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BREAKFASTS

Served Breakfasts

WESTERN PRAIRIE BREAKFAST %21
Chilled 100% apple or orange juice
Fresh baked croissants and mini muffins
(anada Grade A egg omelet with
smoked ham and cheddar cheese
Smoked bacon
Shredded potatoes
Coffee, decaffeinated coffee and tea

EGGS BENEDICT 522
Chilled 100% orange or apple juice
Two poached (anada Grade A eggs

Smoked Canadian back bacon
Toasted English muffin
Hollandaise sauce
Shredded golden hash browns
(offee, decaffeinated coffee and tea

CONTINENTAL %16
Chilled 100% orange or apple juice
Fresh baked croissants and mini muffins
Seasonal fresh fruit cup or an individual yogurt
Coffee, decaffeinated coffee and tea

THE HOME STYLE *21
Chilled 100% orange or apple juice
Three slices of French toast or pancakes
Seasonal fresh fruit cup or an individual yogurt
Grilled breakfast sausage
(offee, decaffeinated coffee and tea

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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BREAKFAST BUFFETS

THE CLASSIC BUFFET °22
Minimum of 25 Guests
Chilled 100% apple or orange juice
Fresh baked croissants, danish and muffins « Seasonal fresh fruit
(anada Grade A scrambled eggs or omelet topped with Bothwell® cheddar cheese
Smoked bacon and sausage - Shredded golden hash browns
Coffee, decaffeinated coffee and tea

THE CANADIAN BUFFET 522
Minimum of 25 Guests
Chilled 100% apple or orange juice
Fresh baked croissants, danish and muffins
Vegetable quiche « Pancakes and maple syrup
Smoked Canadian bacon - Shredded golden hash browns
(offee, decaffeinated coffee and tea

DELUXE CONTINENTAL *18
Chilled 100% orange and apple juice
Fresh baked croissants, danish, cinnamon rolls and muffins
Assorted bagels and cream cheese
Assorted breakfast loaves
Assorted individual yogurts « Seasonal fresh fruit
(offee, decaffeinated coffee and tea

CONTINENTAL *16
Chilled 100% orange and apple juice
Fresh baked croissants, danish and muffins
Seasonal fresh fruit
(offee, decaffeinated coffee and tea

Enhancements to your Breakfast Buffet

Omelet *5 /Guest Pancakes and maple syrup *5 /Guest
(Choice of Cheddar Cheese or Plain) French toast and maple syrup *5 /Guest
Waffle station *5 /Guest Sliced fresh fruit *6 /Guest
Perogies and sour cream and bacon *5 /Guest

An additional charge of $2/guest will apply to groups under 25 people.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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BREAKFASTS

Break Time Treats
Assorted mini muffins 3.25  Kellogg's Nutri-Grain bars
blueberry, banana nut, chocolate chip or bran Rice Krispies Squares
Bakery fresh croissants 325 Fresh whole fruit 000
chocolate or plain oranges, apples and bananas
Bakery fresh danish 325 Rt try @ @
maple pecan, vanilla custard, cinnamon and raspberry
Cheese and cracker tray

Bakery fresh cookies (12) $21.00 o
Bagels and cream cheese 3.75 Pscott

age .
: g s (12 9200 Dried fruit and nuts @ @ @

nnamon buns .

I ! Fibre breakfast cookies (12)
Breakfast loaves (12 slices) #23.00

banana bread, poppy seed, zucchini apple & cranberry
orange

Assorted yogurts #2.50
2-Bite parfait (12) °9.95
Veggie shooter (12) @ @ °9.95

|ce cream novelty bars
Pretzels (baskets - 10)
Potato chips (baskets - 10) @

Freshly Brewed Coffee

10 Cups *30.00 | 50 Cups*150.00 | 100 Cups *300

BEVERAGES

Herbal tea °3.25

Assorted milk (250 ml) °3.25

white, chocolate

*Bottled water °3.25

*Assorted canned soft drinks °3.25
(591ml)

*Assorted bottled juices
Pitcher of juice (8-10 glasses)
orange, apple and cranberry
Pitcher of Ice tea/lemonade

*Canned and bottled beverages charged on consumption

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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2.75
2.25
*2.00

