
B U F F E T  
D E L U X E

FRESHLY BAKED BREADS

SALADS:
Spring Mix Salad with Red Wine Vinaigrette

Baby Spinach with Ruby Grapefruit & Almonds
Quinoa Salad
Caesar Salad

MAINS:
Penne with Tomato Basil Sauce

Ravioli with Alfredo Sauce
Chicken Supreme  

Salmon Fillets with Lemon Butter Sauce 
Mashed or Roasted Potatoes

Seasonal Vegetables

DESSERTS:
Assorted French Pastries 

Seasonal Fruit Platter
Coffee & Tea

Price | $89 p.p.

All beverages charged on consumption at regular prices. 
Taxes (13% HST) and gratuity are applicable on all packages and services.
Pricing is subject to change based on event details, guest count, and specific requirements.
A minimum spend may apply based on the event space, day, and time of booking.
Customizatios are available upon request – our team will be happy to tailor a package for your special occasion.



B U F F E T  
P R E M I U M

FRESHLY BAKED BREADS

ANTIPASTO

SALADS
Spring Mix Salad with  Red Wine Vinaigrette

Baby Spinach with Ruby Grapefruit & Almonds
Quinoa Salad
Caesar Salad

MAINS:
Penne with Tomato Basil Sauce

Ravioli with Alfredo Sauce
Grilled & Marinated Vegetables 

Roasted or Mashed Potatoes
Kale & Roasted Garlic Agnolotti

Chicken Supreme 
Salmon Fillets with Lemon Butter Sauce

Slow-Roasted Prime Rib 
or

NY Steak

DESSERT TABLE:
Assorted French Pastries 

Seasonal Fruit Platter
Coffee & Tea

Price | $99 p.p.

All beverages charged on consumption at regular prices. 
Taxes (13% HST) and gratuity are applicable on all packages and services.
Pricing is subject to change based on event details, guest count, and specific requirements.
A minimum spend may apply based on the event space, day, and time of booking.
Customizatios are available upon request – our team will be happy to tailor a package for your special occasion.


