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PASSED HORS D’OEUVRES cold selection

PASSED HORS D’OEUVRES hot selection

butlered before dinner
based on 2 or 3 pieces per person

Antipasto Sticks 
grilled squash ribbons, prosciutto, mozzarella 

Crispy Polenta Bites 
arugula olive tapenade, ninja radish 

Open Face Italian Crisps (selection of 3) 
roasted tomato | goat cheese, basil chiffonade 
porchetta | spiced tomato jelly, squash 
crispy procuitto | brie cheese, grilled asparagus 
charcuterie | genoa, ricotta, gem tomato, 
artichokes 
Italian chicken | spiced hummus, olive tapenade 

Crispy Toasts (selection of 3) 
Italian | prosciutto, radish, mascarpone ricotta 
pistachio avocado | grilled vegetables, asiago 
caponata | goat cheese, green onions 
wild mushrooms | carmelized ramps, feta mousse 
chicken caprese | balsamic droplets 

Caramelized Onion Tartlettes 
chive, crème fraîche 

Cranberry and Whipped Ricotta Crisps 
with fresh basil chiffonade butler

Turkey Dinner Stuffed Mushroom Caps 
with marjoram crumb 

Beef Wellington Bites 
with a horseradish crema 

Apple Cider Braised Beef Tartelette 
with butternut squash 

Cream Cheese Sausage Bites 
with a pecan pesto dipping sauce 

Christmas Dinner Dumplings 
with a cranberry glaze 

Chicken Arancini 
smoked tomato jam 

prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

Pomegranate Goat Cheese Bites 
with truffle honey and thyme 

Spiced Squash Veloute Shooters 
with caramelized pumpkin seeds 

Wild Mushroom and Caramelized Onion Toasts 
with a spiced port drizzle 

Cranberry Pecan Cheese Truffles  
with lavender honey

BLT Cakes 
double smoked bacon, pickled roma, arugula cream 

Cranberry and Brie Bites 
candied walnuts, rosemary 

Prosciutto and Figs 
with mascarpone cheese on a designer spoon 

House Made Smoked Salmon 
on a caper bisquit with lemon aioli 

Lemongrass Chicken Satay 
peanut dipping sauce 

Chicken, Beef or Vegetarian Gyoza 
with japanese dipping sauce 

Tandoori Salmon Skewers 
mango chutney 

Crispy Shrimp Tempura 
bang bang sauce 

Zucchini Pakora 
indian-style vegetable fritters with yogurt dip 

Chicken, Beef or Vegetarian Samosas 
mango balsamic chutney 

BBQ Vegan Meatballs 
with caramelized onions 



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

SALAD SELECTION choice of three
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Chopped Spinach Salad
baby spinach, marinated pear, pecorino cheese, red peppers, slivered almonds, pear apple vinaigrette

Classic Caesar Salad
hearts of romaine, herb and garlic baguette croutons, fresh-grated aged parmesan cheese, creamy garlic 
dressing

Roasted Butternut Squash and Kale Salad
roasted squash, organic kale, peppers, onions, kalamata olives, cranberry, candied walnuts, white balsamic 
vinaigrette

Christmas Pasta Salad
baby shell pasta, roma tomatoes, red onion, green onion, fresh chopped basil, parmesan cheese, lemon olive oil 
dressing

Roasted Beet and Onion Salad
goat cheese, arugula, roasted walnuts, lemon orange vinaigrette

Turmeric Roasted Chickpea and Carrot Salad
apple cider tahini dressing

Brussel Sprout and Bacon Salad
brussel sprouts, kale, bacon, pomegranate, parmesan, zesty citrus and honey dressing

Pomegranate Green Bean Salad
green beans, sweet white onions, baby gem tomato halves, feta crumble, organic honey pomegranate dressing

Broccoli Salad with Feta and Almonds
crisp broccoli, onions, feta, roasted almonds, achiote olive oil dressing

includes your choice of:
• 3 salads
• 2 side selections
• ice water service

SALAD SELECTION choice of three

• entrée selections
• artisan breads
• 100% arabica coffee,

decaf and fine tea service.

