
Holiday Menu

Buffet Style

Plated Menus



Salads
Mixed Hearts of the Field Salad with 

Convention Centre’s House Made Vinaigrettes
Sundried Tomato and Kalamata Olive Pasta 

Salad with Smoked Tomato Dressing
Red Onion, Garden Tomatoes, English Cucumber 

and Feta Cheese Salad with Coriander
Potato Salad with Whole Grain Mustard Dressing

Broccoli and Cabbage Slaw

Entree
Sage Marinated Breast of Turkey with Spy Apple and Pan Gravy

Gran Marnier Infused Cranberry Sauce 
Local Billy Bee Honey and Dijon Glazed Ham (carved at buffet) 

Pesto and Garlic Mashed Potatoes,
Fresh Market Vegetables Tossed in Herb Butter

Vegetarian Indonesian Bahmi Goreng

Sweets and Treats

Selection of Christmas Favorites:

White Chocolate Raspberry Truffle, Lemon Chiffon, 
Authentic Tiramisu, Brownie Fudge Cheese Cake, Pecan Flans,

Egg Nog and Candy Cane Cheese Cakes, 
Christmas Themed Yule Logs, Display of Mini French Pastries 

Assorted Local Bakery Rolls and Butter
Fresh Brewed 100% Columbian Coffee/ Tea

$35.95 Per Person

Buffet Style
Option One

(Minimum 50 Guests)

The above buffets  include:  Assorted Rolls Bread Sticks, Flat Breads & Butter
Freshly Brewed Coffee, Decaffeinated & Assorted Teas.
(For groups under 50 Guests a 15% surcharge will be  applied to the menu 
price.  Buffets not available for groups under 25 Guests).



Option Two
(Minimum 100 Guests)

Starters

Antipasto Platter of Grilled Balsamic Roasted Vegetables, 
Prosciutto and Calabrese Salami, Bocconcini cheese and olives

Chilled Jumbo Shrimp with a Tequila Cocktail Sauce (3 per person)
(Platter of Shrimps is server to each table once dinner has started)

Flame Roasted Portobello Mushroom, Trio of Peppers, and Braised Rapini
Hearts of Romaine Caesar Salad with Fried Pancetta 

Fresh Ground Parmigianino 
Crisp Gazpacho Salad with Feta Cheese

Mixed Field Green salad with Crisp Vegetables and 

Convention Centre’s House Made Vinaigrettes

Entrées

Roasted Striploin of Beef with Merlot Sauce and Horseradish Mousseline
Chef Carved Breast of Ontario Turkey with 

Smoked Bacon and Spy Apple Bread Stuffing 
House Made Grand Marnier Scented Cranberry Sauce
Baked Atlantic Salmon Medallions with Wine and Dill,

Vegetarian Indonesian Stir Fried Noodles 
Trilogy of Sweet Yam, Red Jacket, and Purple Potato

Medley of Seasonal Vegetables

Sweets and Treats
Fresh Fruit Display

Christmas Themed Croquembouche Christmas Cookies Yule 
Logs, and Minced Meat Tarts, Sweet Chestnut and 

Chocolate Cream, Mango – Strawberry Chiffon, 
Pecan Carmel Flan, Assorted Cheese Cakes, 

Strawberry Charlotte

Local Lusitana Bakery Basket
Fresh Brewed 100% Columbian Coffee/ Tea

$ 39.00 Per Person



#1

Roasted Sweet Onion Soup
Served with a Manchego Crouton

Duo of Beef Tenderloin and Herb and Panko Crusted 
Lamb Chop

Vegetable Bundle and Gratin Potato Cake

White Chocolate Cheese Cake
Served with a Spiced Cranberry Compote 

Fresh Lusitana Bakery Rolls and Butter Rosette
Fresh Brewed 100% Columbian Coffee/ Tea

$52.00

#2

Smoked Tomato Soup
Finished with Zucchini Shoestrings and Crème Fraîche

Grilled Veal Medallion Served with Fig and Red Onion Compote
Pommes Boulanger

Braised Rapini and Baby Carrots

Pear and Cranberry Tart with Home Made 
Vanilla Bean Ice Cream

Locally Baked Lusitana Bakery Rolls and Whipped Artichoke 
and Garlic Butter

Fresh Brewed 100% Columbian Coffee/ Tea

$55.00
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#3

Julienne of Smoked Duck served on Napa Slaw with Peppers, 
Red Beet Sprouts Served with Asian Vinaigrette

Wasabi Crusted Salmon with Soya Honey Glaze
Creamy Risotto and Steamed Baby Bok Choy and Baby Carrots

Tear Drop Mango and Passion Mousse with Lychee Couli and Berries

Locally Baked Lusitana Bakery Rolls with Whipped Butter
Fresh Brewed 100% Columbian Coffee/ Tea

$ 50.00

#4

(Maximum 300 people)

Warm Mediterranean Puff Pastry Tart filled with Kalamata 
Olives, Goats Cheese and Basil Mixed Greens and Barrel 

Aged Balsamic Vinaigrette

Smoked Ontario Pork Loin Chop with Cranberry Chutney Glaze, 
Sweet and Yukon Gold Potato Swirl, and Roasted Root Vegetables

Warm Apple & Raisin Crumble Topped with Avocado Ice Cream 
and Drizzled Orange Scented Carmel Sauce

Locally Baked Lusitana Bakery Rolls with Whipped Butter
Fresh Brewed 100% Columbian Coffee/ Tea

$48.00
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