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Event: __________________________  Date: ___________________________ 
Supper Service: __________________  Number of People: ________________ 
 

 Circle meal selections from each category 
 Included: Buns, butter, assorted pickles, coffee and tea 
 Base plate price: $16.00 per person (plus GST).  Market conditions may alter costs. 

 Second meat may be added for $2.50 per person 
 Meat fill cabbage rolls may be added for $1.50 per person 
 Second vegetable, starch, or dessert may be added for $1.50 per person 

 Other selection are possible.  Choose a theme and a budget and we’ll customize your menu.  
Prices must be confirmed before selection is verified. 

 
(1) Roast Beef Dinner 

 Choice of two salads 
 Choice of one vegetable 
 Garlic mashed potatoes and gravy 
 Choice of one dessert 

  Prime Rib $2.00 extra per plate 
 

(2) Turkey Dinner 
 Choice of two salads 
 Choice of one vegetable 
 Garlic mashed potatoes and gravy 
 Choice of one dessert 

 
(3) Ham Dinner 

 Choice of two salads 
 Choice of one vegetable 
 Scalloped potatoes 
 Choice of one dessert 

 
(4) Meatball Dinner 

 Choice of sauce: sweet & sour, teriyaki, creamy garlic, mushroom 
 Choice of two salads 
 Choice of one vegetable 
 Pasta & sauce (marinara or alfredo) 
 Choice of one dessert 

 
Add on: Late Lunch to be served between 10pm and Midnight 

(1) $5 Option: sliced meat/pickles/buns/veggie tray & dip 
(2) $6 Option: add cheese & cracker tray to option #1 
(3) $7 Option: add fruit tray (in season) with dip to option #2 
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Selections 

Salads
 Caesar      

       

 Greek Salad 
 Coleslaw (Creamy or Vinaigrette) 
 Oriental Cabbage Salad 
 Pasta Salad (Creamy or Vinaigrette) 
 Potato Salad 
 Tossed Garden Salad 
 Deluxe Tossed Salad 
 Spinach Salad (Strawberry, Mandarin, 

bacon & eggs) 
 Marinated Vegetable Salad 
 Assorted Veggie Tray w/ Dip 

 

 Baked Beans 
Starches 

 Rice (Wild, Jasmine, Spanish, Pilaf) 
 Perogies  
 Yorkshire Pudding 
 Baked Potatoes 
 Pasta & Sauce (Marinara or Alfredo) 

 

 Black Forest Dessert 
Desserts: 

 Carrot Cake with Cream Cheese Icing 
 Jello or Jellied Fruit Salad 
 Mousse (Lemon, Chocolate, Strawberry) 
 Apple Rhubarb Crisp 
 Strawberry Shortcake 
 Traditional Trifle 
 Skor Trifle 
 Chocolate Cheesecake 
 Fruit Tarts 
 Fresh Fruit Salad 
 Orange Barvarian 
 Raspberry Delight 
 Pineapple Delight 
 Lemon Square 
 Yogurt Pie 
 Berry Burst Sponge Cake 
 Cherry Cloud 

 
 
 
 

 
 

 Baby Carrots with Honey Glaze 
Hot Vegetables 

 Baby Carrots with Dill Butter 
 Cauliflower or Broccoli (Plain or Cheese 

Sauce) 
 Seasoned Yellow and Green Beans 
 Roasted Vegetable Medley 
 Green Beans Almondine 
 Kernel Corn or Mexicorn 

 

 Southern Fried Chicken  
Meats 

 Chicken Breast (Teriyaki, Dijon, Italian, 
Creamy Garlic) 

 Roast Pork Loin with Applesauce 
 Chicken Cordon Blue 
 Mini Meatballs (Sweet & Sour, Teriyaki, 

Creamy Garlic) 
 Honey Garlic Chicken 
 Pork Medallions 

 
 
 
 
Allergies: 
______________________________________
______________________________________
______________________________________
______________________________________
______________________________________ 
 
 
 
Notes: 
______________________________________
______________________________________
______________________________________
______________________________________
______________________________________
______________________________________ 
 
 
 
 


