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LUNCH MENU 2024 

 

Lunch Cold Buffet  

| Prices are per person |Minimum of 10 guests | unless otherwise stated | 

 

Chef’s Soup and Sandwiches – $29.50 

Assortment of daily selection of freshly baked breads & whipped butter 
Soup of the Day 

OR 
Artisan garden greens with sunflower seeds, roasted pumpkin seed, dried 
cranberries fresh vegetables & balsamic vinaigrette 

 

Sandwich board – (1.5 sandwich per person) 
Focaccia, quinoa grain, multigrain, white bread, and tortilla wrap  

Traditional Egg Salad – grain mustard/red onion/chopped chives/paprika/lentil 

vermicelli/julienne lettuce on multigrain bread 
Tuna & Avocado Salad – celery/green onion/pickle/relish/avocado 

guacamole/green leaf lettuce 

Roast chicken – tandoori chickpea puree/feta cheese/spinach/roasted onion on 

wrap 

Turkey Club – tomato/green leaf/cheddar/onion aioli/bacon on ciabatta buns 

Italian Meat – Jarlsberg cheese/mustard mayo/dill pickles 

Roasted Vegetables – red pepper/carrot/ red onion/ zucchini/eggplant/ Jarlsberg 
cheese/spinach & artichoke spread on quinoa bread 

 
Assorted decadent pastries: Brownies, macaroon bars, Florentine, fresh baked 
cookies 

 

Wrap Attack – $29.50  

Artisan garden greens with sunflower seeds, roasted pumpkin seed, dried 

cranberries fresh vegetables & balsamic vinaigrette 

 
With Chef’s choice of wraps (1.25 wrap per person) and assorted fillings, which 

may include:  

Traditional Egg Salad – grain mustard/red onion/chopped chives/paprika/ lentil 
vermicelli /julienne lettuce 

Tuna & Avocado Salad – celery/green onion/pickle/relish/avocado 

guacamole/green leaf lettuce 
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Roast chicken – tandoori chickpea puree/feta cheese/spinach/roasted onion 

Turkey Bacon – tomato/green leaf/cheddar/onion aioli 
Roasted Vegetables – red pepper/carrot/red onion/zucchini/eggplant/goat 

cheese/spinach & artichoke spread 

Italian Meat – Jarlsberg cheese/mustard mayo/dill pickles 
 

Assorted Cookies and Squares and Florentine (1.5 per person) 

 

Boxed Lunch (Express Lunch) – $21.50 

Hearty sandwich (2 halves) 
Jumbo cookie (2 per box) 

Kettle Chips 
 

Add-on: 

Piece of Whole Seasonal Fruit – $2.95 

Bottled Water – $3.75 

Pop or Juice – $4.25 

 

Bounty of The Sea 

From Just Off our Rugged Maritime Shores 
Nova Scotia Seafood Chowder 

Tossed leafy greens with market fresh vegetables and balsamic vinaigrette 

 
Chef Crafted Maritime Inspired: 

Smoked Salmon with dill mayo on fresh quinoa grain bread 

Traditional Nova Scotia lobster salad on soft white roll 
Tuna Salad on multi-grain brown bread 

Fish Cakes with tartar sauce (hot item) 

Fresh baked tea biscuits, butter and preserves 
Nova Scotia blueberry crisp, fresh whipped cream 

$41.95 
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Compose Your Own, Unique Lunch Bowl Boxes (Minimum 10 people)  

 

Appetizer Course 

Please select one of our delicious salads 

   

• Tuscan Caesar Salad – Baby romaine, crisp local pancetta, shaved asiago 

cheese, potato bread crouton & creamy garlic Caesar dressing  

• Artisan Leafy Green Salad – With field berries, bell peppers, cherry 

tomatoes, Tandoori spiced pecans crumbled Danish blue cheese & aged 
balsamic vinaigrette  

• Baby Spinach Salad – Crisp double smoked bacon, balsamic roasted 

Portobello mushrooms, pickled red onions, & shaved local Asiago  

  

Main Course 

 

The Chingari Bowl – $31.50  

Tandoori chicken breast/Paneer (firmed cottage cheese)/chickpea/vegetables 
/grilled naan bread/rice/spiced creamy cashew and tomato sauce 

  

The Panang Bowl – $29.50  

Coconut spiced chicken breast/asparagus/cabbage/sweet potato/brown 
rice/peanuts /spicy coconut, cilantro, red curry sauces  

  

The Legume Bowl – $29.50  

Chicken breast/Mung bean/black bean/barley/orzo pasta/corn/roasted cumin, 
maple, chili, yogurt & coriander dressing  

  