¥7.00/quest
¥7.00/quest
*21 /dozen
$2.75/quest
$22.00
.75

%6.95

%6.95

3.25
#20.00

#20.00



THEMED BREAKS

Priced per guest, minimum of 12 Guests

BUILD YOUR OWN PARFAIT *9.75 @

vanilla yogurt « fresh fruit with granola - coffee and tea

MOVIE NIGHT *9.75 @

popcorn « potato chips « pretzels « candy « iced tea

NUTRITION BREAK *9.75

fruit tray « fibre cookies « nutri-grain bars « herbal tea

APPLES, APPLES AND MORE APPLES *9.75 @

assorted fresh whole apples - spiced coffee cake « apple strudel - apple juice

SMOOTHIE BAR®6.50 ©® ©
Blended chilled yogurt and fresh fruit in your choice of flavours:
strawberry-banana or orange-banana

FRUIT KABOB %6.50 @ O ®
(1 kabob per guest)
honey dew melon - cantaloupe - watermelon « pineapple « strawberry

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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LUNCH ENTREES

Featuring Certified Angus Beef  Brand

All entrées are served with choice of Chef’s soup or garden salad, dessert, coffee, decaffeinated coffee and tea.

BEEF

PHILLY CHEESE STEAK SANDWICH *30
Thinly sliced juicy pieces of beefsteak and melted cheese in a long hoagie bun.
Served with potato wedges

CHEESEBURGER *26
Certified Angus Beef® Brand ground beef patty and potato salad.
Add a basket of potato chips for *1/quest

HERB ROAST BEEF *26

Certified Angus Beef® Brand oven roasted beef served with potato wedges and green beans.

POT ROAST %26

Slow cooked braised Certified Angus Beef® served with potato wedges and green beans

Discover mouth-watering beef flavor in every bite of our
Certified Angus Beef ® brand entrées. Uncompromising
standards make it the best-tasting beef in town.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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LUNCH ENTREES

All entrées are served with choice of Chef’s soup or garden salad, dessert, coffee, decaffeinated coffee and tea.

PORK

APRICOT PORK LOIN %28
Hearty slices of Manitoba pork loin stuffed and slowly roasted to perfection.
Served with white and wild rice and a fresh vegetable medley.

GARLIC PORK BITES *28 ©®
Tender pan-seared pork bites with crispy edges cooked to perfection in a delicious garlic butter sauce,
accompanied with rice pilaf and steamed broccoli.

PORK TONKATSU %28
A double crusted pork loin roasted until golden brown and crispy accompanied
with a traditional Asian sauce and rice.

CHICKEN

MEDITERRANEAN CHICKEN %29 ©
A juicy, herb rubbed five ounce grilled chicken breast served with oven roast potato wedges.
and grilled zucchini. Topped with a mixture of Feta, olives, red onions, red and green peppers.

CHICKEN SUPREME 29 ©
A five ounce grilled chicken breast sauced with a velvet white mushroom cream sauce,
accompanied with baby red potatoes and honey glazed carrots.

TERIYAKI CHICKEN *29 ©
A succulent five ounce grilled teriyaki chicken breast layered on a bed of Sushi rice,
accompanied with steamed broccoli.

BREADED CHICKEN %29
A five ounce juicy breaded chicken breast served with red baby potatoes
and honey glazed carrots.

MANGO CHICKEN *29 ©®

A grilled five ounce chicken breast topped with a mango salsa served with rice and broccoli.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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LUNCH ENTREES

All entrées are served with choice of Chef’s soup or garden salad,
dessert, coffee, decaffeinated coffee and tea.

PASTA

BAKED LASAGNA 26

Baked home style beef or garden lasagna served with garlic bread.

MANICOTTI *26 @
Pasta tubes filled with a three cheese blend, baked in marinara sauce and
topped with Parmesan cheese, served with garlic bread.

BAKED SPAGHETTI AND MEATBALLS *26

Oven Baked and served with garlic bread.

DESSERTS

(choice of one)
Chef’s Choice Dessert

Apple Pie | Summerberry Stack | Tiramisu | Chocolate Raspberry Cheesecake
Warm Mixed Berry Cobbler | Chocolate Brownie with Ice Cream
Mangolicious Pie | Oreo Cookie Bash Cake

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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SERVED LIGHT LUNCHES

Light lunches are served with assorted dainties, coffee, decaffeinated coffee and tea.

SIRLOIN STEAK OR GRILLED CHICKEN GOAT CHEESE SALAD 24 ©
A 4oz. grilled, Certified Angus Beef® Brand Sirloin Steak or a five ounce grilled chicken breast on a bed of field greens with garden fresh tomatoes
and cucumbers, topped with goat cheese and balsamic vinaigrette dressing.

