepper hummus
goat cheese with fig compote

Artisan Bread Sliders | 2 pieces | $7.50

roasted herb chicken | garlic and lemon aioli
beef flank steak | charred onion chutney
brie and mushroom | with black bean hummus

À LA CARTE SELECTION
create your own lunch buffet from the selections below

SWEET SENSATIONS | per person

Sweets Tray | 1 piece | $2.75
tempting squares and tarts with a fresh fruit garnish

French Pastry Tray | 2 pieces | $5.50
an assortment of sumptuous treats created by our 
pastry chef - a perfect end to any event

S’mores Brownies | 1 piece | $3.25
marshmallows, graham crackers and chocolate bars 
marry with fudge brownie perfectly

Gourmet Cookie | each | $1.95
an assortment of oatmeal raisin, chocolate chip, 
macadamia nut and double chocolate chunk cookies

Gluten Free Cookie | each | $2.95

Seasonal Fresh Fruit Tray | per person | $6.00

Fresh Fruit Salad | per person | $5.25

other dessert offerings available upon request

prices are subject to 18% service and set up charge and 5% gst
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COLD LUNCH COMBINATIONS
all orders include eco-friendly disposables, paper napkins, drop off and pick up 
upgrade to china, cutlery rolled in linen napkins for $2.00 per person
all prices are per person, minimum of 15 guests, a surcharge will apply

COLD LUNCH BUFFET per person | $20.95

menu includes a tray of gourmet sandwiches or wraps, your choice of side salad, corresponding side 
dish (as noted,) fresh fruit tray and gourmet cookies

SANDWICH SELECTION | choice of one 

Artisan Deli Tray with Artisan Side Dish
add $1.00 per person

black forest ham | west coast salmon | albacore 
tuna | roast sirloin of beef | danish brie | good nature 
vegetarian

French Bistro Tray with Bistro Side Dish
grilled chicken breast | smoked turkey | albacore tuna | 
black forest ham | deli egg salad | roast sirloin of beef 
| vegetarian with brie

New York Deli Tray with NY Side Dish
smoked turkey and havarti | black forest ham | 
roast sirloin of beef | corned beef | albacore tuna | 
southwestern chicken breast | good nature vegetarian

Classic Wraps Tray with Bistro Side Dish
smoked turkey | black forest ham | roast sirloin of 
beef | office club | good nature vegetarian

International Wraps Tray with NY Side Dish 
carne asada | red onion, tomato, quinoa, cilantro, chili 
sour cream
spicy thai chicken | carrots, quinoa, purple cabbage, 
red curry peanut sauce
fiesta shrimp | field greens, black beans, corn, avocado, 
cheddar, lime vinaigrette
hummus market vegetable | red pepper hummus, 
avocado, spinach, cucumber, fresh basil, couscous

SIDE DISHES

Artisan Side Dish | V/VG | cornichons, pearl onions, 
sweet pickled vegetables

Bistro Side Dish | V/VG | pickled vegetables, herbed 
cheese spread, gourmet crackers

NY Side Dish | V/VG | kosher pickle spears, red and 
yellow peppers, pickled baby corn

SALAD SELECTION | choice of one | soup available on request

Organic Mixed Greens

Caesar Salad

Spinach Salad

Crunchy Asian Salad

Pacific Rim Cucumber and Noodle Salad

Herbed Couscous and squash salad

Roasted Red Potato and Green Bean Salad

Trio of Beet Salad

Mediterranean Pasta Salad

Confetti Bean Salad

Quinoa Vegetable Salad

Vegetable Tray
prices are subject to 18% service and set up charge and 5% gst
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The Prestige with NY Side Dish
add $2.00 per person 

beef brisket | horseradish aioli, caramelized onions, 
multigrain baguette
bbq pork | cola bbq sauce, arugula, swiss cheese, 
whole wheat baguette
asian sub | ginger chicken, asian-style dressing, napa 
cabbage, carrots, fresh basil, white baguette 
greek goddess | V | roasted vegetables, goat cheese, 
grain baguette
salmon | dill, cream cheese spread, lemon zest, 
arugula, multigrain bagel
tuna salad | lettuce, monterey jack cheese, ciabatta 
bread
tandoori chicken | spicy carrot chutney, jalapeño 
peppers, white baguette



