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THREE COURSE DINNER MENU 
All dinners are accompanied by 
Fresh Baked Rolls and Butter,  

Coffee, Decaffeinated Coffee and Assorted Teas 
 

Appetizers 
Baby Greens, Citrus Fruit with Creamy Orange and Tarragon Dressing - $2.99 

Mixed Field Greens with House Dressing - $1.99 
Caesar Salad - $2.99 

Soup of the Day- $1.99 
Smoked Salmon with Cream Cheese, Pumpernickel, Capers and Red Onions - $4.99 

Baby Shrimp Cocktail - $3.99 
Tomato Bocconcini with Balsamic Vinaigrette - $4.99 

 
Entrees 

Filet of Halibut with Red Pepper and Kalamato Olive Relish, Mulitigrain Rice Pilaf - $17.99 
Chicken Parmesan, lightly Breaded Breast of Chicken topped with Tomato Basil Sauce  

and Mozzarella Cheese, served on Penne in Rose Sauce - $14.99 
Roast Pork Chop with Apple and Rosemary Chutney, Roast Garlic Mashed Potatoes - $15.99 

8oz New York Steak, Charbroiled topped with Herb Butter, Roast Garlic Mashed Potatoes - $19.99 
Grilled Salmon, Fillet of Wild Coho topped with Seasonal Fruit Salsa, Multigrain Rice Pilaf - $15.99 

Roast Turkey with Savoury Stuffing, Turkey Gravy & Roast Garlic Mashed Potatoes - $14.99 
Prime Rib, Slow Roasted with Yorkshire Pudding, Rosemary au Jus,  

Roasted Garlic Mashed Potatoes - $22.99 (minimum 17 orders) 
½ Herb Roasted Cornish Game Hen with Roast Chicken au Jus, Roast Garlic Mashed Potatoes - $16.99 

Grilled Lamb Chops, 3 Lamb Rack Chops marinated with Mint and Rosemary,  
Roast Garlic Mashed Potatoes and Red Wine Demi Glace - $19.99 

Chicken Breast Supreme, Stuffed with Goat Cheese and Fresh Herbs,  
Roast Garlic Mashed Potatoes - $16.99 

Beef Tenderloin with Three Peppercorn Demi, Roast Garlic Mashed Potatoes - $27.99 
 

All Entrees include Hot Fresh Seasonal Vegetables  
 

Desserts 
Chocolate Torte - $5.99 

Cheesecake with Raspberry Couli - $4.99 
Lemon Meringue Pie - $3.99 

Apple Pie with Whipped Cream - $3.99 
Strawberry Shortcake - $4.99 
Caramel Pecan Flan - $4.99 

 
 

Price per person and does not include 15% gratuity (Service charge) and applicable taxes 
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DINNER BUFFET 
(Minimum 25 People) 

 
Fresh Baked Rolls and Butter 

Mixed Field Greens with Assorted Dressings 
Fresh Raw Vegetables and Dip 

Assorted Olives and Pickles 
Potato Salad 
Pasta Salad 

Thai Noodle Salad 
California Coleslaw 

 
Entrees 

Your Choice of Two: 
Vegetarian, Chicken or Beef Stir Fry 

Wild Salmon Baked with a Creamy Dill Sauce 
Roast Leg of Lamb with Mint au Jus 

Roasted Nine Cut Chicken with BBQ sauce or Herbed Marinate 
Sliced Roast Beef with Red Wine au Jus 

Roast Pork Loin with Pear and Cilantro Salsa 
Roast Turkey with Savoury Stuffing and Turkey Gravy 

 
Add an additional Hot Entree - $2.50 per person 

 
Sautéed Garden Vegetable Medley 

 Your Choice of One: 
Rice Pilaf 

Potato of the Day 
 

Coffee, Decaffeinated Coffee and Assorted Teas 
 

Assorted Cakes, Pastries, Pies and Dessert Squares 
 

Buffet Style $22.99 per person 
 

Add: 
Fresh Sliced Seasonal Fruit $3.25 per person 

 
 

Price per person and does not include 15% gratuity (Service charge) and applicable taxes 
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DINNER BUFFET #2 
(Minimum 25 People) 

