2021
catering
menu

Menu Planning
We hope you consider the adjustments made to our menu as being
part of an adaptive approach that involves providing more flexible
catering options. See them as a starting point or a sample of what
Executive Chef James Price and his culinary team like to prepare for
our guests. For pricing information or to discuss planning a custom
menu based on a per person set price or price range, please contact
your Account Director or Events Manager.

All-Day Barista Stations
Self-serve stations have been livened up to now include all-day
service by welcoming baristas. Request anything from freshly
brewed coffee to a selection of teas, soft drinks and juices, and watch
as these experienced hospitality professionals get to work. For snacks
on the sweet or savoury side, we put out a variety throughout the day
and replenish them as needed.
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breakfast on-the-go
Packaged Breakfast 1
Granola parfait with seasonal fruit
compote and maple granola
Fresh whole fruit
Individual juice and water

Packaged Breakfast 2
Hard-boiled egg
Housemade cinnamon bun
with a bacon pecan streusel
Individual fruit cup
Individual juice and water

Packaged Breakfast 3
Fresh breakfast sandwich with crisp local
bacon, free-run eggs, aged cheddar and
tomato jam on a toasted English muffin
Individual yogurt
Whole fruit
Individual juice and water

Packaged Breakfast 4
Breakfast burrito with marinated grilled
vegetables, smoked comfort cream
and pepper relish
Maple blueberry yogurt parfait
Whole fruit
Individual juice and water
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breakfast plated
Plated Breakfast 1
Scrambled eggs with fresh curds and chives
Baby new potatoes with rosemary
and caramelized onions
Grilled tomato
Applewood smoked bacon
Whole wheat toast

Plated Breakfast 2
Thornloe cheddar cheese and
roasted pepper frittata
Maple breakfast bangers
House-cured peameal
Yukon hash
Fresh fruit salad
Toasted rye

Plated Breakfast 3
Potato galette
House-cured brisket
Poached eggs with citrus hollandaise
Sliced fresh fruit
Toasted brioche
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lunch on-the-go
Packaged Lunch 1

Packaged Lunch 3

Pulled confit turkey leg wrap with charred
scallion aioli, pickle slaw and fermented chili

Cold and hot smoked salmon

Individual brownie with candied cocoa nibs

Pickled beets

Hawkins Cheezies

Cucumber and dill salad

Whole fruit

Kettle corn

Bottle of water

Whole fruit

Packaged Lunch 2
Selection of Pingue meats and Seed to
Sausage salumi

Horseradish remoulade

Bottle of water

Packaged Lunch 4

Fresh grapes

Power bowl with super grains,
pickled vegetables, hot house tomatoes,
marinated chickpeas, baby lettuce and tahini

Caprese salad

Fresh fruit cup

Sliced baguette

Bottle of water

Selection of Upper Canada cheeses

Spiced peach chutney
Lemon loaf
Bottle of water
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lunch plated
Plated Lunch 1

Plated Lunch 3

Roasted tomato bisque with
local sheep’s milk feta

Spiced coconut and pumpkin soup

Roasted turkey breast with arugula,
provolone, basil mayo and giardiniera
on a freshly baked Kaiser roll

Jerk-rubbed pork tenderloin, curried
squash mash and green beans
Fruit tart with lime curd and
toasted coconut

Tonka Bean ice cream and chocolate torte

Plated Lunch 2
Chicken Paillard with a mushroom caper
jus over seasonal greens with roasted
St. David’s peppers, Charlie Bee
vinaigrette and shaved Niagara Gold
Spiced cake with candied carrots,
nut crumb and cream cheese
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dinner plated
Plated Dinner 1
Baby gem lettuce with crispy braised
Ontario pork belly shave, Heritage Cheddar,
sourdough croutons and an Ermite
buttermilk dressing
Herb-brined chicken supreme with
cellared vegetables and a natural jus
White chocolate panna cotta
with summer preserves

Plated Dinner 2
Roasted corn bisque with chorizo
and Ontario shrimp
Pan-seared salmon, du Puy lentils,
Swiss chard, late harvest and chili butter
Gretzky Canadian Cream Whiskey, dark
chocolate mousse, blondie and apricot

Plated Dinner 3
Roasted squash bisque with cardamom
yogurt and crispy garbanzos
Roasted cauliflower salad, roasted
sesame dressing, pickled onions,
red beets and heirloom carrots
Baco braised short rib, Yukon and sweet
potato gratin with Jordan Station Gouda
and seasonal vegetables
Pistachio and saffron Kulfi
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