
FESTIVE



FESTIVE BUFFET #1

FESTIVE BUFFET #2

FESTIVE BUFFET #3

 

WINTER GREENS | Shaved Vegetables, Fennel, Tarragon Vinaigrette | Arugula & Beets, Roasted 

Pear Blood Orange And Ontario Goats Cheese, Balsamic Vinegar 

RIGATONI ALL' AMATRICIANA | Fresh Rigatoni In A Pancetta Tomato Sauce With Pecorino Cheese 

SLOW ROASTED CARVED TURKEY BREAST | Stuffing, Cranberry Sauce & Gravy | Yukon Gold 

Buttermilk Mashed Potatoes | Sweet Potato & Pecan Gratin | Roasted Brussel Sprouts & Carrots 

|

FESTIVE FAMILY DESSERT TABLE | Seasonal Sliced Fruit & Berries, Black Forest Gateau,  &

Holiday Cookies

ROASTED BRUSSEL SPROUT AND FARRO SALAD | Dried Cranberries, Sunflower Seeds, Feta 

Cheese, Pomegranate Molasses 

WINTER GREENS | Shaved Vegetables, Fennel, Tarragon Vinaigrette | Arugula & Beets, Roasted 

Pear Blood Orange And Ontario Goats Cheese, Balsamic Vinegar 

PENNE PASTA WITH ROASTED CAULIFLOWER | Wild Mushrooms. Raddichio, Ricotta Cheese & 

Toasted Walnut 

SLOW ROASTED CARVED TURKEY BREAST | Stuffing, Cranberry Sauce & Gravy | Homemade 

Tourtiere Pie | Yukon Gold Buttermilk Mashed Potatoes | Sweet Potato & Pecan Gratin | 

Roasted Brussel Sprouts & Carrots | Green Beans 'Amandine' 

FESTIVE FAMILY DESSERT TABLE | Seasonal Sliced Fruit & Berries, Black Forest Gateau, Yule 

Log, & Holiday Cookies

ROASTED BRUSSEL SPROUT AND FARRO SALAD | Dried Cranberries, Sunflower Seeds, Feta 

Cheese, Pomegranate Molasses 

WINTER GREENS | Shaved Vegetables, Fennel, Tarragon Vinaigrette | Arugula & Beets, Roasted 

Pear Blood Orange And Ontario Goats Cheese, Balsamic Vinegar 

MAPLE ROASTED WINTER VEGETABLES | Pumpkin Seed Pesto 

RIGATONI BOLOGNESE | Red Wine & Tomato Short Rib Ragu, Gremolata 

HOMEMADE TOURTIERE PIE | Beef

SLOW ROASTED CARVED TURKEY BREAST | Stuffing, Cranberry Sauce & Gravy || Olive Oil | Yukon

Gold Buttermilk 

Mashed Potatoes | Sweet Potato & Pecan Gratin | Roasted Brussel Sprouts & Carrots | Green 

Beans 'Amandine' 

BAKED BRANZINO| Grapefruit & Chive Butter 

FESTIVE FAMILY DESSERT TABLE | Seasonal Sliced Fruit & Berries, Black Forest Gateau, Yule 

Log, Pumpkin Pie & Holiday Cookies

$45.95 + + per person 

$55.95 + + per person 

$65.95 + + per person 



APPETIZER COURSE

choose 1

PARMESAN AND MOZARELLA ARANCINI |  Braised Beef Short Rib , Tomato

Ragu 

WINTER GREENS |  Dried Cranberries ,  Sunflower Seeds , Shaved Brussel

Sprouts . Juniper Orange Dressing 

LENTIL & SMOKED BACON SOUP |  Cellar Vegetables .  Parsley Oil

RIGATONI BOLOGNESE |  Red Wine & Tomato Short Rib Ragu. Gremolata 

Sit Down Menu

MAIN ENTREE

choose one

ROASTED HALF CORNISH HEN | Cranberry Bread Pudding, Sweet Potato. Caramelized

Apple, Giblet Gravy 

SLOW ROASTED CARVED TURKEY BREAST | Apple-Chorizo Stuffing, Roasted Brussels

Sprouts. Squash Puree, Cranberry Sauce. Rosemary Gravy 

CARVED BEEF STRIPLOIN | Roasted Vegetables, Boursin Mash. Horseradish Jus

CRISPY CHICKEN SUPREME | San Marzano 

Tomato | Smoked Mozzarella | Basil Jus 

DESSERT

choose one

SALTED CARAMEL MOUSSE 

BLACKFOREST GATEAU | Vanilla Chantilly, Macrerated Cherries, Dark Chocolate

 

