
 
$40  

 
 Freshly Baked artisan bread  
whipped parmesan butter  

 
***  

 
Roasted spiced squash & kale salad 

butternut squash, cranberry, pumpkin, goat cheese,  

citrus maple dressing 

or 

cinnamon spiced rootveg Soup 
winter root vegetables, crème fraiche, maple croutons, fresh herbs 

 
*** 

Slow roasted maple mustard turkey 
garlic mashed potatoes, herb gravy, roasted brussels sprouts, 

cranberry compote 

or 

sous vide savoury pork chop 
cinnamon yam swirl whipped potatoes, Appleton demi glace, 

 harissa spiced veg, cranberry compote 

or 

oregano mustard wildcaught salmon 
roasted potatoes, harissa spiced veg, balsamic glaze, 

 herb mascarpone cheese 
or 

Mediterranean chargrilled veg pasta 
pappardelle noodles, asparagus, peppers, onions, tomatoes, 

 creamy sundried tomato pesto sauce 
*** 

Sticky toffee PUDDING 
sticky caramel, spiced whipped cream 

Coffee or Tea 
 
 

HOLIDAY LUNCH PLATED 

 
 

20 person min - 60 person max 
menu prices DO NOT include 5% GST and 18% gratuity 
individual course selection not required in advance 

menu subject to change 



 
$50  

 
 Freshly Baked artisan bread  
whipped parmesan butter  

 
***  

 
Cinnamon spiced rootveg soup 

winter root vegetables, crème fraiche, maple croutons, fresh herbs 
or 

holiday beet salad 
mixed greens, cucumber, almonds, goat cheese,  

white balsamic vinaigrette 
 

*** 

Slow roasted maple mustard turkey  
garlic mashed potatoes, herb gravy, roasted brussels sprouts, 

cranberry compote 

or 
sous vide savoury pork chop 

cinnamon yam swirl whipped potatoes, Appleton demi glace, 

 harissa spiced veg, cranberry compote 

or 
roasted herb marinated ling cod 

roasted potatoes, cider glazed root veg,  
balsamic glaze, beurre blanc 

or 
maple soy glazed tofu goddess bowl 

coconut jasmine rice, apple radish salad, pea shoots, hemp hearts 
 

*** 

Pumpkin cheesecake 
raspberry coulis, dolce de leche, spiced whipped cream 

Coffee or Tea 

 

HOLIDAY DINNER 1 

 
 

20 person min - 60 person max 
menu prices DO NOT include 5% GST and 18% gratuity 
individual course selection not required in advance 

menu subject to change 



 
$60  

 
 Freshly Baked artisan bread  
whipped parmesan butter  

 
***  

 
Roasted brussels sprout salad 

crisp romaine, sundried cranberries, candied pecans,  
parmesan cheese, niçoise dressing 

 
***  

 
Creamy cauliflower soup 

basil oil, yam crisp, fresh herbs, fresh cracked black pepper 
 

*** 

Slow roasted maple mustard turkey  
garlic mashed potatoes, herb gravy, roasted brussels sprouts, 

cranberry compote 

or 
brandy herb crusted prime rib 

herb buttermilk whipped potatoes, Yorkshire pudding,  
cider glazed root veg, horseradish, Appleton demi glace 

or 
roasted herb marinated ling cod 

roasted potatoes, cider glazed root veg,  
balsamic glaze, beurre blanc 

or 
Brie & butternut squash ravioli 

yam crisp, toasted pumpkin seeds, pea shoots,  
fresh herbs, parmesan, rosé cream sauce 

 
*** 

“pick me up” tiramisu 
Nutella fudge, raspberry coulis, spiced whipped cream 

Coffee or Tea 

holiday dinner 2 

 
 

20 person min - 60 person max 
menu prices DO NOT include 5% GST and 18% gratuity 
individual course selection not required in advance 

menu subject to change 
 



 
$57 

  
 Freshly Baked artisan bread  
whipped parmesan butter 

 

roasted Spiced Squash & Kale salad (v) (G) 
butternut squash, cranberry, pumpkin, goat cheese,  

citrus maple dressing 
 

ROASTED BUTTERNUT SQUASH & CAULIFLOWER IN MARINARA SAUCE (v) (G) 
olive oil & oregano marinade, fresh herbs, parmesan  

 

rosemary roasted potatoes (VG) (G) 
tossed in garlic oil, coarse salt 

 

BAKED VEGETABLES (VG) 
rosemary baked brussels sprouts, carrots, candied pecans 

 

sweet chili cauliflower (VG) 
tempura battered, citrus sweet chili sauce, sesame, cilantro 

 

Beyond meat mac & Cheese (V) 
corn kernels, creamy creole sauce, green onions 

cheese & spinach stuffed chicken breasts (g) 
slow cooked chicken breast, shallot white wine cream sauce 