CHICKEN CAESAR SALAD °24

Fresh tossed Romaine lettuce, croutons, Parmesan cheese topped with a grilled five ounce grilled chicken breast.

GREEK CHICKEN SALAD 24 ©
(risp greens tossed with our Greek dressing, black olives, cucumbers, chopped tomatoes, red onions,
crumbled Feta cheese and finished with a five ounce seasoned grilled chicken breast.

TACO SALAD 24
Grilled chicken breast strips or seasoned ground beef topped with a shredded cheese blend. Served over
amixed green salad, black olives and diced tomatoes, all in a crispy tortilla bowl. Served with salsa and sour cream.

SHANGHAI CHICKEN SALAD *24
Thin egg noodles tossed with pepper strips, julienne carrots, green onions,
crisp celery and grilled chicken in a toasted sesame Thai dressing.

QUICHE LORRAINE *24
Flaky five inch pastry shell filled with bacon, green onions and Swiss cheese baked
until golden brown. Served with a mixed greens and Herb Spice Vinaigrette.

QUICHE FLORENTINE*24 @
Flaky five inch pastry shell filled with spinach and cheese baked until golden brown.
Served with a mixed greens and Herb Spice Vinaigrette.

SALAD AND BUNWICH *24
Our Chef’s garden salad served with 2 Signature Open-faced Bunwiches. Choice of filling
includes egg salad, ham and cheese, vegetarian or turkey.

LUNCH ON THE GO

WOK IN A BOX *23

Asian noodles served in a box with chicken, whole fruit with a Fortune cookie and a cold soft drink.

SATISFYING SUBMARINE *23

A six inch sub sandwich, whole fruit, jumbo cookie and a cold soft drink.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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LUNCH BUFFET :30

(minimum 25 guests)
Potato salad | Asian coleslaw | tri-coloured pasta salad | tossed garden salad | Chef’s seasonal vegetable and starch | vegetable and pickle tray
Assorted dainties and trifles | assorted rolls | coffee, decaffeinated coffee and tea

HOT ITEMS

(Choice of two hot items below) Add An Extra Hot Item for °4.50 /quest

BEEF PORK

SALISBURY STEAK ROAST LOIN OF PORK ©

Our mouth watering Salsibury steak served in our famous house gravy. Herb encrusted pork loin accompanied with an apple cider jus.

SWEDISH MEATBALLS PULLED PORK ®

Traditional beef meatballs in a rich mushroom gravy. Slowly roasted, shredded pork n a smokey B3Q sauce.

SPARE RIBS
ENGLISH STYLED BEEF © Fall off the bone spare ribs served in BBQ sauce
Thinly sliced oven roasted beef with a natural pan au jus.
GINGER BEEF AND BROCCOLI CHICKEN
Gently flavoured strips of beef tossed with broccoli. CHICKEN CHABLIS ©

BEEF LASAGNA

' Sliced chicken in a white wine sauce with onions and peppers.
Pasta layered with a tomato beef sauce,

Ricotta and Mozzarella cheese. THAI CHICKEN STRIPS
CHILLI Breaded chicken strips tossed in a sweet Thai chili sauce.
Chef Jeff’s famous chilli recipe SOUTHERN CHICKEN
Fresh chicken pieces lightly tossed in our traditional breading.
PASTA CHICKEN ANCIENE ©
GARDEN LASAGNA Sliced chicken in a white wine sauce with onions
Pasta layered with tomato sauce, Ricotta and Mozzarella cheese. mushrooms and bacon.
BAKED PENNE PASTA © MUSHROOM CHICKEN THIGHS
Penne noodles covered with a velvety tomato sauce, Sauteed chicken thighs served with assorted mushrooms and au jus.

Mozzarella cheese and seasonal vegetables.

