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Group Packages Menu
Breakfast Packages

Continental Buffet $12 per person

Coffee, tea, juices, assorted breakfast pastries, preserves & butter

Add Fruit & Yogurt +$8 per person

Fresh fruit platter, yogurt, & granola

Add Oatmeal & Cereal +$6 per person

Oatmeal, various types of cereal, milk & non-dairy milk

Lox Bagel Platter $22 per person

Bagels, smoked salmon, arugula, capers, red onion, plain and herb & garlic cream cheese,
lemon, coffee/tea

On-the-Go Breakfast $22 per person

Breakfast wraps & sandwiches, home fries, fresh fruit, coffee/tea

Breakfast Buffet $28 per person

Juices, coffee/tea, sweet & savory breakfast pastries, fresh fruit, yogurt, granola, dried
fruit, hard boiled eggs

Peaks Hot Breakfast Buffet $35 per person

Juices, coffee/tea, pastries, fresh fruit, yogurt, granola, scrambled eggs, Applewood
smoked bacon, pork sausages & brown butter herb roasted potatoes

Deluxe Breakfast Buffet $40 per person

Juices, coffee/tea, pastries, breads, bagels, pancakes, fresh fruit, yogurt, granola,
scrambled eggs, hard boiled eggs, Applewood smoked bacon, pork sausages brown
butter & herb roasted potatoes, maple syrup & cream cheese



Lunch Packages

Burgers, Fries & Salad $28 per person

Beef, chicken or veggie burger served with house aioli, cheese, arugula, tomatoes, pickles
served with fries, salad & soft drink, coffee or tea

Lasagna Lunch $30 per person

Caesar or garden salad, meat or vegetarian lasagna, garlic bread, soft drink, coffee or tea

MYO Sandwich Buffet $35 per person

Soup of the day, garden salad, Assorted breads, deli meats, cheeses, fresh toppings,
condiments, dessert squares, soft drinks, coffee/tea

Sandwich & Salad Trio $38 per person

Turkey & avocado BLT, ham & aged cheddar, Caprese
Pesto pasta salad, coleslaw, Greek salad
Includes dessert, soft drinks, coffee/tea

Seasonal Set Menu $42 per person

Starter, main course, dessert, coffee/tea

Table d'H6te Menu $48 per person

Choice of starter, choice of main, choice of dessert, coffee or tea

Dinner Packages

Signature Set Menu $58 per person

Starter, main course, dessert, coffee/tea

Premium Table d'Hote $68 per person

Choice of starter, choice of main course, choice of dessert, coffee or tea



Group Plated Lunch & Dinner Menu

Standard Menu Options

Option 1: Set Menu $42 per person

Guests will ALL receive the same dishes.
You choose one item from each category (Starter, Main, Dessert).

Option 2: Table d'H6te Menu $48 per person

Guests can choose from THREE options per category.
You select three starters, three mains, and three desserts.

Starters

Soup of the Day
Caesar Salad
Garden Salad with Maple Balsamic Dressing

Main Course

Rigatoni with Lamb Bolognese

Chicken Pot Pie

Pork Schnitzel with Roasted Brussels Sprouts, Apple Vinaigrette & Warm Potato Salad
Canthooks Smash Burger served with Fries

Wild Mushroom Risotto

Burrata Caprese Sandwich Served with Fries

Desserts

Sticky Toffee Pudding with Vanilla Ice Cream

Maple Créme Bralée Cheesecake

Ontario Apple Crumble with Vanilla Ice Cream
Chocolate Torte with Preserved Coulis (GF & Vegan)
Coffee & Tea



Premium Group Menu Options

Option 1: Chef's Signature Set Menu $58 per person

Guests will ALL receive the same dishes.
You choose one starter, one main, and one dessert.

Option 2: Table d’'H6te Menu $68 per person

Guests choose from THREE options per category.
You select three starters, three mains, and three desserts.

