
 
 
 
 
 
 

Plated Entrees 
 

 
 

Plated Options: 
Chef’s choice of Soup or Garden Salad 

~ 

• Certified Angus Prime Rib 
Accompanied by Yorkshire pudding and Au Jus 

• Chicken Florentine 
Roasted chicken breast stuffed with goat cheese and spinach 

• Dill and Lemon Baked Salmon 
Fresh salmon baked with fresh dill and Lemon Buerre Blanc. 

• French cut Pork Loin 
Accompanied by a mushroom glaze. 

• Other Option: Oven Roasted Glazed Ham 
 

All items are served with: 
Mashed potato, roasted potato or rice 

Seasonal vegetables 
Fresh assorted dinner rolls with whipped butter 

 

Dessert Options: 
New York Cheesecake 

Homemade selection of seasonal pies 
Homemade bread pudding 
Chocolate Amaretto Torte 

 

Coffee/Tea 

 

$30.95 per person 
All prices are subject to HST and a 15% Gratuity 



 
 
 
 
 
 

Dinner Buffet 
 

 
 

Certified Angus Prime Rib Au Jus & Yorkshire pudding 

Chicken Florentine - Goat Cheese and Spinach 

Seasonal Fresh Seafood 

Pasta Selection 

Roasted Potatoes 

Seasonal Vegetables 

Greek Pasta 

Mixed Greens salad with Assorted Dressing 

Coleslaw 

Fresh Dinner Rolls with Whipped butter 

 

Deserts: 
Assorted Squares 

Assorted Homemade Pies and Cakes 

Fresh Baked Bread Pudding with an Anglais Sauce 

Fresh Fruit Tray 

Coffee and Tea 

 
$30.95 per person 

All prices are subject to HST and a 15% Gratuity 



 
 
 
 
 
 
 

 

Cocktail Reception Selections: 
 

Cheese Display with Crackers (serves 25-35 people) $110.95 

Seasonal Sliced Fresh Fruit Tray (serves 25-35 people) $89.95 

Cheese and Fruit Tray (serves 25-35 people) $115.95 

Fresh Vegetable Tray and Herbed Dip (serves 40-60 people) $54.95 

Assorted Tea Sandwiches (4 dozen) $54.95 

 
 

Cold Hors D’Oeuvres: 
 

Smoked salmon with sour cream on pumpernickel rounds (1 dozen) $22.95 

Shrimp tower with cocktail sauce (1 dozen) $54.95 

Deviled Eggs (1 dozen) $10.95 

Shrimp dip served with crackers (serves 25-35 people) $20.95 

 
 

Hot Hors D’Oeuvres: 
 

Chicken or beef sate with peanut sauce (1 dozen) $20.00 

Sausage Rolls (1 dozen) $20.00 

Mini Quiche (1 dozen) $20.00 

Feta cheese and spinach in phyllo pastry (1 dozen) $16.95 

Vegetable Spring Rolls (1 dozen) $16.95 

Chicken wing with assorted sauces (1 dozen) $10.95 

 

$30.95 per person 
All prices are subject to HST and a 15% Gratuity 



 
 
 
 
 
 

 
 

Alcohol Pricing 
 
 
 
 
 
 
 

 
 
 
 
 

  

Wine: Bottle Glass 
Yellow Tail Shiraz $31.58 $6.33 
Yellow Tail Chardonnay $31.58 $6.33 

   
Beer: Price  
Domestic $4.63  
Coors Light, Canadian, Blue, Bud   
Imported $4.63  
Keith’s Red, Keith’s Pale   
   
Spirits Price  
Vodka, Rye, Rum, Gin $5.63  

 
 

 
 
 

Contact: Jo-Anne Shaw 
497 Victoria Street East, Alliston, Ontario  L9R 1T9 

705-435-4381 ~ Toll free  1-800-328-1404 
7/11 


