BREAKFAST MENUS

Scrambled Eggs

2 Pieces of Bacon and Sausage
Hash browns

Pancakes

Toast

Coffee/Tea, Juice

$12 plus taxes and gratuities

Buffet Breakfast

Freshly Baked Goods

Cereals

Yogurt

Coffee/Tea, Juice

$12 plus taxes and gratuities (minimum 15 people required)

Freshly Baked Goods

Cereals

Yogurt

Scrambled Eggs

Bacon and Sausage

Hash browns

Pancake or French Toast

Toast

Coffee/Tea, Juice

$16 plus taxes and gratuities (minimum 40 people required)

Add Whole Fresh Fruit to Any Breakfast Buffet $1.50 per person

All prices subject to applicable taxes and gratuity.




GROUP TOUR LUNCH MENU

All pricing based on one selection for each course for the entire group

Quiche with a side salad and freshly baked Apple Crisp $15
V> Sandwich and Salad (choose from Roast Beef, Ham & Swiss, Chicken Salad
or Grilled Vegetable on Goats Cheese and freshly baked Apple Crisp $15

Soup of the Day

Chef's Garden Salad with house dressing

Spinach Salad (supplementary charge of $2)

Caesar Salad with freshly grated Parmesan and bacon (supplementary charge of $2)

Grilled Chicken Breast with a White Wine Cream Sauce $17
Roast Loin of Pork $18

Grilled Fresh Atlantic Salmon $18

Roasted New York Strip loin with a sherry Demi Glaze $19
Prime Rib of Beef $21

Freshly Baked Apple Crisp

Our House Specialty Pavlova

All pricing based on one selection for each course for the entire group.

Choice Menus Available from our current

dining—room Dinner Menu.

All prices subject to applicable taxes and gratuity.




RECEPTION MENU

Vegetable and Dip Tray $45

Fresh Fruit Tray (seasonally priced)

Cheese Tray $90 (1/2 Tray $45)

Jumbo Shrimp Tree with Cocktail Sauce (50 pieces) $100
Sandwich Tray (20 halved sandwiches) $60

Sushi ~ 50 pc ~ Vegetable Tray $90 or Seafood Tray $200
Garlic Sausage Rolls $1.50 per piece

Smoked trout canapés on rye with our pickled shallots, dill and caper mayo
$1.50 per piece

Mini burgers with feta, caramelized onions and garlic aioli $2.00 per piece

Tiger shrimp shooters-Tiger cocketail shrimp served in a shot glass with
caesar cocktail $2.00

Assorted crostini with Moroccan black olive tapenade, hummus, black bean

salsa and tomato compote 1.25 per piece

Vegetable Quiche $1.50 per piece

Spanokapita $1.50 per piece

Stuffed Mushrooms $1.50 per piece

Mini Yorkshire Pudding with Roast Beef & Horseradish $2.00 per piece

Assorted Appetizer Pizzas $12
Garlic Strips-Fresh Roasted Garlic with Mozzarella Cheese $10
Cheese Quesidillas $10

Cakes for any occasion made fresh onsite $6 per person.

All prices subject to applicable taxes and gratuity.




GROUP TOUR DINNER MENU

All pricing based on one selection for each course for the entire group,

minimum numbers required for some items

Chef’s Inspirational Soup of the Day

Chef’s Garden Salad with house dressing

Spinach Salad (supplementary charge of $2)

Caesar Salad with freshly grated Parmesan and bacon (supplementary charge of $2)
Shrimp Cocktail (supplementary charge of $6)

Supreme of Chicken with a wild mushroom cream sauce
3 Course $23 4 Course $27
Roast Loin of Pork
3 Course $26 4 Course $30
Grilled Fresh Atlantic Salmon
3 Course $26 4 Course $30
Traditional Roasted Turkey with sage and onion stuffing and cranberry and port sauce
(available seasonally ~ minimum 30 guests)
3 Course $24 4 Course $28
Roasted New York Strip loin with a sherry Demi Glaze (minimum 30 guests)
3 Course $28 4 Course $32
Prime Rib cooked to med and served with its own pan gravy
3 Course $33 4 Course $37

Freshly Baked Apple Crisp
Our House Specialty Pavlova

All pricing based on one selection for each course for the entire group.

Choice Menus Available from our current

dining—room Dinner Menu.

All prices subject to applicable taxes and gratuity.




