
   
      

COCKTAIL RECEPTION: 
Sparkling Non-Alcoholic Cocktail Passed Upon Guest Arrival 

 
   THE MENU: 

Freshly Baked Variety of Warm Organic Rolls with Churned Butter 
 
 

CHOICE OF ONE APPETIZER: 
 

House-made French Served Soups:  
Stracciatella, Minestrone, Cream of Broccoli, Cream of 

Mushroom, Oven Roasted Chicken Noodle, Potato & Leek, 
Butternut Squash & Thyme 
Individual Antipasto  

Traditional with Prosciutto Rosette, Melon, Roasted Red 
Peppers, Marinated Mushrooms, Grilled Eggplant, Colossal 

Green & Black Olives  
Roasted Vegetable Terrine 

 Layers of Panko-Crusted Eggplant, Tomato, 
 Goats Cheese & Basil  

 
House Salad  

Organic Greens Garnished with Vine Ripe Grape Tomatoes with 
Honey Balsamic Vinaigrette in a Cucumber Bowl 

Caesar Salad 
Baby Romaine Lettuce, Croutons, Cherry Tomatoes, Lemon, 

Creamy Garlic Dressing 
                   Summer Sweet Salad  

 Mesculin Mix, Fresh Berries, Crumbled Goat Cheese, Toasted 
Pecans, & Honey Raspberry Dressing  

 

 
PASTA COURSE: 

Choice of Penne, Fusilli or Rigatoni in Choice of Tomato Basil, Alfredo, Prima Vera or Rose sauce  
 
 

CHOICE OF ONE MAIN ENTREE:  
Oven Roasted Chicken Supreme  

Choice of Roasted Red Pepper Veloute, Lemon White Wine or Mushroom Cream Sauce 
Herb Crusted Breast of Chicken 

                                     AAA Alberta Carved Sirloin  au Jus 
   Roast Pork Loin Boneless Glazed with Port Wine Sauce 

Roasted Rosemary Chicken  
Salmon Jardiere 

Herb Crusted Tilapia with Grilled Fennel & Tomato Concasse 
 

SERVED WITH RED SKINNED POTATOES AND MEDLEY OF SEASONAL GRILLED VEGETABLES 
 

 
CHOICE OF ONE DESSERT: 

Trio of Rainbow Sorbet Lemon, Lime and Raspberry with Fresh Berries 
Chocolate Mousse Dark Chocolate Mousse Topped With Dark Chocolate Shavings & Fresh Whipped Cream 

Warm Apple Crumble 
Slightly Crisp Apples, Baked In A Sweet Cinnamon Filling With Crunchy Cookie Crumble On Top! Finished With Whip Cream 

             All Occasion Cake 
Chocolate, Vanilla or Lemon  

       Coffee & Tea Service 
 
 

ALL OCCASIONS 
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PACKAGE INCLUSIONS: 

FULL LENGTH LINEN TABLECLOTHS 
YOUR COLOUR CHOICE OF LINEN NAPKINS 

CHOICE OF MARQUIS CENTERPIECES 
A SELECTION OF MARQUIS MONEY BOXES 

COMPLETE DELUXE SET-UP OF ALL TABLEWARE TO INCLUDE  
ROYAL DALTON PLATE WARE & MARQUETTE SILVERWARE   

PROFESSIONALLY DECORATED HEAD TABLE TO SUIT YOUR COLOUR SCHEME 
      EXCLUSIVE MAÎTRE D’ TO ENSURE THAT YOUR EVENT IS A SUCCESS 

PROFESSIONALLY TRAINED AND UNIFORMED WAIT STAFF 
MICROPHONE & PODIUM* 

AMPLE PARKING* 
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