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Canapes 
PRICE PER DOZEN | MINIMUM 3 DOZEN 

COLD

SHRIMP SALAD ON BUTTER CROSTINI | $46.00
smoked salmon blini with horseradish cream | $44.00

TAPANADE AND fig crostini | $44.00
TUNA AND AVOCADO CEVICHE TOSTADA | $46.00

smoked duck wrapped dates | $46.00 

HOT

oka apple and almond phyllo | $42.00
DEEP FRIED STUFFING WITH CRANBERRY LIME SAUCE| $46.00
WARM CHICKPEA BRUSCHETTA WITH CRISP BACON | $42.00

spanakopita | $42.00 
CHEESE GOURGERES WITH PIMENTO CREAM SAUCE | $42.00

can’t decide? 
chef’s choice canapes 

2 hot and 2 cold | $40.00 

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 



GARLIC AND THYME ROASTED TURKEY SERVED WITH NORTHERN SPY APPLE STUFFING,
CRANBERRY SAUCE, WHIPPED MASHED POTATOES, ROOT VEGETABLES AND GRAVY

WALNUT CRUSTED SALMON FILLET SERVED ON A BED OF JASMINE RICE AND CHARRED BRUSSEL
SPROUTS

SMOKED MOZERELLA RAVIOLI WITH GARLIC CREAM, DICED MARINATED TOMATO AND
PARMESAN  

Plated Lunch $64.00 
PRICES PER PERSON | MINIMUM 10 PEOPLE 

CHOICE OF ONE STARTER:

wINTER POTATO LEEK SOUP

ARCADIAN GREENS WITH POMEGRANATE SEEDS, DRIED CANBERRY AND PEAR VINAIGRETTE

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 

ALL PLATED MENUS ARE ACCOMPANIED WITH FRESHLY BAKED BREAD AND BUTTER

CHOICE OF ONE MAIN:

CHOICE OF ONE DESSERT:

WARM STICKY TOFFEE PUDDING

CHOCOLATE MINT CREME BRULE

served with coffee and tea 

If you would like to offer your guests a choice of main course, you are required to
provide a seating chart with selections a minimum of 10 days in advance and place

cards for your guests on the day of the event. 



Buffet Lunch $ 60.00 
PRICES PER PERSON | MINIMUM 10 PEOPLE 

LADY ELGIN CHRISTMAS

CHEF’S DAILY SOUP CREATION 

ARCADIAN GREENS WITH BEET AND CARROT WHISPS WITH A SELECTION OF VINAIGRETTES
CAESAR SALAD WITH SHAVED PARMESAN, CRISP BACON, AND HOUSE PREPARED CROUTONS

GARLIC AND THYME ROASTED TURKEY WITH NORTHERN SPY APPLE STUFFING AND GRAVY
PASTA PRIMAVERA WITH ROASTED GALRIC CREAM SAUCE TOPPED WITH TORCHED CHERRY

TOMATO 

WHIPPED MASHED POTATOES 
ROASTED ROOT VEGETABLES 

ASSORTED DESSERT SQUARES 
FESTIVE STICKY TOFFEE PUDDING 

SERVED WITH COFFEE AND TEA

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 



Plated Dinner $69.00 
PRICES PER PERSON | MINIMUM 10 PEOPLE 

CHOICE OF ONE STARTER:

wINTER POTATO LEEK SOUP 

ARCADIAN GREENS WITH POMEGRANATE SEEDS, DRIED CANBERRY AND SANGRIA VINAIGRETTE

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 

ALL PLATED MENUS ARE ACCOMPANIED WITH FRESHLY BAKED BREAD AND BUTTER

CHOICE OF ONE MAIN:
GARLIC AND THYME ROASTED TURKEY SERVED WITH NORTHERN SPY APPLE STUFFING,

CRANBERRY SAUCE, WHIPPED MASHED POTATOES, ROOT VEGETABLES AND GRAVY

WALNUT CRUSTED SALMON FILLET SERVED ON A BED OF CELERIAC MASHED POTATOES AND
GARDEN VEGETABLES

SMOKED MOZERELLA RAVIOLI WITH GARLIC CREAM, DICED MARINATED TOMATO AND
PARMESAN 

Slow braised beef short rib with mustard jus served on a herb polenta cake and
roasted ROOT VEGETABLES | add $10.00 per person

CHOICE OF ONE DESSERT:
TRIPLE CHOCOLATE MOUSSE WITH BERRIES 

CHOCOLATE MINT CREME BRULE 

APPLE TARTE TATIN WITH CREME ANGLASIE 

served with coffee and tea 

If you would like to offer your guests a choice of main course, you are required to
provide a seating chart with selections a minimum of 10 days in advance and place

cards for your guests on the day of the event. 



Buffet Dinner $ 63.00 
PRICES PER PERSON | MINIMUM 10 PEOPLE 

CHEF’S DAILY SOUP CREATION 
bread rolls and butter

ARCADIAN GREENS WITH BEET AND CARROT WHISPS WITH A SELECTION OF VINAIGRETTES
broccoli and cauliflower salad tossed in a creamy dressing with sunflower seeds

Cheese and charcuterie board 
Hummus layered dip, grilled vegetables, Kalamata olives and pita

GARLIC AND THYME ROASTED TURKEY with NORHTERN SPY APPLE stuffing and rich turkey
gravy

PASTA PRIMAVERA WITH ROASTED GALRIC CREAM SAUCE TOPPED WITH TORCHED CHERRY
TOMATO 

lady Elgin signature tourtiere made with holiday spices and house ketchup

cranberry sauce 
fluffy garlic mashed potatoes and truffle oil 

roasted root vegetables tossed in maple syrup and fresh herbs
charred brussels sprouts tossed in garlic and herb butter garnished with pumpkin

seeds and dried cranberries  

ASSORTED DESSERT SQUARES 
FESTIVE STICKY TOFFEE PUDDING 

SERVED WITH COFFEE AND TEA

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 



domestic beer | $8.00 
imported beer | $9.00
Local/ craft beer  | $10.00 
house wine by the glass | $9.00 
sparkling wine by the glass | $14.00 
on request only 

bar raiL liquor | $9.00 
top shelf vodka, bacardi rum, captain morgan dark spiced rum, Top shelf gin,
dewars scotch, canadian club rye, sauza silver tequila 

premium liquor | $11.00 
grey goose vodka, appleton rum, hendricks gin, crown royal rye, tromba
tequila, Ardnamurchan Scotch  

Bar Options
all beverage charges are billed on consumption to the
master account 

All prices subject to change without notice. Prices do not
include 18% service and 13% HST. 

HOST BAR 

CASH BAR GUESTS ARE RESPONSIBLE TO PAY FOR THEIR OWN BEVERAGES

COMBINATION host can determine a certain number of drinks by ticket or
dollar amount that will be covered by the master bill,
guests are responsible for any other charges