• folded linen napkins
• catering equipment
• set-up & clean up

• china plates
• stainless steel cutlery
• water glasses

buffet includes:



ENTRÉE SELECTION priced per person
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second entrée upgrade available | special dietary requests can be accommodated
children ages 4 - 12 buffet prices are 25% off | children 3 and under price available   

Traditional Roasted Turkey
white onion crock pot stuffing, natural savoury pan jus, house-made cranberry chutney

Honey Maple Bacon Wrapped Stuffed Turkey Breast
focaccia and cranberry stuffed, sage au jus, house-made cranberry chutney

Bacon, Garlic and Mushroom Stuffed Chicken Breast
pomegranate orange pan jus

Skillet Apple Cider Roasted Chicken Breast
apple and squash pan sauce

Red Wine and Chili Spiced Beef Short Rib
herbed demi drizzle

Slow Roasted Alberta Striploin
wild game demi and caramelized onions

Herb and Peppercorn Crusted Beef Sirloin
mead demi-glace

Bourbon Mustard Glazed Ham
black garlic apple compote

Apple and Cherry Stuffed Pork Loin
grilled vegetable and lime jus

Citrus and Pomegranate Glazed Salmon Filet
lemon garlic cream sauce

Wild Mushroom and Squash Wellington
spiced tomato and farro stew

Certified Angus Beef® Tenderloin and Prime Rib | Available upon request

prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon 
request



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

STARCH SELECTION choice of one

Melting Sweet Potato with Fine Herbs 

Garlic Parmesan Onion Yam Bake

Potato Gratin Stack | Upgrade Available

Option 3 - Petite Pleasures
assortment of mini desserts including mini crème 
brulee, festive cookies, cake pops, candy cane 
cheesecake bites, lemon tart, baileys chocolate 
mousse tulip cup and fresh fruit skewers. displayed 
with fancy risers and decorated to compliment 
your event (based on 4 per person) 

Option 3
Aromatic Spiced Vegetables with Balsamic and Thyme

Option 4
Robust Ratatouille Rounds with Tomato Coulis

DESSERT TABLE
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Lollipop Parade
cheesecake and brownie lollipops, dipped with dark
and white chocolate

Mini Créme Brûlée
french vanilla | dark chocolate

Gourmet Cupcakes 

Pie in a Jar
apple cinnamon | pumpkin | baked in mason jars

Festive Beverages
Hot Chocolate
Hot Apple Cider
Hot Mulled Wine

Option 1
Honey Garlic Butter Roasted Vegetables with 
Chive Drizzle
Option 2
Brussel Sprouts with Butternut Squash and 
Roasted Candied Pecans

Option 1 - Sweet Endings
fancy tortes, mousse dessert cups (tiramisu, meyer lemon 
and candy cane cheesecake), assorted french pastries, 
festive cookies and orchard’s harvest fruit tray
(based on 3 per person)
Option 2 - Simply Sweet
selection of cakes, dessert squares and festive cookies 
(based on 2 per person)

DESSERT TABLE upgrades

Canadian Cheese Board
white cheddar, swiss, marble, brie, blue, monterey jack, gouda, 
dried fruit, grapes, gourmet crackers, raincoast crisps

Chocolate Fondue
choice of dark, milk or white chocolate. served with 
an array of fresh seasonal fruit, pineapple, strawberries, 
bananas, melon and biscottis (minimum 30 guests)

Chocolate Fountain | available upon request

Loaded Hot Chocolate Bar
steeped melted belgium chocolate milk served with 
chantilly cream, chocolate and caramel spoons, 
marshmallow sticks, toffee bits, 
grated chocolate, pralines, sprinkles

Spiced Rice Pilaf with Herbs

Roasted Shallot and Garlic Baby Potatoes 

Mashed Brown Butter Yukon Potatoes

Additional Starch | Upgrade Available

VEGETABLE SELECTION choice of one
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prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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PASSED HORS D’OEUVRES cold selection

