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Mi nter Gardens6é seasonal greens with erb
Butternut squash torta della with
Grilled chicken breast in a creamy pesto sauce
Herbed crisp garlic toast
Fresh fruit flan cake with whipped cream & blueberry compote

$28.95

(V)
o<

I

Baby spinach with mandarin orange segments,

Honey roasted almonds & raspberry vinaigrette

Wild rice pilaf with baby carrots & stuffed zucchini

Grilled wild salmon topped with shrimp & hollandaise

New York style cheesecake with strawberries & whipped cream

$29.95 |
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Tomato & onion bocconcini salad with aged balsamic vinaigrette
Roasted, herbed Yukon gold potatoes
Three cheese broccoli
Grilled asparagus with lemon pepper & butter
Decadent dark chocolate cake with raspberry & chocolate sauce
$29.95
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Traditional Caesar salad with herbed home style croutons
Oven roasted rosemary wedge potatoes
Green beans almandine
Grilled wild mushroom medley
Grilled 70z AAA prime rib au jus & Yorkshire pudding
Vanilla bean ice cream crepe with amaretto chocolate sauce,
Toasted almonds & whipped cream
$30.95
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All meals served with fresh baked breadsticks & rolls
Coffee & tea
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Luncheon receptions are available for groups of 50 to 130
between 11:00am and 3:00pm, Monday through Saturday
in The Trillium Conservatory only
Menu subject to 15% Service Fee & applicable taxes
Menus and pricing subject to change 04/10
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Stantens

Fresh baked bread sticks & assorted rolls
Garden fresh vegetable crudités with creamy dill dip
Chilled antipasti with assorted pickles & olives

Assortment of Canadian & European cheeses

From the gau[srz
Mi nter Gardens6 seasonal greens
Traditional Caesar salad with herbed home style croutons

Sweet & spicy Thai noodle salad
Couscous salad with roasted Mediterranean vegetables
Three bean salad with caramelized onions &
fresh basil thyme dressing
Yukon gold potato salad with creamy mustard seed dill dressing

Entreés

Oven roasted potatoes in a herbed garlic butter
Medley of seasonal vegetables
Wild rice pilaf with peppers & mushrooms
Seafood Newburg with shrimp, prawns & salmon in pernod sauce
Seared wild salmon topped with
caramelized onions, white wine & fresh dill
Three cheese vegetarian lasagna in pesto cream
Boneless grilled chicken breasts with bourbon glaze

Sweet MNotes

Fresh seasonal fruit platter
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Assortment of sweet squares & bars
Coffee & tea

$28.95

Luncheon receptions are available for groups of 50 to 130
between 11:00am and 3:00pm, Monday through Saturday
in The Trillium Conservatory only
Menu subject to 15% Service Fee & applicable taxes
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Stantens

Freshly baked bread sticks & assorted Rolls
Garden fresh vegetable crudités with creamy dill dip
Chilled antipasti with assorted pickles & olives

Assortment of Canadian & European cheeses

From the gau[srz
Mi nter Gardens6 seasonal greens
Yukon gold potato salad with creamy mustard seed dill dressing
Traditional Caesar salad with herbed home style croutons

Sweet & spicy Thai noodle salad
Roma tomato, onion & feta salad with aged balsamic glaze
Couscous salad with roasted Mediterranean vegetables

Entnsés

Fresh Local corn on the cob with creamery butter
Baby carrots & green Beans
Whipped mashed potatoes

Three cheese home  style baked meat lasagna
Grilled rosemary marinated chicken breasts in a
Mesquite BBQ sauce
BBQ wild salmon fillets in a teriyaki glaze
Carved slow roasted honey glazed ham with English mustards

Sweet MNotes

Fresh seasonal fruit platter
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Assortment of sweet squares & bars
Coffee & tea

$37.95
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Our outdoor BBQ option is available for banquets booked in the Envision Conservatory only
from June 1 to September 12 (weather permitting) For a minimum of 65 guests.
Some rental charges may apply if more tenting is necessary.
Subject to applicable taxes &15% Service Fee. Menus & pricing subject to change 04/10.
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Stantens

Fresh baked bread sticks & assorted rolls
Garden fresh vegetable crudités with creamy dill dip
Chilled antipasti with assorted pickles & olives
Assortment of Canadian & European cheeses
International smoked meats, sausage & salami

ijzom the 9a'cc[£rz

Mi nter Gardensd seasonal green
Traditional Caesar salad with herbed home style croutons
Baby spinach with mandarin orange & roasted almonds
Wild baby greens with shrimp & black tiger prawns
Yukon gold potato salad with creamy mustard seed dill dressing
Roma tomato, onion & feta salad with aged balsamic glaze
Sweet & spicy Thai noodle salad
Couscous salad with roasted Mediterranean vegetables