 
Fresh Baked Rolls and Butter 

Mixed Field Greens with Assorted Dressings 
Fresh Raw Vegetables and Dip 

Assorted Olives and Pickles 
Potato Salad 
Pasta Salad 

Thai Noodles Salad 
 Your Choice of Two: 

Cucumber Dill Salad or California Coleslaw or Vegetable Salad 
or Black Bean Salad or Oriental Vegetable Salad 

or Grilled Vegetable Antipasto Salad or Moroccan Cous Cous 
 

Carved by Attending Chef 
Your Choice of One: 
Roast Baron of Beef 

Roast Pork Loin 
Honey Glazed Ham 
Roast Leg of Lamb 

 
Entrees 

Your Choice of One: 
Vegetarian, Chicken or Beef Stir Fry 

Wild Salmon Baked with a Creamy Dill Sauce 
Roast Leg of Lamb with Mint au Jus 

Roasted Nine Cut Chicken with BBQ sauce or Herbed Marinate 
Sliced Roast Beef with Red Wine au Jus 

Roast Pork Loin with Pear and Cilantro Salsa 
Roast Turkey with Savoury Stuffing and Turkey Gravy 

Grilled Chicken Breast with Mushroom Tarragon Cream or Italian Tomato Basil Sauce 
Vegetarian or Meat Lasagna 

Roast Leg of Lamb with Mint Sauce 
Seafood Medley in Garlic Cream Sauce 

Grilled Medallions of Beef in a Three Peppercorn Jus 
 

Sautéed Garden Vegetable Medley 
 Your Choice of One: 

Rice Pilaf 
Potato of the Day 

 
Coffee, Decaffeinated Coffee and Assorted Teas 

Fresh Sliced Seasonal Fruit 
Assorted Cakes, Pastries, Pies and Dessert Squares 

 
Buffet Style $26.99 per person 

 
 

Price per person and does not include 15% gratuity (Service charge) and applicable taxes 
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DELUXE DINNER BUFFET 
(Minimum 30 people) 

 
Fresh Baked Rolls and Butter 

Mixed Field Greens with Assorted Dressings 
Pasta Salad 
Potato Salad 

Thai Noodle Salad 
Your Choice of Three: 

Cucumber Dill Salad or California Coleslaw or Vegetable Salad 
or Black Bean Salad or Oriental Vegetable Salad 

or Grilled Vegetable Antipasto Salad or Moroccan Cous Cous 
 

Fresh Raw Vegetables & Dip 
Assorted Olives and Pickles 
Assorted Deli Meats Mirror 

Marinated Mussels 
Carved by Attending Chef 

Your Choice of One: 
Roast Baron of Beef 

Roast Pork Loin 
Honey Glazed Ham 
Roast Leg of Lamb 

Entrees 
Your Choice of Two: 

Vegetarian, Chicken or Beef Stir Fry 
Wild Salmon Baked with a Creamy Dill Sauce 

Roast Leg of Lamb with Mint au Jus 
Roasted Nine Cut Chicken with BBQ sauce or Herbed Marinate 

Sliced Roast Beef with Red Wine au Jus 
Roast Pork Loin with Pear and Cilantro Salsa 

Roast Turkey with Savoury Stuffing and Turkey Gravy 
Grilled Chicken Breast with Mushroom Tarragon Cream or Italian Tomato Basil Sauce 

Vegetarian or Meat Lasagna 
Grilled Lamb Chops with a Rosemary Scented Jus 

Seafood Medley in Garlic Cream Sauce 
Grilled Medallions of Beef in a Three Peppercorn Jus 

 
Sautéed Garden Vegetable Medley 

 Your Choice of One: 
Rice Pilaf 

Potato of the Day 
 

Coffee, Decaffeinated Coffee and Assorted Teas 
Fresh Sliced Seasonal Fruit 

International Cheeses Garnished with Fresh Grapes 
Assorted Cakes, Pastries, Pies and Dessert Squares 

 
Buffet Style $32.99 per person 

 
Price per person and does not include 15% gratuity (Service charge) and applicable tax 


