
CORPORATE MENUS
2025



CORPORATE BREAKFAST

Assorted Baskets of:
 Muffins

Sweet & Savoury Croissants
Danishes

Jams, Compotes & Whipped Butter
Seasonal Fruit Platter

Gourmet Coffee & Tea
Water

Assorted Baskets & Platters of:
Bagels & Cream Cheese

Atlantic Smoked Salmon/ Capers/ Onions
 Muffins

Sweet & Savoury Croissants
Danishes

Mini Donuts
Berry, Granola, Yogurt Cups 

Jams, Compotes & Whipped Butter
Seasonal Fruit Platter

Gourmet Coffee & Tea
Water

CONTINENTAL BREAKFAST $14.50PP

PREMIUM CONTINENTAL BREAKFAST $19PP

English Muffin Sandwich: Fried Egg, Ham & American Cheddar
Vegetable Omelette, Baby Arugula on Sliced Calabrese Bread

Seasonal Fruit Platter
Cookies

Mini Brownies
Gourmet Coffee & Tea

Water

THE “EGG” BREAKFAST $17PP



CORPORATE BRUNCH & LUNCHES

Scrambled Eggs
Carved NY Steak with Jus

Crispy Bacon
Roasted Breakfast Potato, Sweet Peppers, Onions

Summer Vegetable Pasta Salad
Mixed Baby Greens

Sliced French Baguette
Ketchup, Whipped Butter
Gourmet Coffee & Tea

Water

SANDWICHES & WRAPS $20pp
All Sandwich Platters Include: Mixed Baby Greens Salad & Seasonal Fruit

Italian & American Deli Sandwich Platter
Italian Panini: Prosciutto, Capicollo, Salami, Provolone, Arugula, Red Pepper Tapenade

American Ciabatta: Roast Beef, Ham, Turkey, Lettuce, Tomatoes, Mayo & American Cheese

WRAP PLATTER $20pp

Meat Wraps: Roasted Turkey, Baby Kale, Lemon Aioli
Chipotle Chicken Caesar

Veg Wraps: Grilled Red Peppers, Zucchini, Eggplant, Balsamic

PARTY TEA SANDWICH PLATTER $20pp

Tuna Salad on White
Egg Salad on Rye

Ham & Cheese on Whole-Grain

STEAK & EGG $18.00PP

COLD LUNCH $20PP



CORPORATE BRUNCH & LUNCHES

HOT LUNCH $22.50PP

MEAT
CHOOSE 1 

PASTA
CHOOSE 1 

SALADS
CHOOSE 1 

S low-Bra i sed  Top S i r l o i n  o f  Bee f
St i r -F r i ed  Beef  w i th  Mushroom,  On ions  & Sweet  Peppers

Ch icken  Pa rm ig i ana
Ch icken  Peperona ta  w i th  Sweet  Peppers  &  On ions

Roas ted  Ch icken  P ieces  & Bone less  Th ighs  w i th  F resh  Lemon & Rosemary
Ch icken  Kabobs  w i th  Green  Peppers  &  On ions

Ch icken  Korma
Carved  Porchet ta

Baked  At l an t i c  Sa lmon w i th  Mango Sa l sa  -  Add i t iona l  $3 .00pp

Penne  Pomodoro
Cheese  Tor te l l i n i  w i th  rose  sauce

Meat  Lasagna
Vegetab le  Lasagna

Pas ta  Sa l ad :  Summer  Vegetab les  &  Pes to

Baby  g reens  w i th  I t a l i an  Dress ing
Caesa r  Sa l ad :  Roma ine ,  Baked  Croutons ,  Smoked Bacon ,  Pa rm ig i ano  Cheese

Greek  Sa lad ;  Cher ry  Tomatoes ,  Green  Peppers ,  Red  On ion ,  Cucumber ,  Fe ta ,  Ka l amata  O l i ves
Garden  Sa lad :  Le t tuce  Cher ry  Tomatoes ,  cucumber  &  Red On ion

Co les l aw w i th  Creamy Mayo  o r  V inega r  Dress ing
Pota to  Sa l ad  w i th  Creamy Mayo  o r  V inega r  Dress ing

De luxe  Bean  Sa lad :  Med ley  o f  Beans ,  Beets ,  Red  On ion  & F resh  Pa rs ley
Lebanese  Tabbou leh :  Bu lga r  Wheat ,  Cucumbers ,  Tomatoes ,  Pa rs ley ,  B l ack  O l i ves ,  On ion  & Lemon V ina ig re t te



CORPORATE BRUNCH & LUNCHES

HOT LUNCH $22.50PP

SIDES
CHOOSE 2 

Creamy go lden  mashed pota to  
Roas ted  pota toes  

Roas ted  root  vegetab les
Mixed  vegetab le  med ley  

S ic i l i an  Caponata
A loo  Gobh i :  Pota to  Cau l i f l ower ,  I nd i an  Sp ices

Vegetab le  B i r yan i
Med i te r ranean  R ice :  A r t i chokes ,  B l ack  O l i ves ,  Sundr ied  Tomato ,  Pomodoro

ADDITIONAL ITEMS
DESSERTS

Seasona l  F ru i t  P l a t te r s  $5 .00pp
Desse r t s :  Cook ies ,  Squa res ,  Ta r t s ,  M in i  Donuts  $6 :00pp

BEVERAGES

Sof t  Dr inks  $1 . 75pp
Wate r  $1 . 75pp

Bot t l es  F ru i t  Ju i ce  $1 . 75pp
Cof fee  & Cond iments  $3 .00pp

Tea  & Cond iments  $3 .00pp

SERVICE

$35/HR +  HST 13% (M in imum 4 Hours )  Pe r  Se rve r
For  Se rv ing  On ly .  Not  fo r  Set-up  & Tea rdown

Min imum 1  Se rve r  fo r  eve ry  25  Gues ts