Entnsés

Fresh Local corn on the cob with creamery butter
Baby carrots & green Beans
Whipped mashed potatoes
Wild rice pilaf with peppers & mushrooms
Seafood Newburg with shrimp, prawns & salmon in pernod sauce
Grilled rosemary marinated chicken breasts in a
Mesquite BBQ sauce
BBQ wild salmon fillets in a teriyaki glaze
AAA Canadian New York Cut steaks grilled to perfection with a
brandy peppercorn sauce
Carved, caramelized maple sugar crusted pork loin with a
Wild mushroom sauce

Sweet MNotes

Elegant fresh seasonal fruit skewers with creamy yogurt dip
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Assortment of squares & bars
Coffee & tea

$41.95
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Our outdoor BBQ option is available for banquets booked in the Envision Conservatory only
from June 1 to September 12 (weather permitting) For a minimum of 65 guests.
Some rental charges may apply if more tenting is necessary.
Subject to applicable taxes &15% Service Fee. Menus & pricing subject to change 04/10.
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Mi nter Gardens6é seasonal greens with erb
Green beans almandine
Honey & dill baby carrots
Herb roasted baby nugget potatoes
Homemade chicken cordon bleu with
Wild mushroom Madeira sauce
Créme briilée cheesecake with caramel sauce & toasted almonds

$39.95
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Baby spinach with mandarin orange & honey roasted almonds |
Broccoli in three cheese sauce
Mediterranean stuffed zucchini
Wild rice pilaf with mushrooms & peppers
Salmon Wellington with pernod cream sauce
Tuscan tiramisu cake
$39.95 |
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Curried chicken corn chowder
Asparagus grilled in lemon pepper butter
Pan {ried pesto zucchini
Saffron brown rice with grilled peppers
Panko crusted pacific halibut with tiger prawns & béarnaise
Decadent dark chocolate cake with chocolate raspberry sauce
$41.95
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Hand peeled shrimp & prawn Mediterranean salad
Poached cauliflower with blue cheese dressing
Grilled wild mushrooms
Baked potato filled with sour cream, onion & cheese blend
AAA Canadian prime rib au jus with Yorkshire pudding
Vanilla bean ice cream crepe with amaretto pear sauce
$44.95
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All meals served with fresh baked breadsticks & rolls
Coffee & tea
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Minimum 50 guests. Please note from July -September the maximum number of guests for our served
dinners is 120. Subject to Applicable taxes & 15% Service Fee.
Menus & pricing subject to change 04/10.
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Stantens

Fresh baked bread sticks & assorted rolls
Garden fresh vegetable crudités with creamy dill dip
Chilled antipasti with assorted pickles & olives

Assortment of Canadian & European cheeses

From the gau[srz
Mi nter Gardens6 seasonal greens
Traditional Caesar salad with herbed home style croutons

Baby spinach with mandarin orange & roasted almonds
Sweet & spicy Thai noodle salad
Couscous salad with roasted Mediterranean vegetables
Three bean salad with caramelized onions
& fresh basil thyme dressing
Yukon gold potato salad with creamy mustard seed dill dressing
Roma tomato, onion & feta salad with aged balsamic glaze

Entreés

Oven roasted potatoes in a herbed garlic butter
Medley of seasonal vegetables
Wild rice pilaf with peppers & mushrooms
Seafood Newburg with shrimp, prawns & salmon in pernod sauce
Boneless grilled chicken breasts served in a
Creamy merlot wild mushroom sauce
Carved AAA roast beef
Carved slow roasted honey glazed ham
Horseradish sauce & English mustards

Sweet MNotes

Fresh seasonal fruit platter
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Assortment of sweet squares & bars
Coffee & tea

$36.95
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Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.
Menus & pricing subject to change 04/10.
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Stantens

Fresh baked bread sticks & assorted rolls

Garden fresh vegetable crudités with creamy dill dip

Chilled antipasti with assorted pickles & olives
Assortment of Canadian & European cheeses

International smoked meats, sausage & salami

Sliced slow roasted turkey with cranberry sauce
Wild west coast salmon display with lemon steamed salmon, smoked

salmon, mussels & Hand peeled shrimp

ijzom the 9a'cc[£rz

Mi nter Gardensd seasonal greens with
Traditional Caesar salad with herbed home style croutons
Baby spinach with mandarin orange & roasted almonds
Wild baby greens with shrimp & black tiger prawns
Yukon gold potato salad with creamy mustard seed dill dressing
Roma tomato, onion & feta salad with aged balsamic glaze
Sweet & spicy Thai noodle salad

Couscous salad with roasted Mediterranean vegetables

Entrsés

Oven roasted potatoes in a herbed garlic butter
Medley of seasonal vegetables
Wild rice pilaf with mushrooms & peppers
Seafood Newburg with shrimp, prawns & salmon in pernod sauce
Baked three cheese vegetarian pesto cream lasagna
Grilled boneless chicken breasts served in a
Brandy peppercorn sauce
Carved AAA roast beef
Horseradish Sauce & English mustards
Carved, caramelized maple sugar crusted pork loin with a
wild mushroom sauce

