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LUNCH MENU

Building Your Working Lunch 

Themed Buffet Lunches

Boxed Lunch

Lunch Enhancers
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Building Your Working Lunch (Min. of 12 guests)                                 
In order to give our valued clients the flexibility to choose their menu based on their  
group preferences, our Executive Chef has created a selection of menu options that  
can be mixed to create your perfect selection and provide you flexibility to 
try different selections for different visits.

Please add a soup and/or salad(s) to the below:

Chef ’s Gourmet Sandwiches Package 
(select three types of hand-crafted sandwiches)                    $ 10.95 per person

This package includes: hand-crafted selected dessert squares, freshly  
brewed coffee, assorted teas, assorted soft drinks.  
(The pricing is based on 1.25 sandwiches per person)

Sandwiches are served on assorted artisan breads and fresh wraps

RoaSTed TuRkey
  Sliced seasoned turkey with swiss cheese, baby spinach and tomatoes with a  

house made blue cheese dressing, mustard aioli

RoaST Beef 
 Garlic rubbed sliced roast beef with horseradish mayonnaise and julienne red onions

RaGin Cajun
  Roasted chicken with Cajun mayonnaise, shredded lettuce and jalapeno cheese, and  

sliced tomatoes

GRainville
  assorted herb-roasted seasonal vegetables with herbed cream cheese, avocado  

mayonnaise, julienne red onions and finely shredded lettuce and spiced havarti cheese

MonTeRey Beef
 Roasted red peppers, finely shredded lettuce, sliced tomatoes with seasoned beef  
 jalapenos and shredded cheese

Honey HaM 
  Sliced honey ham with artisan mustard aioli, with finely shredded 

lettuce and hints of fresh honey

SouTHweST CHiCken RanCH
 Black bean salsa with crispy chicken, shredded cheese and peppercorn dressing



HST and a 15% service charge will apply to all menu items    |    Prices are subject to change 13

Beef TwiSTeR
 Sliced beef with red pepper aioli, finely shredded lettuce and herbed tomatoes

Tuna Salad
 Classic tuna salad served with shredded lettuce

eGG Salad
 Traditional egg salad with shredded lettuce

Above package served with selected accompaniments
Served with house pickles and artisan mustard

Country Classic Package  (please choose one)  $ 13.95 per person
This package includes: hand-crafted selected dessert squares, freshly brewed  
coffee, assorted teas, assorted soft drinks. 

SHePHeRd’S Pie
 fresh seasoned beef with corn, peas, house gravy and garlic mashed potatoes

CHiCken PoT Pie
  assorted vegetables enrobed in a rich seasoned cream sauce with chunks  

of chicken, served in a flaky pastry shell topped with a puff pastry top

Beef STew
  Rich and hearty vegetables with a rich beef gravy and tender pieces of beef,  

served with rice.

RiGaToni jaRdinièRe 
  fresh julienne vegetables and tender rigatoni tossed in our rich pomodoro sauce,  

served with fresh parmesan cheese and fresh sliced breads



HST and a 15% service charge will apply to all menu items    |    Prices are subject to change 14

Soup & Salad Selections

CHef’S SouP of THe day $ 3.25 per person 
 a bountiful hearty freshly made soup 

GaRden Salad $ 3.25 per person
  Mixed lettuces with garden fresh vegetables to include fresh sweet peppers,  

tomato wedges and garlic croutons with house dressing

ToRTellini Salad $ 3.25 per person 
  Green onions with julienne zucchini with roasted mushrooms and tender  

cheese tortellini tossed with a sweet basil dressing

ClaSSiC CaeSaR Salad $ 3.50 per person
  Classic Caesar with garlic croutons, parmesan cheese, chopped bacon and  

house garlic dressing with crisp romaine lettuce

Mini PoTaTo Salad $ 3.25 per person
  Mini potatoes tossed with a sweet red pepper mayonnaise with green onions,  

chopped egg, accented with dijon mustard

SPinaCH Salad $ 3.50 per person 
  fresh baby spinach with chopped egg, crisp bacon and sliced mushrooms  

served with side creamy poppy seed dressing

veGeTaBle CRudiTé $ 3.75 per person 
  assorted fresh cut seasonal vegetables decoratively displayed and served  
 with garlic onion dip

