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WEDDII;IG BUFFET éERVICE

| main $65 per guest
2 mains $75 per guest
3 mains $85 per guest

FRESH ASSORTED BREADS
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SALADS & SIDES - CHOOSE 3

Roasted Beet Salad - Served with whipped goat cheese & feta, pumpkin seeds, and micro
greens.
Mixed Greens Salad- Tossed with homemade maple balsamic.
* Classic Caesar Salad.
' Greek Salad.
Creamy Pasta Salad.
Creamy Coleslaw.
Quinoa Salad.
Mixed Seasonal Vegetables.
Honey Glazed Carrots with Tarragon.
Green Beans & Sea Salt.
Penne Alfredo.
Roasted Lemon Garlic Potatoes.
Seasoned Wild & Basmati Rice.
Mashed OPo’ru’roes.
MAINS - CHOOSE 2
PRIME RIB
Served with peppercorn gravy & horseradish.
BUTTERFLIED CHICKEN BREAST
BBQ style or served with mushroom cream sauce.

STUFFED CHICKEN THIGH

Boneless, filled with wild rice, spinach, and roasted red peppers. Finished with a light mushroom
gravy.

PORK AND/OR CHICKEN KABOB

Served with homemade Tzatziki

STUFFED PORK LION
Rolled up with a fresh herb filling and finished with leek sauce.
BAKED EGGPLANT PARMESAN
Vegetarian option.
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PLACE SETTINGS NOT INCLUDED. PRICES DO NOT INCLUDE HST.
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