Victoria Inn Sandwich Buffet *23

(1.5 Sandwiches per guest)
Built on an assortment of breads, buns and wraps filled with: ham and cheese, turkey, corned beef, and eqg salad
Includes the daily soup creation \ mixed green salad \ vegetable tray \ dainties \ coffee, decaffeinated coffee and tea

Victoria Inn Premium Sandwich Buffet *42

(1.5 Sandwiches per guest)
Premium sandwiches created with an assortment of breads, buns and baguettes filled with: Smoked salmon, cream cheese, capers and onions
Beef tenderloin, creamy horseradish sauce and fresh spinach leaves \ Grilled zucchini and portabello mushrooms with goat cheese
Corn beef with grainy Dijon mustard \ Poached chicken breast with sun dried cranberries and mayonnaise
Genoa salami and marinated eggplant ‘ Pickle and olive platter ‘ Shrimp cocktail ‘ Salad and fruit plate ‘ Daintie Platter

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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THEMED BUFFETS

Minimum of 25 Guests
All Themed Buffets include coffee, decaffeinated coffee and tea.

VIVA ITALIA 529
Manitoba mixed greens with an Herb Vinaigrette
Tri-coloured Fusillisalad | Assorted pizza squares
Penne pasta with herb Marinara sauce
Warm bread sticks
Tiramisu cake

OLE %29
Tortillas and salsa
Beefor Chicken | Hard and soft taco shells
Mixed green salad
Shredded cheese and sour cream
Onions, tomatoes and shredded lettuce
Refried beans | Mexican infused rice and corn
Summerberry stack dessert

MANITOBA FARMHOUSE 529
Warm dinner rolls
Manitoba mixed greens with an Herb Vinaigrette
Coleslaw | Beef stew
Mashed potatoes | Baby carrots
Morden apple pie

OPA*®29 ©
Greek salad | Couscous salad
Lemon roasted potatoes | Grilled zucchini
Chicken souvlaki skewers
Pita chips and hummus dip
Baklava
Add Tzatziki *1.50

RED DRAGON %29
Wonton soup
Thainoodlesalad | Asian coleslaw
Emperor stir-fry | Fried rice and egg rolls
Choice of:
Asian BBQ pork loin or Ginger beef or Teriyaki chicken
Fortune Cookies

BABA’S KITCHEN °29
Warm dinner rolls
Creamy coleslaw | Manitoba mixed greens salad
Perogies, sour cream and bacon
Cabbagerolls | Grilled sausage and bell peppers
Assorted dainties

BUILD YOUR OWN *29
Choice of: Hamburgers or hotdogs
Onions, cheese, bacon, pickles, lettuce, and tomatoes
Condiments | French Fries
Asian Coleslaw | Potato Salad
Chocolate Brownies

An additional charge of *5/guest will apply to groups under 25 people.
All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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DINNER ENTREES

All entrées are served with our signature bread basket, your choice of soup or salad,
starch, vegetables, dessert and coffee, decaffeinated coffee and tea.

BEEF

EIGHT OUNCE ROASTED PRIMERIB*47 ©

A cracked pepper crusted prime rib drizzled with a Merlot demi-glaze.
EIGHT OUNCE SEASONED SIRLOIN STEAK *46
2 FOUR OUNCE PORTIONS OF TENDERLOIN STEAKS *48
BACON WRAPPED SIRLOIN 60Z. 46

TERIYAKI SIRLOIN 80Z.°47 ©

PORK

STUFFED PORK LOIN *40

Boneless pork stuffed with a mixture of dried apricots and breading, accompanied with a natural pan au jus.

CROWN PORK *40

A roasted bone-in loin of pork layered on a bed of Focaccia stuffing, topped with an apple cider au jus.

Discover mouth-watering beef flavor in every bite of our
Certified Angus Beef ® brand entrées. Uncompromising
standards make it the best-tasting beef in town.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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DINNER ENTREES

All entrées are served with our signature bread basket, your choice of soup or salad, starch,
vegetables, dessert and coffee, decaffeinated coffee and tea.

Our Grade A chickens are prepared with wing bone on and slowly roasted to preserve moisture, freshness and quality.
All chicken entrées can be prepared gluten free.

CHICKEN

CHICKEN TONKATSU *41

A double crusted chicken breast roasted until golden brown and crispy, accompanied with a traditional Asian sauce.

CHEDDAR BROCCOLI CHICKEN *41 ®

A roasted chicken breast stuffed with broccoli and cheddar, served with our white wine sauce.

PRETZEL CHICKEN BREAST *41

Pretzel crusted chicken breast with honey mustard sauce.

CLASSIC CHICKEN SUPREME *41 ©®

An oven roasted chicken breast stuffed with a garlic confit and herbs accompanied with a rosemary chive sauce.

CHICKEN TETRAZZINI *41®

A roasted chicken breast topped with diced bacon, onion and mushrooms, with a light white wine cream sauce.

