
Platters at each table
Ginger molasses cake
Creme brulee
Potted lemon

Holiday Family
Style Menu

APPETIZERS

$69/ per person

Select 2

Three course Family Style Menu Includes
platters of our house-made appetizers, main
courses, and desserts, house-made bread, tea
& coffee. 
A festive style of service that enables all your
guests to eat their fill of these holiday
favourites.

Chili lime chicken skewers
Falafel with herbed yogurt
Surf and turf skewers
Cheesy arancini with arugula pesto mayo
Crab cakes with remoulade
Bacon, spinach and goats cheese stuffed mushroom
caps

Glazed ham with Dijon cream, mashed potatoes, glazed
carrots and parsnips
Apple braised chicken supreme, creamy gravy, herb
roasted baby potatoes, glazed carrots and parsnips
Baked pasta with garlic bread, vegetarian, or sausage
Bolognese 
Roast striploin of beef, red wine jus, mashed potatoes,
glazed carrots and parsnips

Large bowls of Caeser salad
Large bowls of House salad 

DESSERTS

CANAPES
Add $12/ per person (select 3 styles)

MAINS



Choice of
Ginger molasses cake

Creme brulee

Potted lemon

Holiday 
Plated Menu

APPETIZERS

$79/ per person
Three courses Plated Menu includs house-made
bread, tea or coffee
Pre selection by each guest is 
required. 

Cranberry hazelnut stuffed chicken supreme, veloute,
mashed potatoes with parsnip puree, roasted carrots

Roasted portobellos, fried polenta, arugula, red chimichurri,
avocado puree

Salmon Oscar, pan seared salmon stuffed with crab, wild rice
& charred tomato salad, bearnaise sauce

Steak house classic - 10 oz striploin, scallion mashed potato,
herbed preserved lemon compound butter, seasonal veg

Caeser salad
House salad 
Butternut squash and apple soup

DESSERTS

Chili lime chicken skewers
Falafel with herbed yogurt
Surf and turf skewers
Cheesy arancini with arugula pesto mayo
Crab cakes with remoulade
Bacon, spinach and goats cheese stuffed mushroom
caps

CANAPES
Add $12/ per person (select 3 styles)

MAINS
Choice of

Choice of