PASSED HORS D’OEUVRES hot selection

butlered before dinner
based on 2 or 3 pieces per person

Antipasto Sticks 
grilled squash ribbons, prosciutto, mozzarella 

Crispy Polenta Bites 
arugula olive tapenade, ninja radish 

Open Face Italian Crisps (selection of 3) roasted 
tomato | goat cheese, basil chiffonade 
porchetta | spiced tomato jelly, squash 
crispy procuitto | brie cheese, grilled asparagus 
charcuterie | genoa, ricotta, gem tomato, artichokes 
Italian chicken | spiced hummus, olive tapenade 

Crispy Toasts (selection of 3) 
Italian | prosciutto, radish, mascarpone ricotta 
pistachio avocado | grilled vegetables, asiago 
caponata | goat cheese, green onions 
wild mushrooms | carmelized ramps, feta mousse 
chicken caprese | balsamic droplets 

Caramelized Onion Tartlettes 
chive, crème fraîche 

Cranberry and Whipped Ricotta Crisps 
with fresh basil chiffonade butler

Turkey Dinner Stuffed Mushroom Caps 
with marjoram crumb 

Beef Wellington Bites 
with a horseradish crema 

Apple Cider Braised Beef Tartelette 
with butternut squash 

Cream Cheese Sausage Bites 
with a pecan pesto dipping sauce 

Christmas Dinner Dumplings 
with a cranberry glaze 

Chicken Arancini 
smoked tomato jam 

Pomegranate Goat Cheese Bites 
with truffle honey and thyme 

Spiced Squash Veloute Shooters 
with caramelized pumpkin seeds 

Wild Mushroom and Caramelized Onion Toasts 
with a spiced port drizzle 

Cranberry Pecan Cheese Truffles  
with lavender honey

BLT Cakes 
double smoked bacon, pickled roma, arugula cream 

Cranberry and Brie Bites 
candied walnuts, rosemary 

Prosciutto and Figs 
with mascarpone cheese on a designer spoon 

House Made Smoked Salmon 
on a caper bisquit with lemon aioli 

Lemongrass Chicken Satay 
peanut dipping sauce 

Chicken, Beef or Vegetarian Gyoza 
with japanese dipping sauce 

Tandoori Salmon Skewers 
mango chutney 

Crispy Shrimp Tempura 
bang bang sauce 

Zucchini Pakora 
indian-style vegetable fritters with yogurt dip 

Chicken, Beef or Vegetarian Samosas 
mango balsamic chutney 

BBQ Vegan Meatballs 
with caramelized onions 



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

Sweet Potato, Pear, and Leek Soup
crispy leeks, parsley

Turmeric, Apple, and Carrot Soup 
candied pecans, baby thyme granules

Cream of Wild Mushroom Soup
brunoise of grilled mushroom and drizzle of
herb infused oil

Roasted Cauliflower and Chipotle Pumpkin Soup
with herbed croutons and pumpkin seeds

SALAD SELECTION choice of one

SOUP SELECTION choice of one

Winter Greens
shaved fennel, baby gem tomatoes, red beets, toasted 
almonds, quinoa crumble with a sugared lemon rind 
and coriander emulsion

Watermelon Radish Holiday Salad
watermelon radish, grilled asparagus, arugula, spinach, 
red cabbage, pear, with an apple cider sesame drizzle

APPETIZER COURSE choice of one | upgrade

Pumpkin Ravioli
with a brown butter sage sauce, caramelized 
asparagus, and pine nuts

PALATE CLEANSER choice of one | upgrade only

Cranberry Sorbet
candied mint leaves

Blood Orange and Champagne Sorbetto
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Butternut Squash Carpaccio
sous vide butternut squash, orange rind apples, 
spiced pepitas, kumquats, pickled mustard seeds, 
organic greens, quince purée dressing

Fall Beet Salad
wine soaked red beets, golden beets, goat cheese 
mousse, baby gem cherry tomatoes, candied pine nuts, 
chioggia beets, pomegranate vinaigrette, baby sorrel

