
2025 Christmas
Banquet Dinner Package



Assorted dinner rol ls  & butter

Mixed Green Salad with House Made Dressings 
Cranberry ,  Balsamic & Ranch.

Tossed Caesar Salad
with Fresh Croutons and House Made Caesar  Dress ing.

Fennel ,  Mandarin,  Orange & Arugula Salad
Tossed With Balsamic & Feta Cheese.

Roasted Beet & Goats Cheese Salad
Pickled Red Onion,  Candied Pecans ,  Bacon,  White Balsamic
Vinaigrette .

Antipasto Platter
Olives ,  Salami ,  P ick led Onion,  Gherk in ,  P ick led Beans ,  Cheddar ,
Mar inated Art ichokes & Peperoni .

Crudité Platter 
with Ranch & Roasted Red Pepper Hummus.

Prawn & Mussel  Platter
Poached Prawns with Lemon,  Cockta i l  Sauce & Brandy Sauce.
Chi l led Mussels  with A Cit rus Vinaigrette .

Menu
S a l a d s  &  P l a t t e r s



Roasted Squash & Steamed Vegetables

Rice Pi laf  & Roasted Potatoes with Fresh Herbs

Cheese Tortel l ini  (Vegan with Gemell i  Noodles)
Roasted Gar l ic ,  Sun Dr ied Tomato,  Bas i l ,  Art ichokes Tossed with
a Sauce

(Choice 3)

Herb Crusted BC Ling Cod
with Smoked Tomato Coul is

Roast Turkey 
with Cranberry  and Apr icot  Stuff ing & Gravy

Chimichurri  Chicken Breast
with Red Pepper Coul is

Festive Ham 
with Maple Di jon Glaze

Carved Baron of Beef 
with Red Wine Sauce,  Horseradish & Di jon

H o t  E n t r e e s

D e s s e r t s
Strawberry Shortcake,  Tiramisu,  Cookies,  Blueberry Pie,
Profiteroles,  Candy Canes,  Mandarin Oranges & Fresh Fruit
Platter

Coffee & Tea

$ 7 5 . 0 0  P l u s  A p p l i c a b l e  Ta x  &  G r a t u i t y  
* P l e a s e  n o t e  a n y  c h a n g e  i n  E n t r é e  o r  S a l a d  w i t h  b e
a d d i t i o n a l  $ 5 . 0 0  p e r  E n t r é e  o r  S a l a d  



D i n n e r  B u f f e t  U p g r a d e s
Beef Str iploin Upgrade -  $10/person 
Peppercorn Sauce  
           
Pr ime Rib Upgrade -  $15/person
Yorkshire Pudding & Peppercorn  Sauce

Deluxe Seafood Platter -  $10/person
Add Tuna,  Hot  Smoked Salmon & Cold Smoked Salmon  
                      
Charcuterie Platter -  $10/person
Cured Meats ,  Dr ied Frui ts ,  F ine Cheeses ,  Crost in i ,  Crackers   
                
Cheese Platter -  $6/person
with Crackers  & Baguettes

Extra Entrée -  $10/person
Lamb with Minted Jus ,  Salmon & Prawns with Saff ron Butter
Sauce,  Mushroom Raviol i

Extra Salad -  $6/person

D e s s e r t  U p g r a d e s
Chocolate fountain -   $5/person
Chocolate Mousse & Lemon Tarts -  $5/Person   
Candy Station -  $5/person   
Cinnamon Mini  Donut Station -   $5/person 
Cheesecakes with Raspberry/Blueberry Coulis  -  $5/person



H o r s  D ’ o e u v r e s

$55 per dozen 

Tomato Bruschetta with Grana Padano Cheese Balsamic
Reduction & Basi l     

Spinach Cream Cheese & Sundried Tomato Tart

Roasted Brussel  Sprout Bacon & Parmesan Crostini      
    
Sausage Rolls  with Black Garl ic Aiol i      

Cranberry Chutney Camembert & Puff  Pastry

Vegetarian Spring Roll  

p e r  d o z e n
m i n i m u m  4  d o z e n  e a c h  

$60 per dozen 

Albacore Tuna on Crostini  with Pickled Cucumber 
 
Double Smoked Bacon Wrapped Scal lop      
   
Gochujang Glazed Pork Bites with Kim Chi & Gem
Lettuce     

Lamb Skewer with Roasted Garl ic Mint Glaze

Hot Appetizer Stations 

Spinach & Crab Dip with Tort i l la  Chips -  $200/serves 25
                                                        
Tomato Bocconcini  Basi l  Flatbread Pizza -  $150/serves 25

Chicken Pesto,  Prosciutto Roasted Red Pepper Goats
Cheese Flatbread Pizza -  $150/serves 25

Custom Flatbread Pizza -  $150/serves 25
      
Selection Of Breads & Dips Baguettes -  $150/serves 25 ,
P i ta ,  F i lone with Spinach Dip ,  Smoked Tomato Rel ish                            


