
 
 

Catering Options 2025 
• Garden Salad with Balsamic or Sweet Onion Vinaigrette 

• Caesar Salad with Croutons and Parmesan Cheese 

• Chunky Mediterranean Salad with Greek Dressing 

• Spinach and Strawberry Salad with Slivered Almonds and Red Onions, tossed in our Sweet Onion 

Vinaigrette. 

• Rainbow Broccoli Salad with Carrots, Red Cabbage, Red Onion, and Peppers 

• Mixed Bean Salad 

 

Main Course: 

• Tandoori Chicken 

• Chicken Parmesan 

• Jerk Chicken 

• BBQ Chicken 

• Herb & Garlic Seasoned Chicken 

• Smoked Cheddar and Spinach stuffed Pesto Chicken (wrapped in Bacon if preferred) 

• Salmon Fillet in choice of Honey Dijon / Maple / Dill Cream Sauce 

• BBQ Back Pork Ribs 

• Sliced Roast beef in Gravy. 

• Prime Rib 

• Chicken, Salmon and/or Beef Skewers 

• Thai Coconut Chicken, Shrimp, or Salmon 

• Stuffed Vegetarian or Vegan Bell Peppers 

 

Side Choices: Choose two 

• Yukon Gold Mashed Potatoes 

• Roasted Rosemary Mini Red Potatoes 

• Cheesy Scalloped Potatoes 

• Stir Fried Peppers, Onions, and Zucchini 

• Broccoli, Carrots, Cauliflower 

• Seasoned Basmati Brown Rice or White Rice 

• Penne Pasta in choice of Tomato, Alfredo, Rosé, or Pesto Sauce 

• Mediterranean Veggies with Chickpeas tossed in Olive Oil with Fresh Herbs 



Dessert: Choose one 

• New York Cheesecake with choice of Chocolate Sauce, Caramel, Berry Puree, or a feature sauce of 

choice. 

• Assorted Cookies, Cakes, Squares 

• Fresh Fruit Tray(s)  

• Caramel Apple Crisp 

• Vegan Chocolate Decadence Cake 

 

Rentals are the responsibility of the party; we can help recommend needed 

items for you. You will be responsible for ordering and receiving/pick up of such 

items at venue. 
Tanners can also provide full bar service and bartenders. 

Prices vary depending on menu choices. 

Taxes and a 18% gratuity will be added to the final bill. 

3% credit card fee added to all credit card payments. 

Assorted Hors D’oeuvres available on our Appetizer Tray Menu. 
 

Serving staff available @ $30.00 per hour 

Please feel free to ask about items not seen here and we can tailor a menu to suit your palette. 

Please contact Andrea at tannerspubandgrill@yahoo.ca with any questions or concerns. 

***Food cost estimates are just that, pricing may change based on rising cost of selected menu items. 

Final quotes will be given one month is advance. 

***All items are based on availability. 

***Dates are on a first confirmed basis. 

***Maximum 120 guests 

***Venue must be in Acton / Halton hills area with access to running water. 