Antipasto Platter
prosciutto, genoa salami, dried chorizo, olives, 
marinated artichokes, basil feta, grilled 
vegetables, hummus, selection of breads

PLATED DINNER MENU
menu package includes your choice of a minimum of 3 courses and the following:
• artisan breads
• 100% arabica coffee,

decaf and fine tea service

• folded linen napkins
• catering equipment
• set-up & clean up

• china plates
• stainless steel cutlery
• water glasses
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ENTRÉE SELECTION
for more than one entrée selection (maximum 2 meat options,) exact numbers are required in advance, 
and place cards with meal indicators

Slow Cooker Herbed Roasted Turkey
apple and vegetable stuffing, natural savoury gravy, house-made cranberry chutney

Applewood Bacon-Wrapped Turkey Roulade
sweet potato and vegetable stuffing, savoury jus, house-made cranberry chutney

Asparagus, Spinach and Cranberry Stuffed Chicken
with a plum preserve pan jus

Skillet Apple Cider Roasted Chicken Breast
apple and squash pan sauce

Herb and Peppercorn Crusted Beef Sirloin
mead demi-glace

7 oz Alberta Striploin Steak
wild mushrooms and pink peppercorn jus

Red Wine and Chili Spiced Beef Short Rib
herbed demi drizzle

Winter Spice and Caramelized Vegetable Lamb Shank
with a whiskey pomegranate reduction

Sticky Citrus and Mustard Glazed Salmon Filet
with a honey dill cream sauce

Wild Mushroom and Squash Wellington
spiced tomato and farro stew

Stuffed Roasted Butternut Squash | VEGAN
white onion demi

Certified Angus Beef Tenderloin and Prime Rib | available upon request

COMBO PLATED ENTRÉE SELECTIONS
Skillet Apple Cider Roasted Chicken Breast and Sticky Citrus and Mustard Glazed Salmon Filet
apple and squash pan sauce | honey dill cream sauce

Herb and Peppercorn Crusted Beef Sirloin and Sticky Citrus and Mustard Glazed Salmon Filet
mead demi-glace | honey dill cream sauce

Herb and Peppercorn Crusted Beef Sirloin and Skillet Apple Cider Roasted Chicken Breast
mead demi-glace | apple and squash pan sauce

prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request

VEGETABLE SELECTION choice of one

Brown Sugar Roasted Sweet Potatoes 

Roasted Garlic and Shallot Baby Potatoes 

Cheesy Mashed Yukon Gold Potatoes

Golden Baked Parmesan Scalloped Potatoes 

Spiced Rice Pilaf with Herbs 

Potatoes Au Gratin | upgrade available

Option 3
grilled asparagus with fresh lemon gremolata,
roasted herbed baby peppers, and minted green beans 
with maldon salt

Option 4
mediterranean marinated rapini, sous vide fennel bulbs, 
roasted baby gem tomato

Option 1
roasted maple marinated carrots, baked caramelized 
cauliflower steaks, italian spiced butternut squash

Option 2
ratatouille fan with roasted peppers, onions, zucchini, 
eggplant, and tomatoes in a savoury garlic tomato jus

STARCH SELECTION choice of one
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DESSERT SELECTION choice of one

Salted Caramel Cheesecake
salted caramel roasted nut chutney

Chocolate Black Forest Yule Log 
chocolate sponge cake, kirsch liquor, 
cherry filling and chantilly cream roll 
served with raspberry coulis

Baked Orange and Cranberry Crème Brûlée 
port essence fruits

Sherry Trifle
vanilla sponge cake, sherry infused sour cherries, 
layered with chantilly cream and sweetened whipped 
cream served in a wine glass

Pumpkin Mousse Cake
maple glazed, toffee center

Festive Beverages

Hot Chocolate

Hot Apple Cider

Hot Mulled Wine

Loaded Hot Chocolate Bar
steeped melted belgium chocolate milk served with chantilly 
cream, chocolate and caramel spoons, marshmallow sticks, 
toffee bits, grated chocolate, pralines, sprinkles
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