Dessert Package Upgrade - substitute your dessert squares with one of the following:
assorted gourmet tarts $ 1.50 per person
fresh fruit display with seasonal berries $ 2.25 per person
assorted french pastries $ 3.25 per person

For groups that are less than 12 people, please talk with one of  our event  
planners and he/she can recommend options to accommodate your lunch needs  
with tasty menu options created for smaller groups.
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Themed Buffet Lunches (Min. of 20 guests)                                 
Includes freshly brewed coffee and assorted teas, assorted regular and diet soft drinks

BBQ Grill $ 16.95 per person

CRiMSon ColeSlaw 
  a fine selection of red and green shredded cabbage with dried cranberries 

dried apricots tossed in a creamy lemon dressing

all Beef BuRGeRS 
 all-beef burgers, grilled and juicy

SauSaGeS
 fire-grilled debrazzini sausage 

CondiMenTS
 Served with traditional condiments and gourmet toppings

BakeRy BunS
 Served with buttered poppy seed sausage buns and buttered warm kaisers 

CRiSP Golden PoTaTo wedGeS
 House fried, slightly seasoned

deSSeRT SeleCTion
 assorted dessert squares

The Stir Fry $ 17.95 per person

GaRden Salad
 Mixed lettuces with garden fresh vegetables and garlic croutons with house dressing

MuSHRooM fRied RiCe
  Tender white rice cooked with shredded eggs, sliced white mushrooms, green  

onions and finely cut carrots 

aSian STiR fRy (CHooSe fRoM GinGeR Beef oR GaRliC CHiCken)
  freshly cut vegetables tossed in a house made sesame-ginger glaze with tender  

sliced beef and garnished with fried noodles

deSSeRT SeleCTion
 assorted selected tarts and dessert squares
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The Italian Lunch $ 18.95 per person

ClaSSiC CaeSaR Salad
  Classic Caesar with garlic croutons, parmesan cheese, chopped bacon and  

house garlic dressing with crisp romaine lettuce

GaRliC BRead
 Garlic-buttered fresh baked ciabatta

RiCoTTa SPinaCH Cannelloni oR ManiCoTTi
  fresh pasta rolled with spinach and ricotta cheese topped with fresh marinara  

sauce and assorted shredded cheese, or fresh beef manicotti with fresh  
marinara and shredded cheese.

deSSeRT SeleCTion
 assorted selected tarts and Sicilian cannoli

The Oven Baker $ 19.95 per person

HouSe Salad
 Tossed mixed greens with a house vinaigrette

fReSH Baked BReadS

oven Baked CHiCken
  Herb and garlic rubbed fresh chicken pieces baked with a white  

wine butter sauce, with Chef’s selection of potato and seasonal vegetable

deSSeRT SeleCTion
 Home-baked apple tarts
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Boxed Lunch (Min. of 12 guests) $ 12.95 per person
Included with the boxed lunch: chips, whole fruit, fresh baked cookie,  
soft drink or water

Please select one sandwich from below
Your choice of sliced bread or wrap

RoaSTed TuRkey
  Sliced seasoned turkey with swiss cheese, baby spinach and tomatoes with  

a house made blue cheese dressing, mustard aioli

RoaST Beef 
 Garlic rubbed sliced roast beef with horseradish mayonnaise and julienne red onions

GRainville
  assorted herb roasted seasonal vegetables with herbed cream cheese,  

avocado mayonnaise, julienne red onions and finely shredded lettuce and  
spiced havarti cheese

SouTHweST CHiCken RanCH
 Black bean salsa with crispy chicken, shredded cheese and peppercorn dressing

Enhance your Lunch Box by adding any of the selections below:
House salad $ 3.25 per person
vegetable crudité and dip in a cup $ 3.00 per person
fresh fruit cup $ 3.50 per person
 