 

maple soy marinated salmon (G)  
wild caught sockeye, pineapple salsa, sesame seeds 

 

Slow roasted maple mustard turkey (G) 
herb gravy, cranberry compote 

  
pumpkin cheesecake  

raspberry coulis, dolce de leche 
 

 
Coffee or TeA 

 
 
 
 
 
 

HOLIDAY BUFFET 1 

 
 

30 person min  
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 
$65  

 
 Freshly Baked artisan bread  
whipped parmesan butter  

 

CLASSIC CAESAR SALAD  
house croutons, fresh parmesan, house-made caesar dressing  

BEETS & BERRIES Salad (V) (G) 
mixed greens, sliced almonds, smashed berry vinaigrette 

 

harissa spiced vegetables (V) (G) 
roasted cauliflower, yams, carrots, sundried cranberries,  

harissa dill aioli 
 

tofu stuffed portobello mushroom caps (V) 
sundried tomatoes, fresh herbs, balsamic glaze, yam crisps 

 

rosemary roasted potatoes (VG) (G) 
tossed in garlic oil, coarse salt 

 

smoked cheddar scalloped potatoes (V) (G) 
smoked cheddar cheese, cream, golden Kennebec potatoes 

 

sweet chili cauliflower (G) 
tempura battered, citrus sweet chili sauce, sesame, cilantro 

 

Beyond meat mac & Cheese (V) 
corn kernels, creamy creole sauce, green onions 

 

Slow roasted maple mustard turkey (G) 
herb gravy, cranberry compote 

 

brandy herb crusted prime rib (live chef) (G) 
creamy horseradish, au jus 

 

roasted herb marinated ling cod (g) 
roasted grape tomatoes, fennel slaw, balsamic glaze, beurre blanc 

 

‘pick me up’ tiramisu 
nutella fudge, raspberry coulis 

 
Coffee or TeA 

 

HOLIDAY BUFFET 2 

 
 
 

30 person min  
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 
 



 

 
ROGUE mingler menus are the way to go if you’d like 
your guests to mingle about and get social with each 
other. As they converse, our friendly ROGUE staff 

will mingle through your crowd with delicious canapés 
for them to enjoy while sipping on libations.  

  
With our mingler menus you can create a custom 

menu for your guests by following  
the options below: 

 

 
Passed menus start at $20 pp for a minimum order of 20 guests.  

 
 

 

Mingler $29.75  
(10 items per person)  

5 items from tier one  
3 items from tier two  
2 items from tier three  

 

mingler $35.50  

(11 items per person)  
3 items from tier one  
4 items from tier two  
4 items from tier three  

 

mingler $39.75  

(12 items per person)  
3 items from tier one  
3 items from tier two  
6 items from tier three  

 

Mingler $47.25  
(14 items per person)  

3 items from tier one  
3 items from tier two  
8 items from tier three  

 

Holiday Mingler menu 

 
 

20 person min  
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 

 

 
 
 
 
 
 

*GIARDIno FLAtbread with Mediterranean Veg & Mozzarella (V) 
 

*Spicy Potato dumpling with green onions & sweet chili sauce (V) 
  

*dynamite roll  
 

*salmon avocado roll 
 

*deep fried pickle with mango fire aioli (V)  
 

*parmesan Arancini risotto ball (V)  
 
*pear & gorgonzola on crostini with pickled red onion & honey drizzle (V)  

 
*Tomato bocconcini skewers with basil pesto (V) (G)  

 
*turkey & sage meatball topped with cranberry compote 

 
*Mini apple fritter WITH CARAMEL DRIZZLE (V) 

 
*mini cheesecake tartlets topped with berry coulis (V)  

 
 

(V) – vegetarian  
(G) – gluten free  

(VG) – vegan 

Passed $2.50 

 
 

Minimum of 20 pieces of selected item 
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 

 

 

 
 

 

 

*seasonal ceviche in wonton spoon (g) 

*Spicy Tuna Roll 

*bacon wrapped jalapeÑo popper (g) 

*aged cheddar grilled cheese with cranberry relish (V) 

*CURRIED TEMPURA CAULIFLOWER WITH HARISSA SPICED MAYO (V) 

*crispy chicken slider with cheddar & rustic ranch 

*herbed mascarpone on crostini with poached whiskey apple  
& balsamic glaze (v) 

*lamb meatball with tzatziki (g) 

*CHIMICHURRI MARINATED beef skewer (g) 

*Italian sausage & caramelized fennel flatbread  
with blue cheese drizzle  

 

*baked ham & thyme quiche  
 

*Chocolate DIPPED Strawberry profitérolE (V)  
*almond brownie bites (v) 

*mini bread pudding with orange caramel (v) 
 