Starters

Soup of the Day

Butternut Squash Soup w goats' cheese & chives

Pear, Arugula & Goat Cheese Salad with Candied Walnuts & Maple Vinaigrette
Classic Caesar Salad with Crisp Romaine, Smoked Bacon, Parmesan, & Croutons
Burrata salad with Caramelized Onions, Figs, Arugula & Maple Balsamic

Main Course

Rigatoni with Braised Lamb Bolognese & Herb Gremolata

Veal Schnitzel with Roasted Brussels Sprouts, Apple-Maple Vinaigrette & Warm Potato Salad
Wild Mushroom Risotto with Parmesan & Herb Boursin

Roasted Pork Belly, Squash Purée & Crispy Potatoes

Seared Salmon, Corn & Bean Succotash, Roasted Leek, Zucchini & Herb Butter

80z Striploin, Brown Butter, Roasted Carrots & Crispy Potatoes

Desserts

Sticky Toffee Pudding with Vanilla Ice Cream

Maple Créme Brilée Cheesecake

Ontario Apple Crumble with Vanilla Ice Cream
Chocolate Torte with Preserved Coulis (GF & Vegan)
Coffee & Tea

Optional Wine Pairing

Enhance your dining experience with a curated wine pairing for each course for $25 per
person. Our sommelier will select wines to complement your chosen dishes.



Buffets

Available for lunch or dinner.

Taste of Italy $42 per person

Caesar salad, garden salad, meat lasagna, penne with broccoli Alfredo, garlic bread,
assorted desserts, coffee & tea

Mexican Fiesta $42 per person

Corn & flour tortillas, ground beef taco meat, fresh toppings, guacamole, salsa, sour
cream, shredded cheese, roasted corn salad, assorted desserts, coffee & tea

Swiss Fondue $48 per person

Garden salad, Swiss cheese fondue, breads, sausages, peppers, broccoli, boiled potatoes,
pearl onions, gherkins, apples, grapes, dessert, coffee & tea

Beach House BBQ $60 per person

House slaw, watermelon salad, garden salad, kettle chips, pulled pork sliders, smoked
sausage links, pork ribs, grilled Portobello mushrooms, jerk chicken, corn bread, dessert
squares, coffee & tea

(add beef brisket + $10 per person)

Tier One $65

Seasonal Soup of the day, garden salad w balsamic dressing, lemon chicken breast,
roasted mushroom ravioli, rosemary roasted potatoes, maple glazed root vegetables,
assorted desserts, coffee & tea

Tier Two $75

Seasonal Soup of the day, garden salad w balsamic dressing, roasted pork belly w
chimichurri, tomato basil rigatoni, charred broccolini, roasted zucchini, butternut squash,
tiramisu & decadent chocolate cake (vegan/ gf), coffee & tea

Tier Three $95

Seasonal Soup of the day, Tuscan berry salad w balsamic dressing, roasted chicken
supreme w wild mushroom jus, seared salmon w herb, lemon & caper butter sauce, chef
carved roast beef or ham, tomato basil rigatoni, charred broccolini, roasted zucchini,
butternut squash, tiramisu & decadent chocolate cake (vegan/ gf), coffee & tea



Snacks & Breaks

Flavored Popcorn $3 per person

Butter, sweet & salty, garlic parmesan, ranch or dill pickle

Coffee Break $4 per person

Coffee, decaf, tea & soft drinks

Yogurt Parfaits $8 per person

Vanilla yogurt, berries, granola

Sweets Platter $10 per person

Banana bread, cheesecake truffles & cookies

Chips with Salsa & Guac $12 per person

Corn chips, salsa & guacamole

Dip Trio $12 per person

Veggies, flatbread & crackers served with hummus, herb & spinach dips

Morning Break $12 per person

Coffee, decaf, tea, cookies & fruit salad

Afternoon Break $13 per person

Coffee, decaf, tea, cookies & veggies w herb dip & hummus

Tea Sandwiches $15 per person

Cucumber cream cheese, chicken & apple salad, curried egg salad

Charcuterie Boards $18 per person

Cured meats, artisan cheese, pickles, olives, fruit, chutney, bread & crackers
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