
 

 

ALL BUFFET SERVICE PRICING IS SUBJECT TO 18% GRATUITY AND HST 

$250.00 non-refundable deposit required to secure your time & date. 

FULL SERVICE BUFFET MENUS - MINIMUM 50 GUESTS 
WEDDINGS / CORPORATE EVENTS 

 

Service includes us coming to your event location, setting up, overseeing the buffet, replenishing the buffet, removing the buffet 
and clearing the tables of our plates & cutlery.  China plates & cutlery included. 

 

BASIC BUFFET - $30pp 
CHOICE OF LEAFY SALAD / CIABATTA BUNS WITH BUTTER AND OLIVE TAPENADE / CHOICE OF CHICKEN  

CHOICE OF STARCH OR PASTA / CHOICE OF VEGETABLES 
 

DELUXE BUFFET - $34pp 
CHOICE OF LEAFY SALAD / CHOICE OF BREAD WITH BUTTER & OLIVE TAPENADE / CHOICE OF CHICKEN / CHOICE OF  

SECOND PROTIEN / CHOICE OF STARCH OR PASTA / CHOICE OF VEGETABLES 
 

GRAND BUFFET - $37pp  STARTERS - HUMMUS & PITA / NOTHINGS & SALSA 
CHOICE OF LEAFY SALAD / CHOICE OF COMPOUND SALAD / CHOICE OF BREAD WITH BUTTER & OLIVE TAPENADE / CHOICE 

OF CHICKEN / CHOICE OF SECOND PROTIEN / CHOICE OF STARCH / CHOICE OF PASTA / CHOICE OF VEGETABLES 
 

JEFF’S GOURMET BUFFET - $42pp  STARTERS - NOTHINGS & SALSA / CHICKEN QUESADILLA  
CHOICE OF LEAFY SALAD / CHOICE OF COMPOUND SALAD / CHOICE OF BREAD WITH BUTTER & OLIVE TAPENADE &  

HUMMUS / CHOICE OF CHICKEN / CHOICE OF SECOND PRIME PROTIEN / CHOICE OF STARCH / CHOICE OF PASTA /  

CHOICE OF VEGETABLES / CINNAMON CRISPS WITH VANILLA DIP FOR YOUR DESSERT TABLE 

   

 Sauté Station:  Sautéed Garlic Shrimp & Cajun Beef Tips - $22pp.  Available only as an addition to your party. 
     

 Passed Apps:  Assorted appetizers passed before your main meal.  $17pp.  Available only as an addition to your party. 

 

LEAFY SALAD CHOICES 
 

HOUSE DIJON / CAESAR / GREEK / CRANBERRY WALNUT  
STRAWBERRY ALMOND 

 

COMPOUND SALAD CHOICES 
 

BOCOCCINI BRUSCHETTA / TOMATO CHICKPEA  
BACON POTATO / BROCCOLI & CHEDDAR  

CREAMY PASTA & BEAN 
 

STARCH CHOICES 
 

OVEN ROASTED / GARLIC SMASHED / MUSHROOM RICE PILAF / SUNDRIED 
TOMATO SPINACH RICE PILAF / MUSHROOM RISOTTO 

 

PASTA CHOICES 
 

ROSE BLUSH / BOLOGNAISE (MEAT) / ALFREDO / MARINARA / MAC & 
CHEESE / MEDITEREANIAN / BRUSCHETTA STYLE 

 

CHICKEN CHOICES 
 

MARSALA / ROASTED RED PEPPER / PARMESAN / PESTO CREAM   
ROASTED 9 CUT / 13 HERB / BRUSCHETTA STYLE / CACCIATORE STYLE 

 

PROTIEN CHOICES 
 

SWEDISH MEATBALLS / EGGPLANT PARMESAN / ROAST MUSTARD PORKLOIN 
SEAFOOD JAMBALAYA / GRILLED SAUSAGE BITES / GRILLED VEGETABLE 

PAELLA / BROILED BASA FISH WITH LEMON DILL CREAM   
BEEF CABBAGE ROLLS 

 

PRIME PROTIEN CHOICES 
 

BACK RIBS / BRAISED BEEF BRISKET / VEAL SCALLOPINI  
APPLE PORK TENDERLOIN 

 

VEGETABLE CHOICES 
 

GREEN BEANS ALMONDINE / MAPLE GLAZED CARROTS / MIXED MEDLEY 
MARINATED GRILLED VEGETABLES / ROASTED FALL VEGETABLES 

We understand and appreciate you may have guests with dietary restrictions.  Just let us know and we can accommodate. 
We can also customize your buffet menu with items you don’t see on our menu....just let me know and I’ll get you a price. 

Many items can also be adjusted to be gluten free and dairy free. 

ADDITIONAL TOUCHES FOR YOUR EVENT 

Timing of your event:  “Ready Time” should be no more than 15 minutes prior to when you want you and your guests to be-

gin eating.  We take pride in serving our food to you as fresh as possible.  If for any reason you don’t begin within 20 minutes 
of us being ready, you will be subject to an additional $100.00 labour charge. 