EXECUTIVE BENTO BOXES per person | $19.95

each bento box includes a vietnamese salad roll, fruit salad and a dessert square
mix and match. all bento boxes are available gluten free. vegetarian bento box is available vegan
eco friendly cutlery and napkins included

BBQ Beef
tender seasoned beef, thai noodle salad, mixed greens 
salad with shitake mushroom dressing

Salmon
maple-glazed salmon, quinoa salad, mixed greens 
salad with lemon dill dressing

Teriyaki Chicken
teriyaki-glazed chicken breast, quinoa salad, mixed 
greens salad with shiitake mushroom dressing

Vegetarian | V/VG 
quinoa salad, mixed greens salad with shiitake 
mushroom dressing plus 2 additional vietnamese salad 
rolls

SUPREME BOXED LUNCHES per person | $14.50

each box lunch includes gourmet sandwich dressed with leaf lettuce, your choice of side salad
(1 choice per 9 boxes,) fresh fruit salad, gourmet cookie with eco-friendly cutlery and a napkin 

SANDWICH SELECTION | mix and match

Black Forest Ham
emmental swiss, tomato, mustard, montreal light rye

Corned Beef
emmental swiss, russian mayo, montreal light rye

Roast Sirloin of Beef
cheddar, tomato, bistro sauce, 9-grain ciabatta

Albacore Tuna
celery, herbed dressing, san francisco sourdough

The Office Club
marinated chicken breast, back bacon, emmental, 
tomato, dijon mayo, san francisco sourdough

Smoked Turkey
havarti cheese, tomato, cranberry orange spread, NY 
potato bread

Good Nature Vegetarian
monterey jack, sprouts, cucumber, tomato, guacamole, 
8-grain bread

SALAD SELECTION | choice of 1 per 9 boxes

Organic Mixed Greens

Caesar Salad

Spinach Salad

Crunchy Asian Salad

Pacific Rim Cucumber and Noodle Salad

Herbed Couscous and squash salad

Roasted Red Potato and Green Bean Salad

Trio of Beet Salad

Mediterranean Pasta Salad

Confetti Bean Salad

Vegetable Tray

Quinoa Vegetable Salad

prices are subject to 18% service and set up charge and 5% gst
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FULL MEAL SALADS per person | $11.95

GOURMET BAG LUNCHES per person | $11.95

mix and match. each bag lunch includes a gourmet sandwich dressed with green leaf lettuce
(choose from the selection below,) whole fresh fruit, dessert square, with an eco-friendly napkin

Black Forest Ham
emmental swiss, tomato, mustard, montreal light rye

Corned Beef
emmental swiss, russian mayo, montreal light rye

Roast Sirloin of Beef
cheddar, tomato, bistro sauce, 9-grain ciabatta

Albacore Tuna
celery, herbed dressing, san francisco sourdough

Smoked Turkey
havarti cheese, tomato, cranberry orange spread, NY 
potato bread

Good Nature Vegetarian | V
monterey jack, sprouts, cucumber, tomato, guacamole, 
8-grain bread

Pan Asian Salad
mixed greens, grilled chicken breast, julienne of 
carrots, rice noodles, sesame seeds, pan asian dressing

Santa Fe Salad
mixed greens, beef sirloin strips, peppers, onions, 
tomatoes, corn, chipotle dressing

Classic Chicken Caesar Salad
hearts of romaine, roasted chicken, garlic croutons, 
grated parmesan cheese,, caesar dressing

Chicken Cobb
young mixed greens, diced roasted chicken, boiled egg, 
avocado, tomatoes, bacon, swiss or ranch dressing

Tuna Cobb Salad
young mixed greens, tuna, bacon, tomatoes, avocado, 
boiled egg, swiss dressing

Diva Salad | V
butter lettuce, mandarins, strawberries, grapes, dried 
cranberries, roasted almonds, goat cheese, raspberry 
dressing

prices are subject to 18% service and set up charge and 5% gst
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Organic Mixed Greens | V/VG
fresh field mix, cucumbers, grape tomatoes, belgian 
endive, raspberry or swiss dressing

