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FIRST COURSE
individually served

Gril led Peppers,  Gri l led Zucchini ,  Gri l led Eggplant,  Prosciutto,  Olives,
Bocconcini ,  Melon, Roasted Mushrooms, topped with balsamic glaze



SECOND COURSE

choose 1  same for al l  guests
Penne alla Vodka or Tomato Basil  |  Cheese Tortell ini  Alfredo |  Cannelloni



MAIN COURSE

Client to pre-select 2 mains for al l  guests 
*dietary restriction wil l  be accommodated

 4oz chicken breast in creamy sauce with champignon mushrooms
 4oz crusted chicken parmigiana gri l led and baked chicken breast

4oz crusted veal parmigiana
5 oz top sir loin with brown beef gravy
4oz white f ish f i l let breaded and fr ied



All  entrees are served with your choice of s ide 

choose 2
roasted seasonal vegetables

veggie stir-fry roasted potatoes 
mashed potatoes 
white basmati r ice



CHOICE OF SALAD (served in the middle of the table)

Garden Salad OR Greek Salad OR Caesar Salad



DESSERT
Creme Brulee or Ice Cream Tartufo



BAR

Deluxe Alcohol Open Bar,  Water ,  Soft Drinks,  Juices,  Coffee and Tea
Saturday $105 + HST |  Fri /Sun $95 + HST |  Mon-Thu $85 + HST



valid on al l  days |  price is  per  person |  

enhancements available  for  addit ional  fee |  minimum adult  number is  required based on
the room |  includes 7  hours room rental













