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Lunch Buffet o o i

Minimum 15 guests. If less than 15 guests, surcharge of $4 per guest applies

Chef Crafted Festive Hot E
Sandwiches per person 31.50

Served with selection of fresh baked Artisan breads-
Raisin apple and honey, rosemary focaccia, brioche milk buns &
garlic cheese bread and creamy butter

Appetizer (selectone)

Butternut Squash Soup with maple
OR
Spinach and Arugula Salad

with pomegranate, pancetta and mozzarella cheese & zesty
orange, Dijon, honey dressing

Mains (pick any 3 types of sandwiches)

Freshly made Artisan hot sandwiches with our Chef’s choice of
breads: ciabatta bun, brioche bun, rosemary focaccia, tortilla wrap

Rotisserie Chicken

Tandoori chickpea puree, feta cheese, spinach, roasted onion
Black Forest Ham

cranberry honey Boursin cheese

Turkey Bacon

tomato, greens, cheddar, onion aioli and pesto
Roasted Vegetables

red pepper, carrot, red onion, zucchini, eggplant, Monterey Jack cheese,
spinach & artichoke spread

Roast Beef

grainy mustard, horseradish, sauerkraut, pickles

Dessert
Stolen bread slices, gingerbread, festive & shortbread cookies, spiced
carrot and raisins bites and Florentines

All prices are subject to 19% service fee and 14% HST
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Lunch Buffet

Minimum 25 guests

Turkey Lunch or porson 36.00

Served with selection of fresh baked Artisan breads-
Potato, focaccia, milk buns & garlic cheese bread and creamy
butter

Appetizer
Butternut Squash Soup with Maple

Spinach and Arugula Salad

with pomegranate, pancetta and mozzarella cheese & zesty
orange, Dijon, honey dressing

Entrée

Slow roasted Maple Turkey

Season’s Greetings cranberry sauce, Riesling gravy, sweet onion
cornbread & brioche dough stuffing with dried fruit

Sides

Smashed Potatoes
with roasted garlic and crispy scallions

Roasted Root Vegetables
Roasted butternut squash, rutabaga, carrots, sweet potato with brown
sugar, churned butter, orange, and cinnamon

Dessert
Toffee Pudding Cake

with whiskey chocolate sauce

Festive Cookies and Florentines

All prices are subject to 19% service fee and 14% HST



urkey To-Go

for Office Parties

from November 24™ to December 19*
pickup between 11AM and 12PM
Monday though Friday

48 hrs notice required

Pricing and Sizes
11-15 Ibs. Whole Turkey Meal (serves 8-11 people)
16-20 Ibs. Whole Turkey Meal (serves 11-14 people)

(select one) Appetizer

Butternut Squash Soup

with cinnamon, brown sugar, and maple

OR

Artisan Greens and Kale Salad

with sweet potato, pomegranate, grapefruit, pumpkin seeds, &
almond salad with zesty orange, Dijon, honey dressing

Entrée

Slow roasted Maple Turkey
Season’s Greetings cranberry sauce, Riesling gravy, sweet onion cornbread &
brioche dough stuffing with dried fruit

Sides

Smashed Potatoes
with roasted garlic and crispy scallions

Roasted Root Vegetables
with brussels sprouts, cumin, orange, and honey

Scanway Artisanal Stollen Bread Slice and Scanway
signature Florentines

(select one) Dessert

Eggnog Cheesecake
OR

Spiced Ginger and Apple Cake

with caramel sauce

All prices are subject to 19% service fee and 14% HST



