
RECEPTION ACTION STA-
TION 

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change. GF= GLUTEN-FREE     V=VEGETARIAN

CATERING MENU
DINNER BUFFET



CUSTOM DINNER BUFFET #1
All custom buffets come with fresh buns and butter, fresh brewed coffee and tea 

Garden vegetable platter with buttermilk dip (GF) (V) 

Choice of four salads

Choice of three entrée options

Choice of two vegetables

Choice of two starch options

Chef‘s dessert selection which includes cakes, tortes, cheesecake, cookies and squares

$55.00

CUSTOM DINNER BUFFET #2
All custom buffets come with fresh buns and butter, fresh brewed coffee and tea 

Choice of two salads

Choice of two entrée options

Choice of two vegetables

Choice of one starch option

Choice of one dessert

$45.00

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change. GF= GLUTEN-FREE     V=VEGETARIAN

CATERING MENU
DINNER BUFFET



SALAD SELECTION
Garden Salad (V) (GF)
Mixed greens with cucumbers, radishes, peppers, tomatoes and 
carrots with Chef’s choice of three dressings

Baby Spinach Salad (V) (GF)
Bed of baby spinach topped with fresh berries, toasted  
walnuts and goat cheese, finished with hemp seeds and  
shallot vinaigrette

Country Potato Salad (V) (GF)
Roast Yukon gold potatoes, crisp celery and red onion tossed  
with our pickle brine dressing, Italian parsley and shaved  
green onion

Tomato, Cucumber and Feta Salad (V) (GF)
Mixed with romaine lettuce and tossed in a fresh lemon  
basil vinaigrette

Mighty Garlic Caesar Salad (V)
Crisp romaine tossed in our garlic dressing with shaved Asiago 
cheese, garlic croutons, and lemon

Arugula and Orange Salad (V) (GF)
Spiced arugula salad with shaved red onions, red beets  
and Mandarin orange segments drizzled with a pink  
peppercorn vinaigrette

Quinoa Salad (GF)
Kale and pea shoots mixed with quinoa, strawberries, bacon, 
cream soda candied cashews and goat cheese, drizzled with 
lemon vinaigrette

Broccoli Salad (V) (GF)
Mixed with bell peppers, shaved red onions and shredded 
cheddar cheese, all tossed in a lemon garlic dressing

Roasted Pepper Caesar Salad (V)
Romaine mixed with roasted peppers, parmesan cheese and 
house-made ciabatta herb croutons, tossed in a roasted pepper 
Caesar dressing

Roasted Corn and Black Bean Mexican Salad (V) 
(GF)
Whole kernel corn roasted and tossed with green chilies, red 
peppers, cilantro, cucumber, red onion, black beans and tossed 
in a cumin spiced creamy dressing 

Edamame and Chickpea Salad (V) (GF)
Chopped red and green kale, diced tomatoes, fresh basil,  
mint, cucumbers, green onions, tossed in a sundried  
tomato vinaigrette

Carrot and Jicama Slaw (V) (GF)
Julienned carrots and jicama tossed with shredded green 
cabbage, bell peppers, red onions, green chilies, mixed with a 
minted strawberry lemon vinaigrette

Four Cheese Tortellini Pasta Salad (V)
Mixed with peppers, tomatoes and onions, tossed in a lemon 
herb vinaigrette

Strawberry Spinach Salad (V) (GF)
Mixed with shaved red onions and topped with toasted pumpkin 
seeds, tossed in a raspberry ginger vinaigrette

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change. GF= GLUTEN-FREE     V=VEGETARIAN
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ENTRÉE CHOICE
Sesame-Crusted Seared Salmon
With sweet soy ginger sauce 

Herb-Crusted Atlantic Salmon 
Salmon filet in chardonnay wine reduction

Maple Orange Glazed Salmon Filet (GF)

Baked Basa (GF)
With pea shoots and mint pesto

Grilled Honey Garlic Chicken 
Chicken pieces with our sticky-sweet honey garlic sauce 

Mediterranean Grilled Chicken 
With roasted pepper cream sauce topped with crumbled feta 
and basil chiffonade   

Delhi Butter Chicken
Roasted spices with garlic and ginger in a cream butter sauce   

Herb Marinated Chicken Breast 
With rosemary mushroom sauce

Chicken Breast Parmo
Chicken breast lightly coated in bread crumbs and parmesan, 
fried then topped with rich cream sauce, melted mozzarella and 
parmesan  