Spinach Salad
with sweet-spicy nuts, apples, feta, bacon, slivered 
red onions, dehydrated cranberries and a red wine 
vinaigrette

Caesar Salad | V
hearts of romaine, herbed croutons, grated grano 
padano,, classic garlic caesar dressing

Crunchy Asian Sesame Salad | V
purple cabbage, red peppers, toasted ramen noodles, 
almonds and sesame seeds with a sweet and spicy 
vinaigrette

Roasted Red Potato and Green Bean Salad | V/VG
baby roasted red potatoes, french green beans, 
diced red onions, fresh thyme leaves, grainy mustard 
vinaigrette

HOT LUNCH BUFFET MENU

Pacific Rim Cucumber and Noodle Salad | V/VG
vermicelli bean thread noodles, cucumber strings, 
julienne of carrots, scallions, cilantro leaves, 
red pepper flakes, tossed in a rice wine honey lime 
vinaigrette

Confetti Bean Salad | V/VG
black beans, kidney beans, garbanzo beans, peppers, 
tomatoes, onions, corn, balsamic dressing

Mediterranean Pasta Salad | V
tri-coloured rotini pasta, roasted red and green 
peppers, zucchini, mushrooms and red onions 
marinated in a basil pesto dressing

Quinoa Vegetable | V/VG
quinoa, zucchini, red and green peppers, diced 
tomatoes, diced red onion, fresh herb vinaigrette

Herbed Couscous and squash salad | V/VG
herbed couscous, roasted butternut squash, 
dinosaur kale and sundried cranberries with a lemon 
and herb vinaigrette

all orders include eco-friendly disposables, paper napkins, drop off and pick up
upgrade to china, cutlery rolled in linen napkins for $2.00 per person
all prices are per person, minimum 15 guests, a surcharge will apply
all hot lunch buffets include choice of salad, entrée, accompaniments as specified
crusty rolls and butter (unless otherwise specified) and choice of mini pastries or gourmet cookies 

SALAD SELECTION choice of one

SALAD | choice of one

ENTRÉE SELECTION choice of one

SEAFOOD

Sweet Glazed Teppanyaki Salmon | $23.95
done in the traditional iron-grilled japanese 
style accompanied by udon noodles and stir-fried 
vegetables

Maple Baked Salmon Filet | $23.95
fresh basil garnish, chef’s seasonal vegetables. choice 
of long grain rice pilaf, rosemary and garlic roasted 
potatoes or smashed garlic potatoes

Mediterranean Grilled Seabass | $25.95
european seabass grilled with herbs and spices, baby 
carrots, red pepper, asparagus with choice of long 
grain rice pilaf, rosemary and garlic roasted potatoes 
or smashed garlic potatoes

prices are subject to 18% service and set up charge and 5% gst
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POULTRY

Chicken Pepper Fajitas | $20.95
grilled chicken fajitas with roasted red peppers, 
caramelized onions, shredded sharp cheddar, 
guacamole, tomato salsa, sour cream, soft flour 
tortillas, cilantro lime rice

Greek Chicken Gyro | $20.95
skewers of grilled chicken, seasoned with oregano 
and spices, greek rice, flat bread and tzatziki sauce

Slivered Chicken Breast | $21.95
served in a creamy roasted red pepper sauce. choice of 
penne pasta or long grain rice pilaf

Chicken Parmigiana | $23.95
coated in parmesan and herbed bread crumbs, topped 
with tomato sauce and cheese. served with chef’s 
seasonal vegetables and penne pasta

Skillet Garlic Chicken Breast | $24.95
in garlic skillet jus, baby carrots, red pepper, 
asparagus. choice of long grain rice pilaf, rosemary 
and garlic roasted potatoes or smashed garlic 
potatoes

Mushroom Sage Chicken Breast | $24.95
boneless chicken breast with creamy mushroom sauce 
and sage. with chef’s seasonal vegetables, choice of 
long grain rice pilaf, rosemary and garlic roasted 
potatoes or smashed garlic potatoes

Delhi Butter Chicken | $24.95
chicken tenders in a curried tomato cream sauce 
with basmati rice and aloo gobi mutter (potatoes, 
cauliflower and green peas, seasoned with sabji 
masala.) accompanied by naan bread