The Kale Bowl (GF/V/VEG) – $28.50  

Sweet potato/roasted cumin scented grain medley/honey roasted sweet potato/ 
kale/artisan greens/heirloom tomato/cilantro/toasted almonds/chickpea/feta 

cheese/pickled red onion/balsamic, chili olive oil vinaigrette 

Fresh baked artisan breads (including Naan) & butter  
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Southwest Rice Bowl (GF/DF/V) – $28.50 

Coriander rice/corn & beans roasted peppers/onions/sweet potato/guacamole/ 
pico de gallo/spicy tempeh/cilantro/Cajun vinaigrette  
  

Dessert Course 

Please select one of your favorite desserts 

  

• Milk and Dark Chocolate Mousse  

Silky, rich & creamy chocolate mousses with praline, hazelnut crunch & 
raspberry coulis  

• Chocolate Truffle Cake   

Rich chocolate sponge topped with silky chocolate ganache, chocolate 

Chantilly, shaved dark chocolate and chocolate sauce   

• Country Style Carrot Cake  

Raisin and spices covered with pineapple buttercream icing topped with 
crunchy walnuts 

• Tuscan Style Tiramisu Cake  

Coffee cheesecake layered with coffee drenched cake topped with tiramisu  

cream     

• Fresh Berries Trifle  

 

Lunch Hot Buffets  
(Prices are per person | Minimum of 15 guests | unless otherwise stated) 

 

Taste of Italy – $32.35 

Garlic bread  
Tuscan Caesar Salad: Baby romaine, crisp local pancetta, shaved asiago cheese, 

potato bread crouton & creamy garlic Caesar dressing 

Three Cheese Meat Lasagna, herbed tomato Sauce  
Tuscan Style Tiramisu Cake: Coffee cheesecake layered with coffee drenched cake 

topped with tiramisu cream mousse 

Chocolate Dipped Biscotti 
 

Pick Your Kebab – $34.50 

Minted Naan Bread (served warm in chaffer) 

Garden Greens with market vegetables & Raspberry vinaigrette 
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Curried Chickpeas Salad with market vegetables & herbs 

Please select one choice from pork and chicken kebab (5oz protein per person): 

 

Pork Skewer: Olive oil, garlic & fresh thyme marinated pork chunks glazed with 
BBQ sauce 

 

Tandoori Marinated Chicken Skewer: Spiced tomato butter cream sauce drizzle 

Kebab comes with: 

Mediterranean Marinated Grilled Vegetable Skewer: Zucchini, mushroom, bell 

pepper, red onion & eggplant, accompanied by cucumber & garlic Tzatziki dipping 
sauce 

Basmati rice with fried & green onion 

New York Style Cheesecake with berries 

 

Between the Buns BBQ – $29.50 

Crisp, hand torn lettuce, sliced vine ripened tomato, aged cheddar & Monterey Jack 
cheese, sliced dill pickles 

Crunchy cabbage coleslaw 

Garden Greens with market vegetables & Raspberry vinaigrette 

Fire grilled, juicy ground beef burgers (1 piece – 4 oz) 

Smoky, mild Italian sausages (1 piece – 4 oz) 

Sesame seed burger buns 

Toasted cornmeal sausage buns 

Ketchup, mustard, relish 
Herb roasted potato wedges 

Sticky Toffee Pudding  

 

*Chicken Breast for additional price – $4.50 

 

Roast Chicken – $32.95 

House baked bread and butter 

Garden Greens with market vegetables & Herb vinaigrette 

Nova Scotia Roasted Quarter Chicken 
BBQ Dipping Sauce 

Mixed grilled vegetables 

Herb Roasted Baby Potatoes 
Country Style Carrot Cake  
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Memoires of Mumbai – $36.50 

Garlic Naan Bread 
Mango Chutney 

Roasted Cumin Raita 

Cripsy Poppadum’s 
 

Tandoori Spiced Chicken with Makhani sauce 

Chole (chickpeas in curry gravy) 
Biryani rice (fried onion, cilantro, chopped tomato, bay leaf, cardamom, cinnamon) 

Mango and pistachio mousse flavored with rose water and scented with cardamom 

 

Meat & Potatoes Lunch – $32.50 

House baked bread and butter 

Pasta salad with feta and chickpea 
Barron of roast beef with pepper maple demi 

Fried mushrooms 

Roasted zucchini with bell peppers & onions 
Herbed potato wedges 

Strawberry Short Cake 

 

Taste of The Orient – $32.50 

House baked rolls & butter 
Fresh Garden Salad with Mango vinaigrette 

Crisp Snow Pea & Rice Noodle Salad 

Please select one choice of: Chicken, Beef stir fry 

OR 
Tofu & Vegetable stir fry 
Basmati Rice 

Torched Lemon Tarts and fruit salad 
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Lunch Plated 