WEDDING PACKAGE

Includes rental of the function room

4 Overnight guest rooms for your Wedding night
Menu tasting

Your Choice of napkin colour

Punch (non-alcoholic) available before dinner
Coffee and Tea to end your reception

The services of our qualified wedding coordinator
On-site ceremonies are available at an additional cost

$400-$750 depending on date of wedding

The decoration package upgrade includes the following...Your choice of backdrop for the
head table. The head table, guestbook, gift, and cake table are clothed, skirted and
decorated with lights, chiffon and the accents of your choice. Your choice of chair covers.
Additional decorations and centerpieces available at discounted rates.

Package price $10 per person based on 80 or more guests

Wedding package must be booked if a DJ or live music is being used.

A deposit of $500 is due at time of booking to confirm your booking. 50% of the
estimated bill is due 3 months in advance, and the estimated balance is due 1 week prior to
the event.

Guaranteed numbers are required a minimum of 3 business days prior to the meeting date,
this will represent the minimum number charged.

DJ's and live music are required to adjust music volumes after midnight.

Any accommodation discounts applied due to noise complaints will be charged to the event.
We are required to charge and remit the Socan Fee of approximately $100.

A $250 charge will be added if confetti is thrown anywhere on the property.

Final billing can be charged to credit card on file or dealt with that night.

Room blocks are available at substantially discounted rates from November to April.

All prices subject to applicable taxes and gratuity.




BUFFET MENU

Available for groups of 50 or more guests

Asian noodle ~ Caesar with parmesan and croutons

Mixed greens ~ Coleslaw

Potato ~ Waldorf salad

Butter Chicken

General Tsao Chicken

Salmon with Hollandaise
Guinness Braised Beef

Honey garlic/lemon baked turkey
Salmon

Ham

Pork

Penne with bolognaise sauce
Linguini Alfredo
Vegetarian Lasagna

Freshly Roasted Prime Rib of Beef au Jus $4.95 per person
Shrimp Pyramid (2 pieces per person) $4.95 per person

Roast beef
Roast turkey
Chicken

Ham

Salmon
Smoked salmon

Cured salmon

$36.95 per person

All prices subject to applicable taxes and gratuity.




GROUP MEETING MENU

Coffee/Tea/ Decaf $2.50 per person per break

Juice $2 per person per break

Soft Drinks $2 per person per break

Freshly Baked Items $2 (Scones, Muffins, Croissants) One dozen minimum
Bagels and Cream Cheese $2.75 One Dozen Minimum

Cookies $18/dozen

Room Size Dinner Reception U-Shape Boardroom Theatre Classroom Rounds

Churchill 27'x43' 110 150 50 50 100 72
Windsor 25'x12' 24 30 12 14 30 15
Patrick 19'x18' 24 30 12 14 30 15
201/301 n/a n/a n/a 8 n/a n/a

Room Rental Rates vary according to Food, Beverage and Accommodation Requirements

The use of our on-site Flipcharts, Whiteboards and Extension cords is included in the room rental.

Any additional items can be rented at an additional charge.
Wireless internet is available at no charge in all our of function spaces

Guaranteed numbers are required a minimum of 3 business days prior to the meeting date, this will
represent the minimum number charged.

Payment is due at time of event. Billing can be charged to credit card on file and invoicing is
available upon prior completion of Credit application.

A signed copy of the contract must be returned to the Inn to confirm your booking.

Room blocks are available at substantially discounted rates from November to April

All prices subject to applicable taxes and gratuity.




GROUP LUNCHEONS

We have numerous options for your group luncheon. Our dining room is available for your
group, with the option to pre-order at the midmorning break. We can also deliver working
lunches to your meeting rooms.

Mixed Greens or Caesar Salad

Asian Noodle Salad

Red Potato Salad

Selection of Deli and Vegetarian Sandwiches
Assorted Dessert Squares

Coffee/Tea, Soft Drinks

$14.95

Asian noodle

Caesar with parmesan and croutons
Mixed greens

Coleslaw

Potato

That Style BBQ Chicken

General Tsao Chicken on Asian Noodles
Salmon with Hollandaise

Braised Beef Short Ribs

Penne with bolognaise sauce
Linguini Alfredo

Vegetarian Pasta

Assorted Dessert Squares
Coffee/ Tea, Soft Drinks
$18.95

All prices subject to applicable taxes and gratuity.