ENTRÉE SELECTION choice of one | continued

BEEF

Certified Angus Beef® Chili | $18.95
simmered beef, diced tomatoes, dark red kidney beans, 
peppers, onions and celery with a blend of peppery 
spices and shredded cheddar

Cottage Shepherd’s Pie | $19.95
savoury ground beef, diced onions, mushrooms and 
corn topped with creamy whipped potatoes

Beef Ragu Lasagne | $20.95
layered pasta, ground beef, ricotta and mozzarella 
cheese with tomato basil sauce

Beef Bourguignon | $22.95
rich in flavour with lean beef, carrots, celery and 
garlic in a red wine sauce served with smashed 
garlic potatoes

Flank Steak Fajitas | $20.95
grilled beef fajitas with roasted red peppers, 
caramelized onions, shredded sharp cheddar, 
guacamole, tomato salsa, sour cream, soft flour 
tortillas, cilantro lime rice

Classic Beef Stroganoff | $25.95
tender strips of tenderloin and mushrooms, sautéed 
with onions in a rich burgundy sauce, laced with 
sour cream, chef’s seasonal vegetables, served over 
choice of penne pasta or long grain rice pilaf

Certified Angus Beef® Sirloin | $28.95
slow-roasted with a burgundy demi glaze, baby 
carrots, red pepper, asparagus with choice of long 
grain rice pilaf, rosemary and garlic roasted potatoes 
or smashed garlic potatoes

VEGETARIAN/VEGAN/GLUTEN FREE/DAIRY FREE

Roasted Vegetarian Lasagne | $20.95 | V
layered pasta, roasted vegetables, ricotta and 
mozzarella cheese with tomato basil sauce

Ricotta and Spinach Filled Cannelloni | $20.95 | V
with fresh herbs and italian tomato sauce

Baked Gnocchi with Prosciutto and Kale | $19.95
soft potato dumplings in a rich cream with 
parmigiano reggiano, spiked with prosciutto and 
fresh baby kale

vegetarian chili | $18.95 | V/VG (without cheddar)
braised onions, carrots, tomatoes, kidney beans, 
chickpeas, peppers, celery in a spiced tomato based 
sauce with cheddar

Vegan Baked Falafel | $18.95 | V
chickpea patties served with roasted garlic hummus, 
tahini sauce, flat bread and basmati rice

prices are subject to 18% service and set up charge and 5% gst
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PLATED LUNCH MENU
includes china plates, cutlery, ice water glasses, standard folded linen napkins, proper table setting, set up 
and clean up. menu includes crusty roll with butter, choice of soup or salad, entrée, choice of dessert.
all prices are per person, minimum 15 guests

SOUP OR SALAD SELECTION choice of one

SOUP

Old Fashioned Chicken Noodle 

Prime Beef Barley and Vegetable 

Cream of Rocky Mountain Wild Mushroom | V 

Roasted Butternut Squash and Pear | V

Roasted Garlic and Potato | V

Cream of Tomato Florentine | V

Roasted Sweet Potato and Coconut | V/VG

SALAD

Artisan Greens | V
roasted red peppers, cucumber, dehydrated 
cranberries, pecans, pickled red onions with a white 
balsamic and lemon vinaigrette

Rustic Caesar Salad
wedge of romaine heart, grilled garlic and parmesan 
baguette, peppered bacon shards, shaved romano, 
zesty garlic dressing

White Bean Caprese Salad | V
fresh heirloom tomatoes, buffalo mozzarella, sweet 
balsamic glaze, handpicked fresh basil

Radicchio and Butter Lettuce Salad | V 
roasted squash and apple, pumpkin seeds, asiago 
cheese, french shallot dressing

Carrot and Beet Salad | V
with pickled asparagus, shimeji mushrooms, goat 
cheese mousse, baby greens and a maple dijon 
vinaigrette

Additional Soup or Salad | add $6.50 per 
person

prices are subject to 18% service and set up charge and 5% gst
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Maple Baked Wild Salmon Filet | $36.95
with fresh basil garnish

Mediterranean Grilled Seabass | $37.95
european seabass, grilled with herbs and spices

Skillet Garlic Chicken Breast | $36.95
with a garlic skillet jus

Mushroom Sage Chicken Breast | $36.95
boneless chicken breast with creamy mushroom 
sauce and sage

