
DISPLAYS

BRUSCHETTA DUO
Tomato basil, and Kalamata olive tapenade, served with house made

croustades

VEGETABLE CRUDITE
Presentation of seasonal crisp vegetables with avocado dip

DOMESTIC CHEESE DISPLAY
Chef’s selection of domestic cheeses with grapes, strawberries and a

cracker assortment

IMPORTED CHEESE DISPLAY
Imported cheeses to include, triple cream Brie, Gruyere, Edam, Fontina,
aged Cheddar, farm house blue, presented with grapes, berries, dried

fruits and nuts, crackers and crispy bread

BAKED BRIE EN CROUTE (Serves 10 to 15)
Buttery brie cheese wrapped in fluffy baked puff pastry with a lingonberry

filling

MEDITERANEAN ANTIPASTO DISPLAY
Grilled vegetables, roasted bell peppers, marinated artichokes and

mushrooms. Italian meats to include, Soperesatta, Mortadella, cappicola,
and proscuitto. Reggiano, provolone, and fresh mozzarella. Sliced
Ciabatta and garlic bread sticks, flavored olive oil and Balsamico.

PEPPER CRUSTED TUNA TATAKI (Market price)
Seared Ahi tuna sliced thin, served cold with wasabi, pickled ginger,

seaweed salad, prawn crackers and teriyaki dipping sauce

SEARED BEEF TENDERLOIN (Market price)
Served chilled with roasted tomato and fresh mozzarella, grain mustard

and horseradish sauces, mini rolls and sliced Ciabatta bread

HOUSE CURED POMEGRANITE SALMON
Chopped eggs, capers, red onion, horseradish and toasted bread



STIR FRY WOK STATION
Quick-fried crisp vegetables to include, broccoli, peppers, sprouts,

zucchini, water chestnuts, mushrooms and sno peas, glazed with ginger
teriyaki sauce.

Wok station includes egg fried rice

Duck breast
Chicken
Shrimp
Beef

PASTA STATION
Choose two pastas and two sauces from the following

Penne, seashell, bowtie or tortellini.
Alfredo, marinara, vodka, pesto, Alfredo or Bolognese

Garlic bread sticks accompany the station

Add a tossed Caesar salad

Grilled Chicken
Shrimp Scampi

Grilled Portobello mushrooms

MASHED POTATO BAR
Creamy mashed potatoes with various toppings

Whipped butter, sour cream, chives, shredded cheddar crumbled bacon
and sautéed mushrooms

Grilled chicken
Grilled shrimp

Grilled hangar steak

CARVING STATIONS
(All stations market priced)

Mustard rubbed pork tenderloin, maple glaze
Herb stuffed leg of lamb, rosemary sauce and mint jelly

Oven roast prime rib of beef, au jus and horseradish sauce
Char grilled tenderloin of beef, Madeira mushroom sauce


