
CONTINENTAL PACKAGE
HOT D’ OEUVERS

Spring Rolls (Chicken / Vegetable)
Quiche (Cheese / Spinach / Tomato)
Cheese Balls (with or without Jalapeno)
Zucchini Fingers (Served with Plum Sauce)

(Choice of any two)

SALAD

Family Style Garden Salad with Balsamic Vinaigrette
Freshly Tossed Caesar Salad

(Choice of any one)

MAIN COURSE

SEA FOOD
Grilled (6oz) Atlantic Salmon with Tiger Prawn and  White Wine & Dill Sauce
Pan seared (8oz) fillet of Sole with Lemon Butter Sauce
Sautéed Black Tiger Shrimp with Apple Cider Butter Sauce
Roasted Black Cod (8oz) with Roasted Red Pepper & Tarragon Cream Sauce

POULTRY
Rosemary Crusted (7oz) Supreme Chicken Breast with Creamy Mushroom Sauce
Stuffed Chicken Breast (8oz) Stuffed with Sundried Tomato, Asiago Cheese,
Spinach, Portobello Mushroom, Croutons in Terragon Mushroom Sauce
Pan Seared Breast of Duck with Apple, Brandy and Scallions in Marsala Cream Sauce
Grilled Chicken Breast (7oz) with Mushroom Rosemary Cream Sauce

MEAT
Grilled (10oz) Milk Fed Ontario Provimi Veal Chop with Portabella Mushroom,
Sun Dried Tomato Wine Reduction Sauce
Grilled (10oz) Centre cut Beef Strip Loin with Green Peppercorn Sauce

All Entrees come with your selection of Herb-Roasted Potatoes (Skin On), Steamed Parisienne Potatoes, Seasonal Veggies,
Snow Green Peas, Tomato Rice or Saffron Basmati Rice

(Choice of one meat) Includes Dinner Rolls with Butter

ANTI-PASTA BAR
Hand Carved Prosciutto with Melon
St. George Cheese
European Cold Cuts
Corn Bread
Spiced Kalamata Olives 
Norwegian Smoked Salmon
Grilled Veggies

Shrimp Cocktail with
Tangy Rosemary Sauce
Crudities Platter with
Blue Cheese & Ranch Dip
Fresh Bocconcini with Tomato
Seafood (Fruit de mer) Salad
Bruschetta with Fresh Basil

PASTA

Penne
Cheese Tortellini
Ravioli with Cheese

Gnocchi Agnolotti with Butternut Squash
Manicotti with Cheese and Spinach

(Choice of any one)

DESSERT

New York Cheesecake
Dark Chocolate Mousse Cake
Ice Cream Crepes

Tartufo fruit shaped Ice Cream
Apple Blossom with Vanilla Ice Cream

(Choice of any one)