Bourbon Glazed Pork Tenderloin | $36.95
with a smoky sweet flavour

Classic Beef Stroganoff | $37.95
tender strips of tenderloin and mushrooms, sautéed 
with onions in a rich burgundy sauce with a dallop 
of sour cream

Kale, Jalapeño, Pepper Jack Cheese Stuffed Chicken
$38.95
with sundried tomato sauce

Moroccan Flat Iron Steak | $38.95
served on couscous with a horseradish mushroom 
jus

Certified Angus Beef® Sirloin | $39.95
with balsamic demi glaze

ENTRÉE SELECTION choice of one

VEGETARIAN/VEGAN/GLUTEN-FREE/DAIRY FREE 
choice of one

Antipasto Strudel | $34.95
flaky pastry wrapped around grilled mediterranean 
vegetables, artichoke hearts, black olives and 
fontina cheese with a yellow pepper sauce

*Grilled Vegetable Stacker | $34.95
grilled mushrooms, peppers, onions, zucchini and
sweet potato served with a smoked tomato coulis

*Vegetable Tajine | $34.95
authentic tajine with fresh vegetables, dates, beans
and spices, in an acorn squash

*Vegetable Paella | $34.95
peppers, onions, black beans, kidney beans, squash and
tomatoes with a beetroot saffron rice

STARCH SELECTION choice of one

Long Grain Rice Pilaf with Preserved Lemon

Mashed Roasted Yukon Gold Garlic Potatoes

Rosemary and Garlic Roasted baby Potatoes

Herbed Barley Risotto with Creamed Shallots

VEGETABLE SELECTION choice of one

Option 1 
french style green beans with charred almonds 
roasted and blistered red peppers
roasted organic butternut squash with brown butter

Option 2 
asparagus in a lemon dill chive butter 
golden beets with herb gremolata
roasted purple carrots with olive oil, maple and sea salt

Crème Brûlée
with fresh fruit garnish

Saskatoon Berry Panna Cotta
with chocolate tuile and fresh mint

Chocolate Mint Cake
with a minted wafer and chocolate glaze

New York Cheesecake
with mixed berry compote, lemon cream and a dark 
chocolate pencil

Flourless Chocolate Cake
with crème almond anglaise, raspberry coulis and 
fresh seasonal berries

Salted Caramel Layered Cake
caramel jus, salted chocolate caramel

Layered Apple Crumble
with a warm cinnamon crumble

Coffee/Tea Service Optional

DESSERT SELECTION choice of one

prices are subject to 18% service and set up charge and 5% gst
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COFFEE AND BEVERAGES

100% Arabica and Decaf Coffee | 15 cup | $39.50

100% Arabica and Decaf Coffee | 30 cup | $75.00

Starbucks house Blend and Decaf | 15 cup | $49.50

Starbucks house Blend and Decaf | 30 cup | $85.00

Hot Tea Service | 15 cup | $29.50

Hot Tea Service | 30 cup | $55.00

2% or Chocolate Milk | 250ml | $2.75

Nestlé Bottled Water | 500ml | $2.75

Aquafina Bottled Water | 591ml | $3.25

Assorted Fruit Juice | 300ml | $2.95

Dole Juice | 341ml | $3.25

BREAKS

Homemade Vegetable Frites | serves 15 | $69.00
red pepper pesto and artichoke and goat cheese dips

Homemade Potato Chips | serves 15 | $69.00
spicy valentine ketchup, onion dip

Nature Valley Granola Bars | each | $3.50

Whole Fresh Fruit | each | $2.00

Seasonal Fresh Fruit Tray | serves 15 | $95.00

Fresh Fruit Salad | per person | $5.25

Pretzels | 500gr | $49.00

Crispy Chick Peas | 400gr | $69.00

Cranberry Trail Mix | 500gr | $69.00

Fancy Nuts | 500gr | $79.00

Gourmet Cookies | each | $1.95
oatmeal raisin, chocolate chip, white chocolate with 
macadamia nut and double chocolate

Gluten Free Cookie | each | $2.95

Homemade Granola Bars | each | $3.95
with sundried blueberries, chocolate or nuts

