
PACKAGE 1  $ 4 0/p er s on
ROA S T  BE E F 
Marinated and oven roasted AAA round carved 
to order and served with rosemary gravy.  
Dinner rolls and chef vegetables included.
CHOOSE 3 SALADS or SOUPS  
CHOOSE 2 STARCHES
CHOOSE 1 DESSERT

BANQUET / LARGE EVENTS MENU

PACKAGE 2  $ 45/p er s on 
PR I M E  R I B
Crusted with Gravelbourg mustard and herbs.  
Served with port wine reduction.  
Dinner rolls and chef vegetables included.
CHOOSE 3 SALADS or SOUPS  
CHOOSE 2 STARCHES
CHOOSE 1 DESSERT

PACKAGE 3  $3 8/p er s on  
CH ICK E N  A N D  R I B S
Herb roasted chicken and BBQ basted St. Louis pork 
ribs.  Dinner rolls and chef vegetables included.
CHOOSE 3 SALADS or SOUPS  
CHOOSE 2 STARCHES CHOOSE 1 DESSERT

PACKAGE 4  $3 6/p er s on
U K R A N I A N 
Double smoked Harvest sausages, 
cheddar perogies and house made cabbage rolls.  
Dinner rolls and roasted corn included.
CHOOSE 2 SALADS or SOUPS  
CHOOSE 1 STARCH
CHOOSE 1 DESSERT

PACKAGE 5  $ 45/p er s on
S OU T H E R N  S T Y L E  BB Q 
Smoked beef brisket, pulled pork shoulder and 
cherrywood smoked chicken.  Dinner rolls, baked 
beans and coleslaw included.
CHOOSE 2 SALADS or SOUPS
CHOOSE 1 STARCH 
CHOOSE 1 DESSERT

MIDNIGHT LUNCH 
OPTIONS

SL I DE R  S TAT ION   $15  /p er s on
Choice of 

Beef Burgers | Pulled Pork | Crispy Chicken.  
Includes buns, toppings & traditional accompaniments.

P OU T I N E  S TAT ION  $10  /p er s on
Includes fries, Quebec style cheese curds & gravy.

GR A Z I NG  S TAT ION   $15  /p er s on
An assortment of sliced cured meats, cheeses & veggies.  

Buns, pickles and sauces included.
See reverse for buffet options
All prices are per person and based 
upon an equivalent ordering pattern. 
Taxes not included.



Desserts  ($3/person per additional)

A s s or t e d  C o ok ie s  /  S l ic e d  Fr u it  / 
Cho col a t e  Mou s s e  Ta r t s  /  Ci n n a mon  Su g a r 
D onut  Hole s  /  Va n i l l a  Cre a m  C a n nol i

Proteins  ($8/person per additional)

B B Q  P OR K  R I B S
Slow cooked St. Louis side ribs basted in whiskey BBQ sauce

H E R B  ROA S T E D  C H IC K E N
Marinated and roasted chicken pieces

M A PL E  P OR K  L OI N
Roasted pork loin with a Gravelbourg mustard & maple 
syrup glaze

B A K E D  H A DD O C K
Haddock baked with lemon, garlic & dill

Starches  ($5/person per additional)

M a she d  Pot a to e s  /  Che d d a r  Perog ie s  /  Her b 
R o a st e d  B a by  Pot a to e s  /  B e e f  &  R icot t a 
L a s a g n a  /  W i ld  R ic e  Pi l a f  /  C a bb a g e  R ol l s  /  
R o a st e d  R o ot  Ve g e t a ble s

BUFFET OPTIONS

Soups  ($3/person per additional)

BU T T E R N U T  S QUA S H
Roasted butternut squash, brown butter, crispy sage 
& pumpkin seeds

TOM ATO  B I S QU E
Grilled heirloom tomatoes & sweet peppers with 
a mascarpone cream

RU BY  B E E T
Slow baked ruby beets, thyme, caraway & walnuts

Salads   ($3/person per additional)

C L A S S IC  C A E S A R
Chopped romaine, garlic Caesar dressing, sourdough 
croutons & Parmesan cheese

M I X E D  G R E E N S
Baby mixed greens, creamy citrus vinaigrette, cucumber, 
tomato, carrots & radish

T US C A N  G R E E N S
Baby mixed greens, raspberry dressing, pickled beets, 
goat cheese, red onion & candied pecans

P O TATO  S A L A D
Warm redskin potatoes, chive aioli, roasted corn, celery 
& crispy bacon

PA S TA  S A L A D
Fusilli noodles, basil pesto dressing, peppers, green 
onion & dehydrated tomato

C AU L I F L OW E R  A RUGU L A  S A L A D
Curry roasted cauliflower, lemon vinaigrette, arugula, 
toasted sunflower seeds, crispy chickpeas & raisins

B RO C C OL I  K A L E  S A L A D
Fresh broccoli, kale greens, cranberries, red onions & 
pumpkin seeds tossed with a creamy honey citrus dressing

ROA S T E D  V E G  &  S PI N AC H
Oven roasted sweet potatoes, fresh spinach, cultivated 
mushrooms, walnuts, goat cheese & confit shallots

QU I N OA  &  L E N T I L
Toasted yellow quinoa, green lentils, creamy herb 
vinaigrette, peppers, tomato, green onion & shredded 
carrots

M E DI T E R R A N E A N  S A L A D
Romaine lettuce, hummus, tomato, red onion, cucumber, 
feta cheese, peppers & pickled beets

All prices are per person and based upon an equivalent ordering pattern. Taxes not included.


