
 

Corporate & Social Menu 1 

Starters 
 

French Onion Soup 
caramelized onion|comte cheese|crouton 

 
Salad of Sweet and Bitter Leaves 

honey pommery vinaigrette|crisp vegetable garnish|fresh strawberries 
 

Crisp Romaine Salad 
roasted garlic|lemon|reggiano 

 
 
 

Mains 
 

Hand rolled gnocchi 
cherry tomato|rose sauce 

 
Sage Roasted Chicken Supreme (9 oz) 

truffled fingerlings|roasted king oyster mushrooms 
warm porcini vinaigrette 

 
Grilled Salmon 

pea risotto|seasonal vegetables|olive oil 
 

Grilled Sirloin Cap (6oz)  
mustard brown butter|frites 

 
 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$45 Plus Applicable Taxes & Gratuities 

Add $7 for Hors D‟œuvres  

 

 

  



 

Corporate & Social Menu 2 

Starters 
 

Baby Spinach, Arugula & Radicchio Salad 
wild mushrooms|goat cheese|almond|roasted squash|maple vinaigrette 

 
Ontario Buffalo Mozzarella Salad 

roasted beet|vine tomato|reduced balsamic|frisee 
 

Coconut Curry Shrimp 
crispy shrimp|sweet chili thai sauce 

 
Tuna “Nicoise” 

seared loin|wasabi edamame mousse|baby tomato|dehydrated olive 
 

 
 

Mains 
 

Fettuccine 
edward street bolognese|parmesan 

 
Sage Roasted Chicken Supreme (9 oz) 

potato goat cheese fritter|roasted king oyster mushrooms 
warm porcini vinaigrette 

 
Pan Seared Arctic Char 

pea risotto|seasonal vegetables 
 

Braised Short Rib 
roast garlic potato puree|baby carrots|brussel leaves 

 
„USDA‟ Certified Grain Fed Striploin (10 oz) 

seasonal vegetables|frites 
 
 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$55 Plus Applicable Taxes & GratuitiesAdd  
 

$7 for Hors D‟œuvres  



 

Corporate & Social Menu 3 

Starters 
 
 

Ontario Buffalo Mozzarella Salad 
roasted beet|vine tomato|reduced balsamic|frisee 

 
Crab Cakes 

Mango cilantro salsa|dijon remoulade 
 

Fresh Malpeque Oysters (6) 
celery-black pepper mignonette 

 
Butter Poached Shrimp & Atlantic Lobster 

pea shoot and snow pea salad|niagara pingue salami|dijon remoulade 
 

 
 

Mains 
 

Spaghettini 
prawn|lobster |tuna|zucchini|cherry tomato|spicy garlic oil 

 
Sage Roasted Chicken Supreme (9 oz) 

Truffled fingerlings|roasted king oyster mushrooms 
warm porcini vinaigrette 

 
Grilled Mahi Mahi 

capers|semi dried tomato|olive|rosti potato 
 

Duck Duo- Confit & Breast 
braised lentils|brussel sprouts|honey glazed cranberries 

dijon emulsion 
 

Grilled Certified Angus Beef Tenderloin(7oz) 
pickled jalapeño béarnaise|frites 

 
 

 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$60 Plus Applicable Taxes & Gratuities 

Add $7 for Hors D‟œuvres  



 

Corporate & Social Menu 4 

Starter 
 

Mixed Appetizer 
prawn|scallop|burrata & tomato|tuna|salmon 

Second Course 

Salad of Sweet and Bitter Leaves 
honey pommery vinaigrette|crisp vegetable garnish|fresh strawberries 

 
Crisp Romaine Salad 

roasted garlic|lemon|reggiano 
 

 

Mains 
 

Atlantic Lobster Risotto 
knuckle & claw meat|mascarpone cheese|lemon zest|lobster tail topped 

 
Roasted Prawn and Sea Scallops 

spiced tomato|saffron israeli couscous|chickpea|beet puree 
 

Certified Angus Rib Eye (12 oz) 
seasonal vegetables|frites 

 
Duo of Ontario Pork  -Maple Glazed Loin & Pulled Pork - 

jalapeno cornbread|orange fennel salad 
 

Roasted Ontario Lamb 
fingerling potato|heirloom carrots|spiced peanut sauce|natural juices 

 
 

Desserts 
 

Chocolate Crème Brulee 
 

Berry Cheesecake 
 

Lemon Tart 
 

$70 Plus Applicable Taxes & Gratuities 

Add $7 for Hors D‟œuvres  



 

 

Hors D‟Oeuvres Party Menu 

Stationary Cheese Platters: 
Tasting of Fine Cheeses, Jams and Artisanal Breads 

 
Tempura Shrimp 

Vegetarian Samosa 

Foccacia Pizza 

Squash Risotto 

Hamburger Sliders 

Striploin Mash Martini 

Buffalo Mozzarella Salad Skewers 

Sliced Tuna 

 

Sweet Endings 

Red Velvet Quarters 

Cheesecake Quarters 

 

$39 per person 

IF NOT ORDERED AS COMPLETE PACKAGE ITEMS ARE PRICED OUT INDIVIDUALLY 

 


