
EVENTS MENU



INSPIRED BY YOU

Let our trained professionals take the worry of the details, both large and small, 
away. Our sales and banquet team vow to help bring your ideas and inspirations 
to life, so you can enjoy your first moments as a married couple. 
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WEDDINGS

SALADS
Our Executive Chef personally selects only the best ingredients and fresh seasonal vegetables for all our deli and garden salad 
selections to ensure a flavorful and unforgettable meal experience

DELTA DELI PLATTER
Includes a variety of favourite meats and cheeses

INCLUDED ENTRÉES 
Roast sirloin of beef with cabernet-peppercorn sauce 

Roast breast of chicken with prosciutto & white cheddar stuffing & chicken demi glace 

ADDITIONAL ENTRÉES | CHOOSE ONE $48 per person

Miso & garlic glazed filet of salmon mango slaw, ginger-citrus beurre blanc 

Risotto “Primavera” with asparagus, peppers, exotic mushrooms, peas and aged parmigiano  

Crab and asparagus stuffed haddock with valley sweet corn-saffron sauce

Pork Loin with cranberry apple chutney stuffing, calvados pork demi reduction 

DESSERTS
A full selection of decadent and luxurious desserts.

Assorted cheesecakes, flans, tortes, baked Alaska and French pastries

BUFFET STYLE 
Includes a medley of fresh buttered vegetables and chef’s selection of rice pilaf, roast nugget potatoes or homestyle 

mashed potatoes, freshly baked organic white Parisienne sourdough & seven-grain baguettes and Starbucks® regular & 
decaffeinated coffee and Tazo® teas.

For groups of 30 or more.



WEDDINGS
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PLATED DINNER
Choose ONE appetizer, entrée & dessert. All items are plated and served by our professional staff.  

Selections include freshly brewed Starbucks® regular & decaffeinated coffee and Tazo® teas.
Minimum of 20 guests.

APPETIZERS
Chipotle roasted tomato bisque with avocado-corn fritter and goat cheese crema

Butternut squash bisque “cappuccino” with mango chutney and toasted pumpkin seeds 

Acadian mushroom onion soup with “old growler gouda” & thyme croutons  

Classic caesar salad crisp romaine lettuce, foccacia croutons, smoked bacon, creamy roasted garlic & parmesan dressing

Seasonal mixed greens with roasted Bosc pear, urban blue cheese, maple pecans, pancetta and honey balsamic vinaigrette

Roast golden beet salad with organic greens, candied walnuts, local goat cheese and orange blossom vinaigrette

Cauliflower bisque with white truffle oil and fresh chives

Strawberry & baby spinach salad with goat cheese, maple pecans and white balsamic vinaigrette

Classic wedge with iceberg lettuce, bacon, urban blue cheese, hot house tomatoes, and buttermilk chive dressing

Fresh mozarella caprese with baby tomatoes, arugula and spring mix blend, balsamic reduction and sea salt

ENTRÉES
Roasted AAA rib of beef au jus           $50 per person
with Yorkshire pudding, herb roasted nugget potato & asparagus

Pork loin with cranberry apple chutney stuffing        $44 per person
calvados pork demi reduction, sweet potato mash

Pan seared salmon             $44 per person
saffron potato gratin, aspargus and truffled spring pea puree 

Port braised pork shank with five spice apple compote       $45 per person
port wine braising reduction, creamy whipped potato and roast root vegetables 

Roast chicken breast supreme          $45 per person
with prosciutto & white cheddar stuffing, lingonberry demi glace, ancient grains “hash” with roast 
sweet potato, musrooms and spinach

Traditional roast turkey             $45 per person
served with mashed potato, savoury dressing, cranberry sauce and pan gravy

Risotto “Primavera”             $36 per person
with asparagus, peppers, exotic mushrooms, peas and aged parmigiano

Beef chuck boneless short rib            $46 per person
cabernet braised, yukon gold potato purée, brown butter Vichy carrots with wild mushroom braising demi-glace

Spicy lentil dhal              $36 per person
coconut curry lentil stew | spiced basmati rice

DESSERTS
Profiteroles au chocolate three ice cream filled puffs with warm fudge sauce

Chocolate hazelnut torte creamy dark chocolate hazelnut mousse with crunchy praline crust

Marjolaine torte layers of crisp hazelnut meringue, praline buttercream and chocolate ganache 

Angel food cake layered with lemon cream, chantilly cream and fresh mixed berries 

Passionfruite meringue cheesecake with spice roasted pineapple compote

Apple-cranberry five spice crumble tart with salted caramel sauce and vanilla bean chantilly cream

Dark chocolate cheesecake with banana ripple
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