HEALTHY
BREAKFAST %0

FRESH BREWED DARK ROAST
COFFEE

ASSORTED TEAS

FRESH BAKED MUFFINS AND
PASTRIES

SLICED SEASONAL FRUIT
HARD BOILED EGGS
YOGURT CUPS

BREAKFAST

$2295

Choice of one breakfast
buffet entree

FRESH BREWED DARK ROAST
COFFEE

ASSORTED TEAS

FRESH BAKED MUFFINS AND
PASTRIES

SLICED SEASONAL FRUIT
ROASTED POTATOES

SLICED TOMATOES WITH FETA
AND BALSAMIC GLAZE

Kaley’s Ca+ering

A TASTE OF HOME ON THE GO

BREAKFAST
BUFFET ENTREES

TOMATO, SPINACH, ONION &
FETA SCRAMBLED EGG

LOCAL VEGETABLE & JENSEN
CHEDDAR CHEESE SCRAMBLED
EGG

BACON, HAM, SAUSAGE WITH
SCRAMBLED EGG

BACON, MUSHROOM AND
CHEDDAR CASSEROLE

QUICHE LORRAINE (HAM,
CHEESE AND ONION)

FLORENTINE QUICHE (SPINACH
& CHEESE)

STATIONARY HORS

D'OEUVRES
Al selections Pr‘iced per/each or
per person

CHARCUTERIE $18 per person

HOT APPETIZERS $2-5each
Chicken Wings

Chicken Skewer

Spring Rolls with Plum Sauce
Teriyaki Meatballs

Arincini in Marinara
Bruschetta

Stuffed Mushrooms

Caprese Salad Skewer

HOUSEMADE TZATZIKI $2/person
Served with cucumbers and warm
pita chips

CHILLED JUMBO SHRIMP  $2 each
With lemon wedges and cocktail
sauce

HOT WHEEL OF BRIE $20 each

Full wheel of brie cheese warmed and
served topped with honeyed pecans
and cranberries served with crisp
seeded crackers

TRAYED FOR YOUR
GROuUP

All selections serve 25

FRUIT TRAY $60

VEGGIE TRAY $50
served with ranch dip

TREAT TRAY $55
Assorted squares and cookies
(average 3 pcs per person)

ASSORTED
WRAPS/SANDWICHES $225

A variety of high quality cold cuts,
local cheese, fresh veggies in a
whole wheat tortilla. (Cut in half for
easier eating, one full wrap per
person)

Can be priced per person also for

SWEET HOR
D'OEUVRES

Prices per dozen

CHOCOLATE DIPPED
STRAWBERRIES $24
Fresh strawberries coated in dark
chocolate

MINI TARTS $12

Sweet cookie crust filled with rich
butter tart filling (may include
pecan, butter or raisin)

FULL SIZED BUTTER TARTS $20
Sweet tart dough with choice of
pecan, raisin or plain butter tart fill

CHOCOLATE-DIPPED BISCOTT!
$24

Housemade biscotti dipped in dark

chocolate

MINI CREAM PUFFS $12
Pate a Choux filled with whipped
cream and dipped in chocolate

(220)440-3444 // KALEYSRESTAURANT.COM

33 Robinson Street Simcoe Ontario N3Y1W3



LUNCH BOX BUFFET DINNERS

Prices per guest Please select one entree for all of
our sts to enj
HOUSEMADE SOUP & SALAD Y 3e Y
BAR $14 SLOW ROASTED TURKEY $38.95
Seasonal selection of soup, local Turkey Dinner with all the fixings.
field greens, red onions, tomatoes, Turkey and stuffing, gravy, mashed potatoes,
cucumbers, and rainbow peppers mixed veggies, bun and butter and cranberry
with fresh baked herbed scones sauce. Choice of salad and choice of dessert
and butter. Dressings by choice
Add Chicken to salad for $4.25 CHOICE OF ONE FOR $38.95
ADD A SECOND PROTEIN FOR $4
QUICHE & SALAD $16
Local field greens with cucumbers,
carrots, tomatoes, red onions and GRILLED PESTO CHICKEN
rainbow peppers served with ROAST BEEF IN PAN GRAVY
choice of dressing with fresh baked LEMON DILL SALMON
herbed scones and butter CABBAGE ROLLS AND FRIED CHICKEN
*Choice of Lorraine or Florentine* MEAT OR VEGGIE LASAGNA
WRAP/SANDWICH & CHOICE OF TWO SALADS
. SOUP/SALAD $16 Sﬁlads listed llaelovr\: but nfot limited to those