(Minimum 25 people) 

 

Compose Your Own Unique Plated Lunch  

All plated dinners include baskets of fresh, Chef Crafted breads & butter 

Fresh brewed dark roast coffee & tea 

 

Appetizer Course 

Please select one of our delicious appetizers 

 

Soup 

Roasted Tomato Soup: Fire roasted Roma tomatoes pureed with garlic & sweet 

basil leaves, garnished with Grana Padano parmesan shavings & sourdough crouton 

Roasted Butternut Squash Soup: With toasted pumpkin seeds, chopped chives & 
nutmeg Chantilly  

Atlantic Seafood Chowder: A rich and creamy chowder loaded with Maritime 

seafood including Salmon, Scallops, Haddock & Coldwater Shrimp (add $4.50 per 
person to the entrée price) 

 

Salad 

Artisan Leafy Green Salad: With field berries, bell peppers, cherry tomatoes, 

Tandoori spiced pecans crumbled Danish blue cheese & aged balsamic vinaigrette 

Tuscan Caesar Salad: Baby romaine, crisp local pancetta, shaved asiago cheese, 

potato bread crouton & creamy garlic Caesar dressing 

Baby Spinach Salad: With tart pomegranate seeds, soft sun-dried tomato, tandoori 

spiced pecans, sliced bocconcini cheese & Champagne poppy seed 

 

Main Course 

Please select one of your favorite entrée 

 

Chicken 

Herb Marinated Breast of Chicken – $36.50: Plump chicken breast marinated with 

fresh chopped garden herbs, garlic & apple cider vinegar. Plated with fire roasted 

Roma tomato, basil cream sauce 
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Beef 

Grilled Striploin (6oz) – $41.00: Garlic & garden herb rubbed top sirloin steak 

with double smoked, bacon bourbon BBQ sauce & frizzled onions 

 

Fish 

Slash ‘N Burn Filet of Atlantic Salmon – $36.50: Sweet meets heat with 

Scanway’s secret blend of spices; plated with sweet basil beurre blanc 

 

Vegetable Timbale (Included in entrée price) – Curried lentils, creamy sautéed 

garlic & spinach, panfried tofu, forest mushroom ragout & grilled eggplant wrapped 

in roasted green zucchini. Plated with creamy spiced tomato & coconut curried 

sauce 

 

Please note: For second choice of entrée for additional $6.00 per person 

 

Starch 

Please select one favorite starch to accompany your entrée selection 

 

Butter & Garlic Creamy Smashed Potatoes 

Roasted Baby Potatoes with garlic, fresh thyme & a squeeze of fresh lemon 

Basmati Rice Pilaf scented with bay leaves, cardamom pods, cinnamon 

sticks & garam masala 

Steamed, New Potatoes with chopped fresh thyme, coarse sea salt & lots of 

butter (subject to availability) 

 

Vegetable 

Please select one favorite vegetable to accompany your entrée selection 

 

Rosemary, thyme, oregano, basil & garlic roasted local beets, carrots, butternut 

squash, red onion & rutabaga  

Leek wrapped seasonal vegetables with olive oil and thyme 

Ratatouille Stuffed Baked Zucchini with tomato salsa and roasted peppers 
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Olive oil and herbed seasonal vegetables (2) with turmeric cauliflower & fire 

roasted pepper 

Baked Stuffed Tomato with creamy spinach, cheese, charbroiled asparagus & 

turmeric cauliflower 

 

Dessert Course 

Please select one of your favorite dessert 

 

Triple Chocolate Mousse: Silky, rich & creamy chocolate mousses with praline, 

hazelnut crunch & raspberry coulis 

Chocolate Truffle Cake: Rich chocolate sponge topped with silky chocolate 

ganache, chocolate Chantilly, shaved dark chocolate and chocolate sauce  

Mason Jar Strawberry Shortcake: Moist genoise cake & fresh local (when 

available) strawberries with Chantilly whipped cream & fresh mint (available as a 

gluten-free option)   

Country Style Carrot Cake: Raisin and spices covered with pineapple buttercream 

icing topped with crunchy walnuts 

Tuscan Style Tiramisu Cake: Coffee cheesecake layered with coffee drenched cake 
topped with tiramisu cream mousse 

Vanilla Bean Cream New York Cheesecake: An original New York style 

cheesecake and a buttery vanilla crust 

Strawberry Shortcake: Three scrumptious layers of the best shortcake you’ve ever 
tasted, decorated with our own thick, dairy-fresh whipped cream and strawberry 

preserve, garnished with fresh strawberries 

 
 