CHICKEN TUSCANY *41 ©

A roasted chicken breast stuffed with Provolone, asparagus and Prosciutto, and smothered in a roasted yellow pepper sauce.

TRADITIONAL CORDON BLEU *41 ®

A roasted chicken breast stuffed with Swiss cheese and smoked ham, and a light white wine cream sauce.

MANITOBAN CHICKEN 41 ©
A roasted chicken breast stuffed with cream cheese, Mozzarella,
sautéed Manitoba mushrooms, garlic and a roasted red pepper sauce.

CHICKEN 180841 ©

Chicken breast stuffed with cream cheese, cheddar cheese and onions with our signature yellow pepper sauce.

CHICKEN ROYAL*41 ©

Lightly seasoned, roasted chicken breast topped with Crimini mushrooms and a light white wine cream sauce.

CHILDREN’S MENU

All entrées are served with dessert.

CHICKEN STRIPS AND GOLDEN FRIES *19
CHEESE PIZZA *19
Soup/Salad Option $6

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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DINNER ENTREES

All entrées are served with our signature bread basket, your choice of soup or salad,
starch, vegetables, dessert and coffee, decaffeinated coffee and tea.

FISH

SALMON FILLET *40 ©

A six ounce salmon fillet brushed with Teriyaki sauce layered on a bed of sushi rice with Asian coleslaw.

HALIBUT STEAK *40 ©®

Fresh oven poached steaks brushed with a lemon butter sauce.

COMBINATION DINNERS

LAND AND SEA %49

Six ounce Certified Angus Beef® Brand Sirloin accompanied with a skewer of Atlantic shrimp.

CHICKEN AND SHRIMP *48 ©®

Five ounce chicken breast accompanied with a skewer of Atlantic shrimp, served with a roasted red pepper purée.

STEAK AND CHICKEN *50

Six ounce Certified Angus Beef® Brand Sirloin steak and a lightly seasoned grilled chicken breast.

TRIO SELECTION *52 ©

Three ounce beef tenderloin, three ounce veal tenderloin and two ounce rack of lamb served with a veal au jus.

VEGETARIAN

BAKED MANICOTTI*40 ©

Pasta tubes filled with a three cheese blend baked in our rich marinara sauce with melted Mozzarella and Parmesan.

VEGETARIAN STRUDEL *40 @ ®

Rice with a mixture of grilled vegetables wrapped in phyllo pastry and baked until golden.

VEGETABLETIAN 40 © QO ®

Layers of vegetable ratatouille, sautéed spinach and onions topped with a grilled Portabella mushroom on a bed of rice.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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DINNER COMPLEMENTS

ST 000

© salloped au gratin \@mashed potatoes \@ half stuffed baked \@ piped sweet potato
© roasted baby red potatoes \ O rice pilaf \ © parsley boiled baby red potatoes \GShredded potato au gratin

VEGETABLE

(choice of two)
© steamed broccoli \@steamed cauliflower \@ baby carrots \ © green beans \ © roasted root vegetables
grilled sliced zucchini \@ red and green grilled pepper \@ bruschetta stuffed zucchini

SALADS

(choice of one)

FRESH GARDEN GREENS © O ®

Leaf lettuce wrapped in a cucumber ring and dressed with Chef’s signature house dressing.

CAESAR

Freshly dressed Romaine lettuce, croutons, Parmesan cheese in our garlic Caesar dressing.

MANDARIN THAI

Mixed greens tossed in a sesame Thai dressing topped with almonds, Mandarin oranges and chow mein noodles.

SPINACH © O

Fresh spinach leaves, candied walnuts and Mandarin oranges, drizzled with creamy Poppy Seed dressing.

HARVEST GREENS © @

Mixed greens with sliced beets, goat cheese, tomatoes and balsamic vinegar.

SOUPS

(choice of one)
cream of wild mushroom roasted tomato basil | hearty vegetable minestrone bean medle
Yy veg Y
@ butternut squash \0cream of potato leek \ chicken noodle \ beef and vegetable

ADD *6.00 SOUP AND SALAD

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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DESSERTS

(choice of one)

TRADITIONAL NEW YORK CHEESECAKE

A tasty graham cracker crust filled with rich, smooth cream cheese with strawberry topping.

CHOCOLATE LAVA CAKE

Warm dark chocolate cake filled with chocolate truffle.

PETITES GATEAUX

Layers of silky white, milk, and dark chocolate mousse.