Your choice of one assorted wrap or choices can also choose from potato, pasta,

LUNCH BUFFET sandwich and your choice of soup greek pasta, coleslaw
or salad. Comes with a cookie for

SLOW-ROASTED TURKEY dessert i D

BREAST 16 Please ask your order taker for ll\?Aoa;ted pottattoes

Roast turkey and pan gravy, varieties of fillings and . E!ﬁ g po ? (t))(les

seasoned mashed potatoes and soups/salads M” €d vege ?[ es

fresh seasonal vegetables, served alfciebapd

with a fresh bun, butter and MEAT ORVEGGIE LASAGNA 15181 ) i iBUtteriernsg cotn

cranberry Classic hearty layered lasagna in Creamy mac and cheese
your choice of meat or veggie. Seasoned rice

APPLE CRANBERRY PECAN Served with a classic Caesar salad Roasted root veggies $2 extra

GRILLED CHICKEN SALAD $14 with crisp romaine, aged Parmesan Mashed sweet potatoes $2 extra

Grilled chicken, grilled apples cheese and crisp bacon. Served

topped with local tomatoes, with hcoice of fresh bun or garlic

cucumbers, red onions, carrots and toast.

rainbow peppers, cranberries,

toasted pecans and feta on a bed of CHEESY_ MAC & CHEES,E $16

mixed greens Served with sweet Old fashioned macaroni and

onion dressing cheese logded with local cheese.
Served with a garden salad and

GRILLED CHICKEN PARMESAN garlic toast |

$18 Add Pulled pork, BBQ chicken or
Grilled chicken breast topped in a bacon and parmesan for $4.25
house made marinara with additional

parmesan and served with penne

marinara pasta GRILLED CHICKEN $18

Grilled chicken (choice of white or

HERB ROASTED CHICKEN $20 dgrk meat) served with seasoned
With pesto sauce, roasted potatoes, rice and a garden salad.
and fresh seasonal vegetables Add a herbed scone for only $2

ATLANTIC SALMON $22

Lemon and dill seasoned full
salmon filets served with lemon dill
hollandaise, seasoned rice and a
garden salad

ROAST BEEF $22
Slow roasted beef , herb seasoned A LA CAKTE IT'EMS

roasted potatoes and seasonal

grilled vegetables FRESH BREWED COFFEE $2 per DINNER SAL ADS
Select one salad for all of
ASSORTED TEAS $2 per your guests to enjoy
ICED TEA, FRUIT PUNCH OR HOUSE SALAD
LEMONADE $2 per Local field greens, dried
In a Decanter cranberries, pumpkin seeds, red

onion, peppers, cucumbers and
balsamic vinaigrette

CLASSIC CAESAR SALAD
MINERAL WATER  $3 each Crisp romaine lettuce, aged
ASSORTED FRESH BAKED COOKIES Parmesan cheese and crisp bacon

$18 per dozen SPINACH SALAD
Baby greens with beets, feta cheese

ASSORTED SODAS $2 each
Coca Cola products

FRESH BAKED BROWNIES  $24 per doz shaved red onions, toasted pecans
» **DON'T HESITATE TO ASK FOR A and raspberry vinaigrette
7 SPECIAL ORDER LOCAL FIELD GREENS

Cucumbers, tomatoes, carrots, red
onion and peppers and sweet
onion vinaigrette

? Consumer Advisory:
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server
if you have special dietary requirements.