Sweet HNotes

Fresh seasonal fruit platter
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Assortment of sweet squares & bars
Coffee & tea

$39.95

Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.
Menus & pricing subject to change 04/10.
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Stantens

Fresh baked bread sticks & assorted rolls
Garden fresh vegetable crudités with creamy dill dip
Chilled antipasti with grilled peppers, marinated vegetables & olives

Assortment of Canadian & European cheeses

International smoked meats, sausage & salami
Sliced slow roasted turkey with cranberry sauce

Wild west coast salmon display with smoked salmon, mussels,
peppered mackerel & Hand peeled shrimp
Iced crab legs & butterflied tiger prawns served with lemon

ijzom the 9a'cc[£rz
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Mi nter gardensd seasonal greens withjfedi
Baby spinach with mandarin oranges & honey roasted almonds

Wild baby greens with hand peeled shrimp & tiger prawns

Roma tomato bocconcini salad with balsamic vinaigrette |
Watermelon & mandarin salad with cilantro honey dressing

Couscous salad with grilled Mediterranean vegetables
Yukon gold potato salad with creamy mustard seed dill dressing

Sweet & spicy Thai noodle dressing
Asparagus, red onion & grilled red pepper salad with a
creamy basil vinaigrette
!

Entreés

Green beans almandine
Mediterranean baby stuffed zucchini
Roasted yellow nugget potatoes in rosemary garlic butter
Wild rice pilaf with peppers & mushrooms
Prawn skewers in lemon garlic butter
Homemade chicken cordon bleu in wild mushroom Madeira sauce
Roasted pork tenderloin in pineapple curry sauce
Carved AAA Canadian prime rib au jus with Yorkshire pudding
Carved wild salmon Wellington with creamy pernod sauce

Sweet HNotes

Elegant fresh seasonal fruit skewers with creamy yogurt dip
Homemade English trifle with fruit & sherry
Specialty cakes & tortes
Creamy cheesecakes with seasonal berries
Cream puff tower drizzled with dark chocolate
Coffee & tea

$49.95

Minimum 50 Guests. Subject to Applicable taxes & 15% Service Fee.

Menus & pricing subject to change 04/10.
L__________________________________________________________________ ! ________________________________ _______________|
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Garden fresh vegetable crudités with creamy dill dip
$90
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Elegant platter of seasonal fruits & berries
$100
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Canadian & European cheese selection
Served with an assortment of crackers

$150
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Dessert square & bar selection
$100
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Antipasti platter
Marinated beans, peppers, olives, artichokes
Mushrooms, & vegetables

$200
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Mi nter Gardenso6 tiger prawn
Served with lemon & cocktail sauce
(100 pieces per pyramid)
$210
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Oven roast turkey showpiece platter
Accompanied with sweet & savoury sauces

$250
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Tropical honey ham showpiece platter |
Served with English mustards
$250
!
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Pacific west coast seafood showpiece platter
Wild salmon, mussels, mackerel & hand peeled shrimp

$300

Ne
S
Each platter serves approximately 40 guests . Menu subject to 15% Service Fee & applicable taxes.
Menus and pricing subject to change 04/10.
L__________________________________________________________________ ! ________________________________ _______________|
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Classic canapé sandwiches |
$21.95
Mini wraps with chicken pesto, shrimp & crab
$21.95
Fresh fruit skewers with creamy honey yogurt dip |
$21.95
Italian style bruschetta with tomato, fresh basil & parmesan cheese |
$21.95
Jumbo tiger prawns served with sweet brandy sauce |
$22.95
Smoked salmon pinwheels with herbed cream cheese on crostini |
$22.95
Marinated fresh asparagus spears wrapped with prosciutto
$22.95
Assortment of fresh sushi I
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Minimum four dozen
$22.95
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Spanakopita with spinach, sundried tomato, feta & tzatziki sauce
$21.95
Grilled Pork tenderloin skewers with bourbon glaze
$21.95
Homemade honey garlic meatballs with roasted pepper salsa
$21.95
Crab & shrimp stuffed mushroom caps with three cheese sauce
$21.95
Seafood mini quiche & vegetarian mini quiche selection
$21.95
Bacon wrapped jumbo sea scallops with spicy chili sauce
$22.95
Phyllo bundles with smoked salmon, red onion, & brie
$22.95
Frenched Soy -ginger chicken drumettes
$22.95
Mediterranean crab cakes with sundried tomato pesto
$22.95
Pan fried sesame black tiger prawns with black bean sauce
$22.95

Al | hors ddéoeuvres priced per dozen. Menu subject to 6% Se