FLIGHT OF MOUSSE ©

Trio of chocolate, maple, raspberry mousse surrounded by seasonal fresh berries.

CREME CARAMEL ©

(lassic vanilla custard with a sweet caramelized sugar top.

TURTLE CHOCOLATE EXPLOSION
Moist and fudgy chocolate bundt cake enrobed in chocolate, topped with toasted pecans
and filled with a buttery — luscious caramel centre that oozes when warmed.

APPLE CARAMEL CHEESECAKE
A rich smooth cheesecake with apple pie filling, a touch of cinnamon and
just enough caramel to make your mouth water.

BLUEBERRY SWIRL CHEESECAKE

Our creamy classic recipe with blueberries swirled-in — an all-time favourite.

SKOR CHEESECAKE

Smooth and dreamy, filled with Skor pieces & topped with chocolate ganache, caramel and more Skor.

CHOCOLATE SUPREME CHEESECAKE
Dark cocoa powder, silky chocolate syrup, homemade brownie, cookie chunks and chocolate chips
topped with a white and dark chocolate ganache.

MANGO’LICIOUS CAKE

An exotic blend of mangoes bursting with flavour!

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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ENHANCEMENTS FOR YOUR EVENT

SOUP AND SALAD *6

MANICOTTI *9

Two pasta tubes filled with a three cheese blend, topped with a rich marinara sauce.

LASAGNA *9 GARDEN | *10 MEAT

Garden or meat, fresh pasta sheets layered with herb tomato sauce, Ricotta and Mozzarella cheese.

ASSORTED DELI PLATTER *12

Assorted deli platter, cheese, pickles, buns & condiments.

CHEESE PLATTER*7 © O

Assorted cheese and cracker platter

FRESH FRUIT PLATTER*7 O O ®

Seasonal fresh fruit served with yogurt dip.

ASSORTED VEGETABLES AND DIP PLATTER*5 @ ©

(risp seasonal vegetables served with ranch dip.

PEROGIES *5 @

Two potato and cheddar cheese perogies served with sour cream and green onions.

CABBAGE ROLLS *5

Two cabbage leaves filled with rice and ground beef, topped with a marinara sauce.
ASSORTED DAINTIES (PER DOZEN) *21

CHOCOLATE FOUNTAIN *11
(min 50 guests)
Seasonal fresh fruit dipped in rich Coverture chocolate.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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IMPERIAL DINNER BUFFET

(minimum 75 guests)
All buffets are served with our signature bread basket,
coffee, decaffeinated coffee and tea.

CHOICE OF CARVERY
HONEY MUSTARD GLAZED HAM %44

TRADITIONAL ROAST TURKEY WITH GRAVY,
CRANBERRY SAUCE AND SAGE DRESSING *44

HERB ROAST BEEF WITH DEMI GLAZE SAUCE °*44
LOIN OF PORK WITH SAGE AND APPLES SERVED WITH PAN AU JUS *44
HERB OVEN ROASTED PRIME RIB *48

IMPERIAL DINNER BUFFET INCLUDES

fresh field greens with two dressings \ tricoloured pasta salad \ potato salad
broccoli and bacon salad \ chick pea salad \ seven bean salad \ cheese tray \ relish tray

vegetable tray \ seasonal fruit platter with yogurt \ assorted dainties \ cakes and tortes
chocolate cups filled with white and dark chocolate mousse

STARCH

(Choice of One)
© scalloped au gratin \ © mashed potatoes \@ roasted baby red potatoes
© parsley boiled baby red potatoes \ © rice pilaf \ shredded potato au gratin

VEGETABLE

(Choice of One)
© steamed broccoli | @ steamed cauliflower | @ baby carrots | @ green beans | () vegetable medley
© grilled sliced zucchini \ © red and green grilled pepper

An additional charge of *6/guest will apply to groups under 75 people.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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HOT ITEM

(Choice of One)

Add an Extra Hot [tem for *4/quest

BEEF

SWEET AND SOUR MEATBALLS

Meatballs in our sweet and sour sauce.

SWEDISH MEATBALLS

Traditional beef meatballs in a rich mushroom gravy.

ENGLISH STYLED BEEF ©

Thinly sliced oven roasted beef with a natural pan au jus.

PASTA

GARDEN LASAGNA ©
Fresh pasta layered with tomato sauce, Ricotta and
Mozzarella cheese.