Market Fresh Vegetable Tray | serves 15 | $89.00
fine herb sauce for dipping

Balsamic Caprese Bruschetta | serves 15 | $89.00
chopped fresh roma tomatoes with buffalo 
mozzarella, garlic, basil, olive oil, balsamic and lemon 
juice with toasted slices of baguette

Market Dips | serves 15 | $89.00
creamy dill dip | white bean dip | cheddar bacon ranch 
| baked pita chips and raincoast crisps

Middle Eastern Dips | serves 15 | $89.00
green olive baba ganoush, lebanese red bell pepper dip, 
arugula and pine nut hummus, frilled pesto flatbread

Canadian Cheese Board | 1.4 kg serves 15 | $129.00
cheddar, marble, brie, bleu, monterey jack, gouda, swiss, 
dried fruit, grapes, crackers, raincoast crisps

Chilled Juices | pitcher | $18.50
orange, apple, cranberry

Soft Drinks | canned | $2.95
diet and regular

Water Service | per person | $1.75
jugs of ice water, glasses, cocktail napkins

Ice Water Station | 2.5 gallons | each | $55.00
served from a beverage dispenser
lemon, lime and orange slices infused water
cucumber and fresh mint leaves infused water

San Pellegrino Soft Drinks | 330ml canned | $3.95
lemon and orange flavours

San Pellegrino Sparkling Water | 500ml | $3.95

prices are subject to 18% service and set up charge and 5% gst
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TERMS AND CONDITIONS
ORDERING INFORMATION | general

• food and beverage prices are subject to 18%
service and setup charge (please note this is not
a gratuity) and 5% GST

• prices are subject to change but
will be guaranteed 6 months prior to your
event

• cancellation policy: a 50% cancellation fee of
the total amount of the invoice will be applied
if orders are cancelled less than 5 business
days prior to event

ORDERING INFORMATION | meetings, breakfast, lunch

• minimum order is for 15 people. if less than 15 
guests are in attendance, a $50 flat rate 
surcharge will apply per service

• menu prices include eco-friendly disposables, 
napkins, serving utensils, chaffing dishes and set 
up

• upgrade to china and cutlery rolled in linen 
napkins $2.00 per person

• plated lunch menus include china and cutlery 
rolled in linen napkins

• a delivery & set-up charge of 2 hours at $30/
hour and pick up (if required) charge of 2 
hours at $30/hour will apply 

SERVICE POLICY

• labour charges for wait staff are $30 per
hour

• labour charges for chefs are $35 per hour

• if wait staff and chefs are required, labour
charges will apply

• labour chages apply for a minimum of 4 hours

• please note, statutory holiday rates will apply
to labour charges

UPGRADES TO DINNERWARE AND LINENS

• china, flatware and glassware may be upgraded

• visit great events rentals showroom or online
catalogue at www.greateventsrentals.com

• additional décor, napkins, tablecloths, overlays,
chair covers and sashes (starting at $6.00 per
tablecloth) are also available

RESPONSIBILITY OF THE CONVENER OF THE EVENT

• the guaranteed guest count is due 3 business
days prior to event

• if it is not received, the original number quoted
or actual number served, whichever is greater,
will be prepared and invoiced

• notice of dietary considerations (allergies/
vegetarian requests, etc.) is due 3 business days
prior to event

ALLERGY INFORMATION

• due to the nature of some allergies and
intolerances, we strongly recommend ordering
a separate plate for anyone with severe
allergies

• guests with life-threatening allergies should
avoid any food at the event

REGULATION INFORMATION | health and safety

• great events catering must provide all food
and beverages with the exception of wedding
cakes

• great events catering prohibits guests from
removing any food or beverage products from a
function unless a waiver is signed

REGULATION INFORMATION | aglc and alcohol service

• in support of responsible beverage service, great
events bar staff will not serve any guest who
appears intoxicated

• liquor service is not permitted before 10:00AM
and after 1:00am (12:00am on sundays and
holidays)

• proof of age (photographic government-issued
id) may be requested from any guest, and required
from those who appear to be under 25 years of
age

• refusal of alcohol service is at the discretion of
certified great events bar staff

prices are subject to 18% service and set up charge and 5% gst
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