
minimum 30 guests

Fresh baked ARTISAN BREAD
whipped parmesan butter

CLASSIC CAESAR SALAD
cornbread croutons, fresh parmesan,

house-made caesar dressing

mixed green salad
grape tomatoes, cucumber, goat cheese,

maple citrus vinaigrette

seasonal vegetables
fresh & local

* see seasonal vegetables page

roasted baby potatoes
tossed in olive oil & fresh herbs

butternut squash ravioli
topped with fresh parmesan, 

pumpkin seeds & yam crisp, aurora sauce

sous vide cajun chicken
kölsch infused, fresh thyme marinade

grilled wild salmon
topped with sun-dried tomatoes, lemon caper butter

Coffee or Tea

add to menu (Choose one):
mario’s vanilla bean gelato $3

or
white chocolate cheesecake $4

price does not include 5% GST & 18% gratuity.

LUNCH BUFFET $28



minimum 30 guests

Fresh baked ARTISAN BREAD
whipped parmesan butter

CLASSIC CAESAR SALAD
cornbread croutons, fresh parmesan,

house-made caesar dressing

baby spinach salad
crumbled feta, pickled red onion, 

fresh strawberries, agave vinaigrette

seasonal vegetables
fresh & local

* see seasonal vegetables page

roasted garlic mashed potatoes
Kennebec potatoes, garlic, cream

coconut jasmine rice
star anise infused rice

roasted stuffed peppers
ancient grain mix, mushrooms, 

topped with panko parmesan & yellow curry sauce

dijon crusted roasted chicken
grainy dijon and herb crust, rich mushroom cream sauce

maple marinated salmon
100% Canadian maple syrup, peach salsa

Coffee or Tea

add to menu (Choose one):
mario’s vanilla bean gelato $3

or
white chocolate cheesecake $4

price does not include 5% GST & 18% gratuity.

LUNCH BUFFET $33



SEASONAL VEGETABLES

 

Lemon Roasted Asparagus
(March-June)

Nutmeg Dusted Yams, Parsnips, & Brussels Sprouts
(Spring, Fall, Winter)

Harissa Spiced Parsnips, Kale, & Carrots
(Spring)

Snap Peas & Golden Beets
(Spring/Summer)

grilled corn with creole butter
(Summer)

Yellow & Green Summer Squash
(Summer)