SPICY PENNE JAMBALAYA
Penne noodles, chorizo sausage, sweet shrimp and tender
chicken breast strips in our Cajun spiced tomato sauce.

PEROGIES ©
Potato and cheddar cheese perogies with bacon,
sour cream and chives.

CABBAGE ROLLS
(abbage leaves filled with rice and
ground beef in a marinara sauce.

CHICKEN

CHICKEN CHABLIS ©

Sliced chicken in a white wine sauce with onions and peppers.

THAI CHICKEN STRIPS

Breaded chicken strips tossed in a sweet Thai chili sauce.

SOUTHERN CHICKEN

Fresh chicken pieces lightly tossed in our traditional breading.

ROASTED CHICKEN ©

Fresh chicken pieces lightly tossed in herbs and oil.

FISH

BREADED SHRIMP

Golden brown, crispy breaded shrimp.

BRAISED SALMON ©

Boneless flaky fillet served with a lemon dill sauce.

PORK

ROAST LOIN OF PORK ©

Herb encrusted pork loin sided with an apple cider jus.

PORK SPARE RIBS

Spare ribs with barbeque sauce.

An additional charge of *5/guest will apply to groups under 75 people.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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RECEPTIONS
CARVERIES

Minimum of 50 guests, a culinary charge of *25/hour will apply with a minimum of 3 hours.
Have our Chefs’add flare to your event. All carveries are accompanied by fresh mini loaves and fresh sauces. (Priced per guest)

Turkey Breast *13 ‘ Beef Tenderloin *16 ‘ Roast Beef *14 ‘ Pork Loin *13

PEROGIE STATION *10
Potato and cheese perogies with chopped green onions, diced bacon bits, shredded cheese and sour cream.
Add Kubasa 3

MASHED POTATO BAR °7/GUEST
Fluffy mashed potatoes accompanied with beef or chicken gravy,
complimented with fresh toppings; sour cream, bacon bits, green onions and shredded cheese.

BUILD YOUR OWN NACHO PLATTER 312/GUEST
Crisp tricoloured corn chips served with your favourite array of toppings:
Seasoned Browned Beef, Warmed Chili Con Queso, Diced Tomatoes, Green Onions, Salsa, Sour Cream, Black Olives, Jalapefios
Add beef or chicken*3.50

POUTINE BAR *10/GUEST

Savoury golden fries, cheese curds, green onions, shredded cheese, and gravy.

COLD CANAPES

(Priced per dozen)

BRUSCHETTA *16

Crispy crostini, diced tomato, fresh basil, garlic and olive oil drizzled with balsamic vinegar.

MINI YORKSHIRE PUDDING *21
Delicate mini Yorkshire puddings topped with herb crusted sliced beef.

SMOKED SALMON CONES *22

Julienne slices of salmon in a savoury cone, topped with whitefish caviar.

VEGETABLE CHIPS *1.50/GUEST O O ®
Root vegetables, thinly sliced and deep fried.

DEVILED EGGS DIJON 520 ©® @

Traditional stuffed deviled eggs with Dijon mayonnaise for flavour.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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HOT HORS D'OEUVRES

(Priced per dozen)

MINI SHRIMP SKEWERS °220 BREADED SHRIMP 522
Two plump shrimp on a skewer, drizzled with A dozen of our finest plump shrimp breaded and deep fried.
lemon, Cajun or garlic butter.
ASPARAGUS PROSCIUTTO STRAWS 521
MINI QUICHE *18 Tender asparagus spears wrapped with
Two-inch mini tart shell quiches filled with a delicate strip of prosciutto.
amushroom or Lorraine egg mixture.

STEAK BITES *21

BACON WRAPPED SCALLOPS 22 ® Bite sized pieces of beef, marinated and
Fresh scallops wrapped in bacon and oven baked. dusted with seasoned flour, and fried.
PORK DUMPLINGS %20 INSIDE-OUT CHICKEN WINGS 20 ®
Steamed pork dumplings. Seasoned chicken wings turned inside-out
and baked to perfection.
MINI STUFFED BAKED POTATO 210
Tender mini potato filled with green onions, POTSTICKERS %21
back bacon and cheese and baked in the oven. Delicate dumpling wraps filled with meat and

vegetables, steamed and served with a tasty sauce.

