
plated lunch menu
Mains                     choice of

Marinated Grilled chicken

breast 

pinot grigio  fresh tomato basil 
rosemary potatoes  fresh seasonal vegetables

char-Grilled swordfish

roasted red pepper  fennel  orange dressing
rosemary potatoes  fresh seasonal vegetables

sliced steak Panini

mozzarella  sautéed garlic  mushrooms 
on toasted ciabatta bread  fries

fatfish salad

roasted salmon  mixed greens  roasted cherry tomatoes
grilled peppers  dill  basil  olive oil

VeGetarian oPtion:

oPen raVioli

goats cheese  mozzarella  cherry tomatoes
mixed olives

desserts          choice of

aPPle tarte tatin 

with Vanilla ice creaM & walnuts 

fresh sliced fruit 

wild berry sauce 

coffee & tea

PricinG

serVices include: 

3 hour eVent sPace 

white linens & white naPkins 

direction cards for 

your Guests & Valet ParkinG

$24.95 Per Person 

MaxiMuM 25 adult Guests

$10.95 Per child

12 years and under 

(kids under 6 eat free)

Plus tax & 18% serVice charGe

starters   choice of

char- Grilled 

VeGetable salad 

mixed greens  tomato  
cucumber & lemon olive oil dressing

Greek salad

char-grilled flat bread & hummus

Prince edward island Mussels

spicy basil tomato sauce 
or white wine garlic sauce

Mediterranean seafood

souP