(V) – vegetarian 

(G) – gluten free 
(VG) – vegan 

Passed $3.25 

 
 

Minimum of 20 pieces of selected item 
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 
 
 

 

 

 
 
 
 
 

*cashew crusted chicken satay WITH SWEET CHILI SAUCE (G) 
  

*eggplant & mozzarella croquette with marinara sauce (V) 
 

*mini creole prawn croquettes with chipotle aioli  
 

*mini smashed avocado toast with marinated prawn, tobiko & green onions 
 

*wild mushroom PHYLLO PARCEL (V)  
 

*BEYOND MEAT SLIDERS with romesco ketchup, crisp lettuce and pickle (v)  

*Smoked salmon on CUCUMBER ROUND with horseradish mayo & capers  
 

*Korean style beyond meatballs with sticky sauce & sesame seeds (V)  
 

*beer battered fish slider with kimchi aioli & crisp slaw 
  

*Seared ahi tuna with pineapple salsa in wonton spoon (G)  
 

*fresh shucked oysters (5 dozen minimum order) 
 
 

(V) – vegetarian  
(G) – gluten freE  

(VG) – vegan 

Passed $3.75 

 
 

Minimum of 20 pieces of selected item 
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 

 

 

 

 

 

 
CONTINUED… 

 
*candied pork with raspberry ginger slaw IN WONTON SPOON 

 
*ahi tuna tartar on crostini WITH TRUFFLE AIOLI & SESAME SEEDS 

 

*Vietnamese Vegetable Salad Roll with Cashew Sesame Dip (v) (G) (VG) 
 

*prime rib stuffed Yorkshire pudding with horseradish cream 
 

*lobster mac & cheese balL with truffle aioli  
 

*proscuitto wrapped prawn skewers (g)  
 

*cranberry & brie phyllo parcel (v) 
 

*SEASONAL fruit Skewer (V) (g) (Vg)  

 
 
 

(V) – vegetarian 
(G) – gluten free  

(VG) – vegan 

Passed $3.75 

 
 

Minimum of 20 pieces of selected item 
menu prices DO NOT include 5% GST and 18% gratuity 

menu subject to change 



 
 

  
 
 
 
 
 

Menu enhancements are an excellent way to welcome your guests to 
dinner, surprise your guests with a late-night snack  

or add an element of interest to your cocktail reception. 
*stations and platters are an add-on to our group menus  

& cannot be ordered on their own*  
 

Our list includes both heartier stations as well as a  
wide variety of share platters. 

 
  

HOLIDAY STATIONS 
  

CHIMMICHURI PORK TOMAHAWK (LIVE-CHEF) 
pear fennel chutney & hot cider gravy 

$14 per person 
 

Herb roasted porchetta (LIVE-CHEF) 
crispy crackling & apple demi glace 

$13 per person 
 

Slow roasted turkey breast (LIVE-CHEF) 
savoury stuffing, cranberry compote, herbed gravy 

$13 per person 
 
 

*Minimum of 30 people for any of the stations* 
 

 

 

Enhance your menu 

 
Minimum of 30 people for any of the stations 

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 

 



 
 
 
 
 
 

STATIONS CONTINUED… 
 
 

TACO STATION (SELF-SERVE) 
sliced steak, ancho mushrooms & grilled chicken breast  

with lettuce, tomato, cheese, green onion, salsa & sour cream  
$16 per person 

  

Beef Carvery (Live Chef)  
herb & dijon roasted prime rib  

served with mashed potatoes, au jus, horseradish  
& seasonal vegetables  

$16 per person 

 

 

 

 

 

 

*Minimum of 30 people for any of the stations* 
 

 
  

Enhance your menu 

 
Minimum of 30 people for any of the stations 

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 

 



 

 
 
 

PLATTERS 
 

SUSHI PLATTER  
dynamite rolls, spicy tuna rolls, avocado mango rolls,  

salmon avocado rolls with soy sauce & wasabi 
125 pieces - $299  

 

CHILLED SEAFOOD Platter  
poached prawns, fresh oysters, candied salmon, chilled mussels 
with lemons, cocktail sauce, horseradish, mignonette, tabasco  

Serves 50 - $499  
 

Premium Imported CHEESE PLATTER  
with fruit & crostini  

Serves 25 - $160  
Serves 50 - $300  

 

CHARCUTERIE board  
assorted cheeses, cured meats, pickles, nuts, preserves, crostini  

Serves 25 - $195  
Serves 50 - $350 

  

Vegetable Crudité Platter  
with charred lemon hummus   

Serves 50 - $95  
 

Fresh Seasonal Fruit Platter  
Serves 50 - $125 

  

DESSERT PLATTER  
mini cheesecakes tarts, profitéroles,  

chocolate almond brownies, fresh fruit skewers  
150 pieces - $300  

Enhance your menu 

 
 

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 
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