
 
Buffet Dinner Buffet Dinner Buffet Dinner Buffet Dinner     
$39 per person 

(minimum of 30 people) 
 
 

Fresh Garden Greens, 
Red Roma Tomatoes, Cucumber & Red Onion,  

Selection of Ranch Dressing, Balsamic & Herb Vinaigrette 
 
 

Marinated Tomatoes & Grilled Vegetables, 
Basil & Garlic Pesto, Country Style Coleslaw, 

 
 

Penne & Charred Vegetable Salad, 
Torn Basil & Shaved Parmesan, Sun-Dried Tomato Vinaigrette 

 
 

Herb Marinated Grilled Sirloin Steaks 
 
 

Herbed Crisp-Skin Chicken,  
Lemon & Thyme Scented 

 
 

Oven Roasted Red Skinned Potatoes 
 
 

 Grilled Ontario Corn on the Cobb, 
Creamery Butter 

 
 

Assortment of our Pastry Chef’s Specialties  
 
 

Freshly Brewed Coffee Regular & Decaffeinated, 
Selection of Black & Specialty Teas 

 
 

Add $100 labor Charge for Grill Attendant 
 
 

** Vegetarian options will be available. 14 days notice will be required to ensure proper 
product can be ordered. 

  
** Please notify the hotel of any dietary restrictions/allergies no later than 14 days 
prior to the event to ensure proper substitutions can be made. 

 
** In the event that certain products are not available from distributors, the chef will 
make a comparable substitution.  

 

 