Hawaiian Chicken Breast (GF) 
With sweet pineapple pepper sauce

Grilled Chicken Breast in a Garlic Herb Asparagus 
Cream Sauce

Grilled Sliced Chicken Breast in a Coconut  
Chai Sauce 

Southern Fried Chicken
Buttermilk herb marinated fried chicken served with our sweet 
heat dipping sauce 

Maple Peach Pork Chop (GF)
Marinated, grilled and topped with maple drizzle and  
sliced peaches

Smoked St Louis cut Pork Ribs (GF)
With our maple whiskey BBQ sauce 

Slow Cooked Beef Sirloin 
Tip roast sliced and topped with red wine demi-glaze and  
fried onion   

Korean Beef Stir-Fry
Strips of Angus beef, bean sprouts, baby spinach and cilantro 
sautéed with sweetened soy and ginger sauce

Sweet and Sour or BBQ Meatballs
Seasoned beef meatballs tossed in choice of sauce 

Shepherd’s Pie (GF) 
Seared corn and Angus beef topped with sweet potato mash

Grilled Beef Lasagna
Grilled Angus beef layered with fresh pasta sheets, house basil 
tomato sauce, spinach, mozzarella, and ricotta cheese

Mixed Cheese and Tomato Galette (V)
Herb cheese filling topped with hot house tomato in a  
puff pastry 

Beet and Organic Spinach Napoleon (V) (GF)   
With fresh layered polenta sheets and goat cheese 

Grilled Vegetable Lasagna (V)
Layers of grilled zucchini, red onions, tomatoes, spinach,  
ricotta cheese, and herb marinara sauce, topped with 
mozzarella cheese 

Quinoa and roasted corn (V) (GF)
With green kale, bell peppers and roasted garlic 

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change. GF= GLUTEN-FREE     V=VEGETARIAN
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CHOICE OF TWO STARCHES
Organic Brown Fried Rice (V) (GF)

Caramelized Pineapple Quinoa (V) (GF)

Brown and Wild Rice Pilaf (V) (GF)

Basmati Rice with Turmeric, Ginger and  
Garlic (V) (GF) 

Roasted Tomato and Red Pepper Italian  
Baked Rice (V) (GF)

Artisan Grain Blend (Quinoa, Lentils, Brown  
and Wild Rice) (V) (GF)
With parsley and onion 

Broccoli and Cheddar Smashed Potatoes (V)(GF)

Twisted Fried Potato Wedges
Baked with bacon, caramelized onion, cheddar jack cheese  
and herb sour cream 

Greek Lemon Oregano Roasted Yukon Gold  
Potatoes (V) (GF)

Cheddar Ranch Roasted Potatoes (V)

Handmade Potato and Cheddar Perogies Pan-
Seared with Onion and Bacon Bits 

Sweet Potato Fries with Maple Pepper  
Seasoning (V)

Roasted Red Potato (V) (GF) 
With feta, sundried tomatoes and rosemary

Penne Rigate Pasta (V)
With fire-roasted tomatoes, roasted garlic and fresh basil leaf 

Cavatappi Pasta with Spinach Alfredo Sauce 
Topped with grated parmesan 

Orzo in a Sundried Tomato and Roasted Garlic 
Basil Oli (V)

Vegetable Selection (Seasonal Availability)

Roasted Red Beets (V) (GF)
With orange maple vinaigrette

Roasted Zucchini (V) (GF)
And red onion with rosemary butter

Cauliflower (V)
Baked in a cream cheddar sauce  

Honey Garlic Sautéed Carrots (V) (GF)

French Green Beans (V) (GF) 
With seared balsamic onion  

Button Mushroom in Smoked Garlic Brown  
Butter (V)

Seared Broccoli (V)
With fresh ginger garlic and soy 

Green Beans (V) (GF) 
With maple brown sugar glaze

Honey Sriracha Braised Baby Carrot (V) (GF) 
In black bean garlic sauce

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. All prices are subject to change. GF= GLUTEN-FREE     V=VEGETARIAN
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DESSERT SELECTION
Chef’s Selection of Cheesecakes 

Dessert Squares 
Nanaimo, lemon, vanilla caramel, raspberry coconut, chocolate 
silk truffle, wild berry macaroon   

Sliced Fruit Platter with Raspberry Yogurt Dip (GF) 

Chef’s Bread Pudding with Bourbon  
Caramel Sauce

Assorted Tortes 
Chocolate ganache, hazelnut nougat, tiramisu, mocha cake, 
maple mousse, carrot cake, pear william and raspberry  
mousse cake

Chocolate Drizzled Almond Macaroons (GF)  
at $2.00 extra charge
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