
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Price in Canadian Funds and Does Not Include Applicable Taxes or Gratuity 

 

Bread Display 

 Assortment of Artisan Breads 

Apple and Cherry Lattice, Croissants and Muffins 

 

 Soup 

Chef’s Soup of the Day 

 

Crudities 

Assorted Vegetable Platter with Cucumber Dip 

 

Salads 

Yukon Potato Salad in Vidal Vinaigrette 

Niagara Spring Mix with Assorted Dressings 

Chickpea and Black Bean Salad, Cilantro Olive Essence 

Tomato and Cucumber in Yogurt and Dill Dressing 

Vegetable Couscous Salad with Maple Bacon Vinaigrette 

Seafood Salad with Cold Poached Shrimp 

 

Carving Station 

(Two Served) 

Roast Beef with Cabernet Sauvignon Jus 

Chef’s Choice of Regional Carvings 

 

Omelet Station 

Create your own Omelet 

and our Cook will prepare fresh for you 

 

Pasta Station 

Pasta Selection 

Cooked to Order 

 

Hot Selections 

Eggs Benedict with Hollandaise Sauce 

Bacon and Assorted Sausages 

Chef’s Pasta Creation of the Day 

Wild Game and Forest Mushrooms  

in Purple Shallot and VQA Merlot Sauce 

Our Seasonal Choice of Atlantic or Great Lakes Fish 

Roasted Herb Chicken 

Medley of Vegetables 

Yukon Mashed Potatoes 

Beef Goulash with Rice Pilaf 

Chef’s Stir Fry of the Day 

 

Dessert Buffet 

Assorted Pastries, Cakes and Pie 

Warm Bread Pudding or Peach Crumble  

with White Meadows Maple Syrup 

Seasonal Fruit Platter 
 

  $27.95 per person 

 

*Menu Items are subject to change 
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