MINI PEROGIES *20 @

Mini bite-sized steamed perogies, served with LAMB CHOPS 23 ©
sour cream, green onions and bacon bits. A rack of lamb seasoned with rosemary and Dijon mustard.
CARAMELIZED APPLE 2100 ORIENTAL SHRIMP DUMPLINGS 22
Juicy whole apple sliced, dipped in sugar and Rice wrapped shrimp dumpling, steamed and
deep fried, topped with walnuts and blue cheese. served with a dipping sauce.
MINI BURGERS 19 PORK SPRING ROLLS %22
Two-inch mini sized beef burgers served with condiments. Seasoned ground pork and vegetables wrapped

and deep fried until crispy.

MUSHROOM NEPTUNE °19 ©®
Mushroom caps topped with crab and cream cheese, CHICKEN SATAYS 22 ©
baked until golden brown. Juicy chicken breast pieces, seasoned and roasted.

CHEESE BITES *20 @

Cheese curds floured and deep fried.

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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WINES

RED WINE WHITE WINE
APOTHIC RED *34 APOTHIC WHITE 334
Winemaker's Blend (USA) Winemaker's Blend (USA)
PELEE ISLAND °32 PELEE ISLAND °32
VQA Merlot (CAN) VQA Pinot Grigio (CAN)
COPPER RIDGE 30 COPPER RIDGE 30
Merlot (USA) Chardonnay (USA)
GALLO FAMILY VINEYARDS 330 GALLO FAMILY VINEYARDS 330
Merlot (USA) Pinot Grigio (USA)
BAREFOOT CELLARS *30 BAREFOOT CELLARS *30
Merlot (USA) Moscato (USA)
BAREFOOT CELLARS *30 BAREFOOT CELLARS *30
(abernet Sauvignon (USA) Pinot Grigio (USA)
STERLING VINTNER *34 STERLING VINTNER 34
(abernet Sauvignon (USA) Chardonnay (USA)
SPARKLING WINE BLUSH WINE
BAREFOOT CELLARS *30 BAREFOOT CELLARS °30
Bubbly Pinot Grigio (USA) White Zinfandel (USA)

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free OVegetarian @Vegan
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BAR SERVICE

Our bar services include the following amenities: Mix (soft drinks, orange juice, cranberry juice, tomato juice and Clamato juice),
garnishes, cocktail napkins, ice and glassware. Only Victoria Inn hotel staff may serve as bartenders.

Mandatory bartender fee of 25 per hour, per bartender will apply to all bars under °800.
The Victoria Inn schedules one bartender for every 100 guests. Minimum requirement is 3 hours per bartender.

CASH BAR
(7% PST & 5% GST included)

Premium Spirits (10z)

Seagram’s 83, Smirnoff Vodka, Captain Morgan Rum,
Gordon’s Gin Deluxe Spirits (10z)

Pelee Island wine by the glass (50z)
Pinot Grigio or Merlot

Pelee Island wine by the bottle
Pinot Grigio or Merlot

Domestic beer by the bottle
Unlimited Pop Bar

Liqueurs (10z)

Specialty Cocktails and Martinis

HOST BAR
(7% PST, 5% GST, plus 15% gratuity charged

56.50 above the listed prices below)
. Premium Spirits (10z) *6.50
. Seagrar,n’s _83, Smirnoff_ \(odka, (aptain Morgan Rum,

Gordon’s Gin Deluxe Spirits (10z) §7

Pelee Island wine by the glass (50z) 7
32 Pinot Grigio or Merlot

Pelee Island wine by the bottle 32
6.50 Pinot Grigio or Merlot
*4.50/person | Domestic beer by the bottle .50
7 Unlimited Pop Bar *.50/person
9 Liqueurs (102) 57

MARTINI BAR

Enjoy our classic selection of martinis professionally and elegantly built.

*300/ BAR

CORKAGE BAR
Our bar services include the following amenities: Mix (soft drinks, orange juice, cranberry juice, tomato juice and Clamato juice),
garnishes, cocktail napkins, ice and glassware. The Victoria Inn schedules 1 bartender for 100 guests.
Only Victoria Inn hotel staff may serve as bartenders.

FULL BAR SERVICE
Corkage (per adult) 12
Corkage (per child, 17 years or younger) °6
Wine corkage (per guest) )
Wine and beer (per guest) )
SELF SERVE BEVERAGE
Fruit punch (40 glasses) *60
Alcohol punch (40 glasses) *90

All prices subject to applicable taxes and 15% gratuity. | @Gluten Free o Vegetarian @ Vegan
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