
PASTA BUFFET $33 IRISH DINNER $35 SURF & TURF BUFFET $37

FRENCH DINNER $35 SEAFOOD LOVERS' BUFFET $38

ITALIAN BUFFET $34

ASIAN DINNER $35 MECHOUI DINNER $39

GREEK BUFFET $34

THAI DINNER $36

MOM & POP DINER SPECIAL $34

MOROCCAN DELIGHT $36

FESTIVE DINNER $35 BREAKFAST/BRUNCH BUFFET $32

WESTERN-STYLE BUFFET $36

GOURMET BUFFET MEAL PRICES INCLUDE EXCLUSIVE USE OF OUR                                                                                                                                                                                                  

PREMISES FOR UP TO 4 HOURS

MAXIMUM CAPACITY: 50 PEOPLE

MON-THU: MIN ORDER OF $250

FRI-SUN: MIN ORDER OF $500MENU
A 15% GROUP SERVICE CHARGE AND 

13% HST WILL BE ADDED
FOR PRIVATE AND CORPORATE GROUPS

Appetizers: Bruschetta on crostini and Marinara 

meatballs. Buffet: chicken & vegetable 

brochette, sautéd garlic butter shrimp, rice, 

salad, gravy, garlic butter, bread & butter, 

chocolate cake with hazelnut icing, blueberry 

pie, coffee, tea.

Appetizers: Various mini-skewers (cold), dressed 

and gratinéd potato skins. Buffet: Irish Guinness 

beef stew, shepherd's pie, green salad, bread, 

butter, Irish coffee cake, apple pie, coffee, tea.

The Gourmet Buffet usually consists of appetizers served to guests while they mingle, followed by a hot buffet, and dessert, tea/coffee. We have packaged 

popular and well-suited combinations for ease-of-use, but you may ask for substitutions or make suggestions to obtain a quote for your group. 

Goups of 8 people and less choose a single main course. Groups of 12 people and less select a single appetizer and a single dessert.

Appetizers: Bruschetta on crostini and pizza 

bites. Buffet: Two choices of pasta (linguini, 

fettuccine, penne, bows,

spaghetti), one sauce with meat or seafood 

(Italian meat sauce, seafood rosée sauce, 

chicken Toscana), one vegetarian sauce

(Marinara, rosée sauce with vegetables, Alfredo 

with vegetables),  Caesar

salad (bacon on the side), bread, butter,  apple 

crumble, sugar pie, coffee, tea.

Appetizers: Crab-flavoured stuffed msuhrooms 

and stuffed cucumber bites. Buffet: Beef 

Bourguignon or Coq au vin, spinach & asparagus 

quiche, green salad, bread, butter, raspberry-

lemon Europeean cake, chocolate mousse, 

coffee, tea.
Appetizers: Bruschetta on crostini and Marinara 

meatballs. Buffet: Lasagna with meat sauce, 

Toscana chicken with penne (white sauce, 

mushrooms, spinach and sun-dried tomatoes),  

Caesar salad, bread, butter, individual creamy 

strawberry cheese cakes, brownies, coffee, tea.

CHILDREN UNDER 10 YRS OF AGE: 25% OFF 

Appetizers: Brushetta on crostini and various 

skwers (cold). Turkey, stuffing, meatballs in 

gravy or Tourtière (this option is only for groups 

of 18 and less), creamy mashed potatoes, pees 

& carrots, bread and butter, cranberry sauce, 

cranberry-carrot cake, blueberry pie, coffee, 

tea. Nov-Dec Only.

SINCE WE ARE A VENUE AND NOT A RESTAURANT, 

ONLY ONE INVOICE WILL BE PRODUCED.  ALL 

DRINKS CAN BE PURCHASED AT THE BAR AND PAID 

BY INDIVIDUALS OR ADDED TO THE EVENT 

INVOICE.  FOR REGULAR EVENTS, A $100 DEPOSIT 

IS REQUIRED TO SECURE YOUR DATE.

**NEW** Available on weekdays only:

Appetizers: Smoked salmon bites and crab-

flavoured stuffed mushrooms. Buffet: salmon 

filet, seafood medley in

white wine sauce, rice, vegetables, bread & 

butter, strawberry shortcake, pineapple bundt 

cake with cream cheese icing, coffee, tea.

Appetizers: Various quiches and bruschetta on 

crostini. Buffet: Pork mechoui (outdoor slow-

cooked pork roast), green salad, coleslaw, pasta 

salad, baked potatoes, gravy, bread and butter, 

platter of mini-dessert squares, coffee, tea. May 

to Sept only.

Eggs benedict with asparagus and Hollandaise 

sauce, fluffy ometlette, hashbrown potatoes 

with fried onions and peppers, breakfast 

sausages, bacon, French crepes, maple syrup, 

cheese, jam, fruit, toast and butter, coffee, tea. 

Groups of 30 and less only. 

Appetizer (served as part of buffet): Beef & 

barley OR Minestrone soup. Buffet: hamburger 

steak with fried onions, gravy, vol-au-vent shells 

with à la King sauce with chicken and peas, 

mashed potatoes & carrots, vegetables, bread 

and butter, blueberry pie, chomeur pudding, 

coffee, tea.

Appetizers: Merguez sausage bites with dip and 

cheese & fruit puff pastry bites. Buffet: Chicken 

and vegetable couscous (or vegetarian), kafta 

brochettes, couscous, green salad, bread and 

butter, Moroccan almond cake, cinnamon 

orange, coffee, tea and mint tea.

Appetizers: Multi-layered Mexican dip with 

tortilla chips and dressed & gratinéd potatoe 

skins. Buffet: BBQ chicken, Texas stew, mashed 

potatoes, coleslaw, salad, bread and butter, 

peach cobbler, apple pie, coffee, tea. 

Appetizers: Mini egg rolls with prune sauce and 

honey garlic meatballs. Buffet: Korean chicken, 

ginger or Mongolian beef, vegetables and 

Jasmine rice, banana cake, crispy coconut pie 

(no crust), coffee, tea.

Appetizers: Fried zucchini with dip, smoked 

salmon bites. Buffet: pork souvlaki, grilled 

chicken breasts, vegetables, rice, Caesar or 

Greek salad, bread, butter, pecan tarts & lemon 

bars, coffee, tea.

Appetizers: Peanut butter chicken skewers and 

mini spring rolls with sweet chili dip. Buffet: Thai 

chicken curry, spicy Thai beef with basil, 

vegetables and Jasmine rice, mango mousse, 

crispy coconut pie (no crust), coffee, tea.


