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Breakfast Buffet

Continental
Fresh fruit
Greek yogurt and granola
Croissant, pain au chocolat, danishes
Butter and fruit preserves
Hot-brewed coffee and tea
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Hot Breakfast A
Egg Frittata: spinach, aged cheddar, herbs

Roasted rosemary baby potatoes

Sautéed julienne vegetables
Double smoked applewood bacon

Croissant, pain au chocolat, danishes
Butter and fruit preserves
Hot brewed coffee and tea
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Hot Breakfast B
Fresh fruit
Greek yogurt and granola

Scrambled eggs with chives
Roasted rosemary baby potatoes
Double smoked applewood bacon

Croissant, pain au chocolat, danishes
Butter and fruit preserves
Hot brewed coffee, tea and orange juice
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Hors D’oeuvre

Vegetarian
Vegetable Tempura ¢ 12 per dozen
Falafel 18 per dozen
Crostini with local mushrooms, truffle gouda cheese ¢ 18 per dozen
Grilled Japanese eggplant, cherry tomato chutney, ricotta salata ¢ 18 per dozen
Crispy Tortelli (stuffed pasta) di burrata, basil sauce, toasted almonds ¢ 24 per dozen

Sea
Crostini with smoked sockeye salmon, guacamole ¢ 24 per dozen
Forbidden rice, baby spinach, cucumber, whipped salted cod ¢ 24 per dozen
Swordfish skewers with ginger sesame sauce ¢ 42 per dozen
Butter lettuce with mussels, clams, and zucchini chips ¢ 30 per dozen

Land
Crostini with bresaola, arugula, herb cream cheese ¢ 24 per dozen
Mini tacos with marinated flank steak, mango chilli salsa ¢ 30 per dozen
Prosciutto di Parma, aged Parmigiano, cantaloupe, balsamic reserve ¢ 24 per dozen
Smoked Montreal beef, frisee ¢ 24 per dozen
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Plated Options
Option 1

First Course
Summer Salad
Baby spinach, radicchio, cherry tomatoes, cucumber, radishes,
Mouton Noir Sheep Cheese, raspberry vinaigrette
or
Panzanella
Cherry tomatoes, cucumber, red onions, grilled artichoke in olive oil,
fresh basil, sourdough croutons, vinaigrette

Second Course
Lasagna
with local selected mushrooms, gouda truffle cheese V
or
Mediterranean Marinated Chicken Supreme
with vegetable couscous and toasted almonds

Third Course
Hazelnut Chocolate Praline Tart
or
Classic Lemon Tart
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Plated Options
Option 2

First Course
Panzanella
Cherry tomatoes, cucumber, red onions, grilled artichoke in olive oil,
fresh basil, sourdough croutons, vinaigrette
or
Asparagus Salad
Mix greens, avocado, smoked cured egg yolk, toasted
Pecans, lemon truffle dressing

Second Course
Cavatelli Pasta
Local selected mushrooms, cherry tomatoes, rucola pesto, and burrata
or
Risotto
with prawns, pistachio anchovy pesto, orange zest
or
Berkshire Pork Tenderloin
Purple potato purée, shishito peppers, maple dijon sauce

Third Course

Hazelnut Chocolate Praline Tart
or
Classic Lemon Tart
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Plated Options
Option 3

First Course
Summer Salad
Baby spinach, radicchio, cherry tomatoes, cucumber, radishes,
Mouton Noir sheep cheese, raspberry vinaigrette
or
Asparagus Salad
Mix greens, avocado, smoked cured egg yolk, toasted
Pecans, lemon truffle dressing

Second Course
Cavatelli Pasta
Cherry tomatoes, eggplant, basil pesto, ricotta salata
or
Lasagna
with local selected mushrooms, gouda truffle cheese
or
Risotto
with prawns, spring peas and mint

Third Course
Wild Arctic Char
sautéed seasonal vegetables, citrus fermented garlic sauce
or
Ontario Lamb Loin
Green peppercorn crust, purple potato puree’, grilled radicchio, port jus
or
Slow Braised Short Rib
Rosti potatoes, shishito peppers, triple crunch gremolata

Fourth Course
Hazelnut Chocolate Praline Tart
or
Classic Lemon Tart
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Plated Options
Option 4

First Course
French Bean Salad & Sea
Mussels, clams, zucchini chips, toasted pine nuts, orange mint sauce
or
Panzanella & Whipped Cod
Cherry tomatoes, cucumber, red onions, grilled artichoke in olive oil,
sourdough croutons, vinaigrette
or
Eggplant Flan
Burrata, capocollo, sautéed cherry tomatoes, basil sauce

Second Course
Risotto
with prawns, pistachio anchovy pesto, orange zest
or
Risotto
with asparagus, leeks, bonito flakes, lemon zest
or
Cavatelli Pasta
Local mushrooms, cherry tomatoes, rucola pesto, burrata

Third Course
Bluefin Tuna in a Poppy Seed Crust
sautéed julienne vegetables, citrus fermented garlic sauce
or
Prime Canadian Filet Mignon
Purple potato puree’, grilled local selected mushrooms, triple crunch mustard jus
or
Canadian Prime Striploin
Rosti potatoes, julienne vegetables, truffle gremolata

Fourth Course
Hazelnut Chocolate Praline Tart
or
Classic Lemon Tart
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