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DINE-IN LUNCH MENU SAMPLE

APPETIZER STATION
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MARINATED VEGETABLES & FOCACCIA

JUMBO SHRIMP COCKTAIL
LEMON-DILL CREME FRAICHE & COCKTAIL SAUCE

PLATED THREE COURSE MEAL
BASKET OF ARTISAN BREAD & BUTTER FOR THE TABLE

PASTA COURSE
PENNE WITH PANCETTA & ONIONS IN A WHITE WINE ROSE SAUCE

MAIN COURSE
HERB-ROASTED CHICKEN SUPREME WITH THYME JUS, DAUPHINOIS
POTATOES & SAUTEED SEASONAL VEGETABLES

MIXED GREENS, SHAVED VEGETABLES, CHAMPAGNE VINAIGRETTE
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DESSERT
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CAKE CUTTING & PLATING SERVICE INCLUDED

DRINKS INCLUDED
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COST
$110 PER PERSON + HST (BASED ON MINIMUM 20 ADULTS)
BASED ON A 4 HOUR TIME WINDOW

ADDITIONAL
ALCOHOL CHARGED SEPARATELY & BASED ON CONSUMPTION
SERVIICERCRPANNEIES SN 8o

CUSTOM MENUS AVAILABLE UPON REQUEST