GRAPEFRUIT CURD | Toasted Meringue, Citrus With Mint. Satsuma Sorbet 

MILK CHOCOLATE POT OU CRTME | Mint Chantilly 

Chef's Seasonal Hors O'oevres
COCKTAIL HOUR

choice of 5

$69.95 + + per person 

To offer your guests a pre-select of 2 options, it is $3.95 per person



SIT DOWN
ADD-ON TO YOUR MAIN COURSE: CHOOSE 1- $12.00/PP

ROSEMARY RUBBED BONELESS LEG OF LAMB | Red Currant

Sauce

QUEBEC TOURTIERRE PIE, POTATOES | Carrots. Puff Pastry.

Demi Glace

OLIVE OIL BAKED BRANZINO | Preserved Lemon Butter

BUFFET ADD-ON CARVING STATIONS: CHOOSE 1 | $15/PP

ROAST STRIPLOIN OF ALBERTA BEEF | Mini Kaisers,

Horseradish, Red Wine Jus

WHOLE ROAST TURKEY | Fixings, Country Gravy

PRIME RIB OF BEEF | Mini Yorkshire Puddings, Au Jus

COULIBIAC OF ATLANTIC SALMON, Spinach, Farro, Basil,

Fennel & Orange, Pernod Butter Sauce

ANTIPASTO BAR | Signature | $20

HORS D'OEUVRES | Stationary. Hot Passed | $12

Enhancements

PRE-DINNER

LATE NIGHT ITALIAN PAN PIZZA | Assorted | $7

POUTINE & ONION RING BAR | Toppings, Cheese Curds, Build

Your Own | $12

CARNIVAL CORNER | Popcorn, Honey Roasted Peanuts,

Pretzel Bar, Bratwurst, Mustards | $10

TACO STATION| Hard & Soft Shell. Fixings | $12

SLIDER BAR | Meatballs, Pulled Pork. House-Smoked

Brisket. Kielbasa | $12

SWEET BOMBOLINI & ZEPPOLA BAR | Assorted, Sweet Sauces | $10

EUROPEAN PASTRIES | cannolis, fruit tarts, $8

DESSERT PARFAIT & CAKE POP STATION | Sweet Sauces, Dessert

Toppings, Build Your Own | $12



HOST BAR 5 HOUR HOST BAR- $30.00 ++

6 HOUR HOST BAR-$35.00 ++

7 HOUR HOST BAR-$40.00 ++

8 HOUR HOST BAR- $45.00 ++

ENHANCEMENTS
SPARKLING FESTIVE TOAST | Sparkling Wine | Pomegranate

| Lime Perrier | $8

CHRISTMAS SANGRIA BAR | Apple Pie Sangria | Holiday

Berry Sangria | Fresh Fruits Juice Display | $15

RUDOLPHS NOSE SPRITZ BAR | Pomegranate & Thyme Spritz

| Cranberry & Apperol Spritz | Ice Bar | $15

MANZANA HOT TODDY & CIDER STATION | Tequila Hot

Toddy | Baileys Cinnamon Toast Punch |

Gingerbread Apple Cocktail | $15

FESTIVE SIGNATURE COCKTAILS  | $10 pp for 1 or $16 pp for 2

DINNER LIQUEURS | Pre And Post | Choice Of 3 | $15

BAR OPTIONS

OTHER OPTIONS DRINK TICKETS | redeemable for any items off the bar- $12

per ticket

CONSUMPTION BAR | Billed per drink after the event | wine

$36, Beer\Spirits $10, pop/juice $4. Min of $1000 spend

COFFEE/TEA= $3.95 per person

CASH BAR- wine by the bottle - $36, wine by the glass- $12,

import deer $12, domestic beer $10, spirits-$10, pop/juice- $4. Min

of $1000 spend


