
Group Dining Menu

2026



Continental Breakfast 

Breakfast Brioche Sandwich 

Breakfast Buffet

House-baked goods and toasts
Coffee, tea, water
Fresh and preserved fruit

Egg,  Bacon, ham, or sausage + Cheddar
Cheese 

Scrambled eggs
Bacon and sausage
Home fries
French toast or pancakes
Fresh and preserved fruit
Whipped cream and local maple syrup

$ 13pp

$15pp

$22pp

Breakfast 

Smoothie
Mixed Frozen Berries, Banana, yogourt, 

$8pp

Breakfast Wrap 
Egg,  Bacon, ham, or sausage, western +
Cheese  and sautéed vegetable

$15pp



Lunch 
Deli Sandwich Boxed Lunch Pulled Pork 

Assorted Wraps Fajitas 

Cheeseburger or  All Beef Hot Dog

Egg Sald, Tuna Salad, Chicken Salad or Ham & Cheese and
chips 

Brioche Buns, Coleslaw and Greek Pasta Salad

Chicken Caesar, Veggie or Steak and chips Chicken and/or ground steak, wraps, 
grilled vegetables, rice, salad 

$ 16 $ 18

$ 18 $ 22

$ 16

PER PERSON

BServied on Brioche Bun with chips  or fries *Subtstitutes Possible. Just ask! Some fees may apply 



Platters 

Artisanal Cheese & Crackers        $8
 Charcuterie Board                           $12
Veggies & Dip                                    $6
Chips & Dip                                        $6
Assorted Pastry Hors D’oeuvres    $6

Fruit Tray                                               $8
Meatballs                                              $6
Tea Sandwiches                                     $6
Thai Chicken Bites                               $5
Campfire Hotdogs & S’mores          $12



Dinner 

Per Person 



Mexican   

SAUCE
Chipotle mayo

Sour cream
Garlic mayo

Tomato Salsa
Lime crema
Chimichurri

SIDES
Black beans & Rice 

Taco Salad
Chips & Guacamole & Salsa

Mexican Corn Salad
Grilled vegetables w/ Tajin

PROTEIN
Sautéed taco beef

BBQ chicken
Smoked tofu and portobello

8 oz. Sirloin  (+$3) 
Roasted Seasonal catch (+$3)

2 sides + 1 protein + 2 sauces – $32
 3 sides + 2 proteins + 3 sauces – $44

Accompanied by hard and soft shell Tortillas



Mediteranean 

SAUCE
Hummus

Charred eggplant dip
Herbed onion tahini

Garlic mayo
Tzatziki

SIDES
Pita chips

Roasted cauliflower
Grilled veggie skewers

lemon rosemary potatoes
Greek Salad

Greek Pasta Sala 

PROTEIN
Lemon and herb chicken souvlaki

Seared steak souvlaki
Greek tofu and portobello
Roasted seasonal catch 

2 sides + 1 protein + 2 sauces – $32
 3 sides + 2 proteins + 3 sauces – $45

*Seasonal catch option may be subject to adjustments for market price*
*Vegetarian Options Available*



Pasta 

SIDES
Garlic bread
Bruschetta

Cheesy garlic bread
Caesar salad
Green Salad

Caprese salad
Short grain rice

Charred broccoli
Roasted cauliflower

Fried cauliflower bites

MAIN
Spaghetti & Meat Balls

Chicken Alfredo 
Lasagna 

Penne + Slow Roasted Beef Ragu  

1 Main + Two Sides               $32
Two Mains + Two Sides      $40



Southern Barbecue

SAUCE
House BBQ

Garlic mayo
Dijon mustard

Ketchup
Cressy beer mustard

House-made hot sauce

PROTEIN
BBQ ribs

Sausage 
Beef Brisket

Chicken Wings 
Smoked tofu and portobello

SIDES
Creamed corn

Cheese and garlic Bread
Grilled veggie skewers

Crunchy coleslaw
Mac and cheese

Potato salad
Charred corn
Corn bread

Two sides + One protein + Two sauces.      $38
 Three sides + Two proteins + Three sauces   $45



Brasserie 

SAUCE
Brown butter jus

Béchamel
Herbed butter
Garlic butter
Chimichurri

Chicken gravy
Caramelized onion

BBQ Sauce 
Honey garlic

SIDES
Caesar salad

Mixed greens salad
Caprese salad

Charred broccoli
Roasted cauliflower

Fried cauliflower bites
Garlic roasted potatoes

Baked potatoes
Mashed potatoes

French fries
Sauteed Button Mushrooms 

PROTEIN
Roasted or grilled seasonal catch

Roasted chicken
Herb and ricotta stuffed chicken

Smoked tofu and portobello
8 oz sirloin 

Two sides + One protein + Two sauces.      $35
 Three sides + Two proteins + Three sauces.   $45

*Seasonal catch option may be subject to adjustments for market price*



Pizza Party  

PIZZA SELECTIONS 
NYC Style Cupped Pepperoni

Canadian 
Margherita 

Cheese
Roasted Onion, Goat cheese, Garlic confit 

$24 Per Person  
Includes Garlic Bread, Chicken Wings & Caesar Salad 



Dessert

Vanilla ice cream with caramel                        $4
    Cinnamon rolls                                                      $4    

Reids Dairy Ice Cups (100mL)                             $4
Ice cream sandwiches                                         $5
Brownie sundaes                                                   $6

INCLUDED
Assorted Dessert Squares | Brownies, Nanaimo Bars or Mixed Berry Crumble

**Subject to Availability ** 
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