
Buffet Selections
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Buffet 1 - Premium Buffet $25.00 (50 guests +)

Buffet 2 - Panorama Buffet $29.00 (50 guests +)

Buffet 3 - Above and Beyond Buffet $34.00 (50 guests +)

Choice of 2 salads

One Vegetable

One Hot Entrée

One Carved Selection

One Accompaniment

Dessert

Choice of 2 salads

One Vegetable

Two Hot Entrées

One Hot Pasta Entrée

One Carved Selection

One Accompaniment

Dessert

Choice of 3 salads

One Vegetable

Two Hot Entrées

One Hot Pasta Entrée

One Carved Selection

Two Accompaniments

Dessert
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Buffet 4 - The Dunes Buffet $40.00 (100 guests +)

Buffet 5 - Platinum Buffet $50.00 (100 guests +)

Choice of 3 salads

One Vegetable

Two Hot Entrées

One Hot Pasta Entrée

Two Carved Selections

Two Accompaniments

Dessert

Choice of 4 salads

One Vegetable

Two Hot Entrées

Two Hot Pasta Entrées

Two Carved Selection

Two Accompaniments

Dessert

Buns and butter served on the table

Coffee and Tea

Condiments

Prices do not include tax or gratuity

Prices subject to Change
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Buffet Selections - Salads

Buffet Selections - Carved Items

Greek salad with cucumber, tomato, bell peppers, red onion and feta cheese.

Thai noodle salad with chow mein noodles, seasonal vegetables and spicy Thai dressing.

Classic Caesar salad served with romaine lettuce, signature dressing, croutons and parmesan cheese.

Gourmet mixed greens with tomato, carrots and cabbage with assorted dressings.

Red and white nugget potato salad.

Classic spinach salad with egg, bacon and creamy dressing.

Tricolour Rotini pasta salad with grilled vegetables, feta cheese and a vinaigrette dressing.

Roasted vegetable pasta salad.

Hawaiian coleslaw.

Marinated vegetable salad.

Pork loin stuffed with herbs, fresh and dried fruits served with balsamic demi glaze.

Carved baron of beef served with fresh gravy. (Buffalo roast when available)

Festive honey and maple glazed ham.

Traditional sliced turkey with fruit stuffing accompanied with gravy and cranberry sauce.

Beef strip loin with red wine demi glaze.
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Buffet Selections - Hot Entrées (Poultry)

Buffet Selections - Hot Entrées (Fish)

Buffet Selections - Hot Entrées (Pork & Lamb)

Roasted breast of chicken stuffed with spinach and blue cheese.

Chicken breast stuffed with blackforest ham, mozzarella cheese and lightly breaded.

Spicy Chicken jambalaya with chorizo sausage and vegetables.

Grilled chicken breast with caramelized orange sauce.

Oriental chicken stir fry with Chinese style cut vegetables and teriyaki sauce.

Grilled chicken breast in a roasted red pepper sauce.

Sliced turkey on a bed of herb, dried and fresh fruit stuffing and cranberry sauce on the side.

Steamed BC salmon served with béarnaise sauce.

Steamed BC salmon topped with lemon dill butter.

Basa roulade - Basa rolled with shrimp and served with a spinach (empanard) sauce.

Lamb chops marinated in herbs, olive oil and grilled served with mint demi glaze.

Stuffed pork loin filled with herbs, fresh fruit and dried fruit stuffing. Served with a balsamic demi glaze.

Sweet and sour pork with pineapple and sesame seeds.
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Buffet Selections - Enhance your buffet (up charge)

Prime rib served with Au jus and horse radish.

BBQ pork ribs.

Halibut.

Snow crab legs.

Garlic Prawns on a skewer, 5 prawns per skewer.

Buffet Selections - Hot Entrées (Pasta)

Accompaniments

Penne pasta primavera with fresh alfredo sauce.

Penne pasta with tomatoes, fresh basil and asiago cheese.

Pasta carbonara with bacon, ham, and parmesan cheese.

Lasagna noodles with layers of rich meat sauce, parmesan cheese and mozzarella cheese.

Classic spaghetti and meat balls in a rich tomato sauce.

Baked cork screw shrimp and cheese. (A play on mac’n cheese.)

Baked chicken tetrazzini.

Herb roasted new potatoes.

Buttery Mash potato or garlic mashed.

Baked potato with all the toppings.

Croquette potato.

Yorkshire Pudding.

Rice Pilaf.
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