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PLATED DINNER

SURCHARGE OF $5.95 PER PERSON APPLICABLE FOR SELECTION
BETWEEN TWO ENTREES

MINIMUM OF 25 PEOPLE REQUIRED

MUST PROVIDE SELECTION OF ENTREE 1 WEEK PRIOR TO EVENT DAY

(V) -VEGAN, (VEG) -VEGETARIAN, (GF) ~-GLUTEN-FREE, (DF) -DAIRY FREE

COMPOSE YOUR OWN PLATED DINNER

ALL PLATED DINNERS INCLUDE BASKETS OF BAKERY FRESH, CHEF
CRAFTED BREADS & BUTTER

APPETIZER COURSE

SELECT ONE APPETIZER

e ROASTED TOMATO AND RED PEPPER SOUP

e FIRE ROASTED ROMA TOMATOES PUREED WITH
GARLIC & SWEET BASIL LEAVES, GARNISHED WITH
GRANA PADANO PARMESAN SHAVINGS & SOURDOUGH
CROUTONS

ROASTED BUTTERNUT SQUASH SOUP
e WITH TOASTED PUMPKIN SEEDS, CHOPPED CHIVES &
NUTMEG CHANTILLY
ATLANTIC SEAFOOD CHOWDER ~ + $4.50 PER PERSON

e RICH AND CREAMY CHOWDER LOADED WITH
MARITIME SEAFOOD INCLUDING SALMON, SCALLOPS,
HADDOCK & COLDWATER SHRIMP

POTATO LEEK SOUP
« CREAMY CLASSIC WITH DOUBLE SMOKED BACON &
CHIVE SOUR CREAM

KALE AND CITRUS SALAD

e ARTISAN GREEN KALE, SWEET POTATO,
POMEGRANATE, GRAPEFRUIT, PEARS, PUMPKIN, PINE
NUTS &ALMOND SALAD WITH ORANGE
POMEGRANATE -POPPYSEED DRESSING

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST



WATERMELON, FETA AND ARUGULA

SALAD + $1.75 PER PERSON
¢ WITH CHERRY TOMATO AND BALSAMIC ORANGE
VINAIGRETTE

RADICCHIO AND BUTTERMILK SALAD

e TOASTED PECAN, CARAMELIZED GRAPES., ARUGULA,
MIXED MICRO GREENS AND BUTTERMILK DRESSING

GREENS AND BERRIES SALAD

e WITH FIELD BERRIES, BELL PEPPERS, CHERRY
TOMATOES, TANDOORI SPICED PECANS & AGED
BALSAMIC VINAIGRETTE

BABY SPINACH SALAD

e WITH TART POMEGRANATE SEEDS, SOFT SUN-DRIED
TOMATO, TANDOORI SPICED PECANS, SLICED
BOCCONCINI CHEESE & CHAMPAGNE POPPY SEED

TUSCAN CAESAR SALAD

e BABY ROMAINE, CRISP LOCAL PANCETTA, SHAVED
ASIAGO CHEESE, POTATO BREAD CROUTON &
CREAMY GARLIC CAESAR DRESSING

TOMATO BOCCONCINI SALAD + $2.50 PER PERSON

e THIN SLICED RED ONION, CRISP PANCETTA CHIP,
FRESH SWEET BASIL LEAVES. MINI BOCCONCIN]I
CHEESE & AGED BALSAMIC VINEGAR

DECONSTRUCTED FATTOUSH
SALAD + $3.50 PER PERSON

e ROMAINE HEART, FARMERS MICRO GREEN WRAPPED
AROUND PITA, CHERRY TOMATO, CUCUMBER, OLIVE,
GRILLED PEPPERS, ROASTED RED BEET,
POMEGRANATE, RADISH, GREEN ONION, CHERRY
TOMATO, MINT LEAVE, CORIANDER LEAVES,
CHICKPEA, MARINATED FETA, TAHINI SAUCE. LEMON-
POMEGRANATE MOLASSES AND SUMAC DRESSING

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST



MAIN COURSE

SELECT ONE OF YOUR FAVOURITE ENTREES

ALL BANQUET PLATED STEAKS ARE GRILLED TO MEDIUM DONENESS

CHICKEN

e HERB MARINATED BREAST OF CHICKEN $52.95

e PLUMP CHICKEN BREAST MARINATED WITH FRESH
CHOPPED GARDEN HERBS, GARLIC & APPLE CIDER
VINEGAR. PLATED WITH FIRE ROASTED ROMA
TOMATO, BASIL CREAM SAUCE
e STUFFED BREAST OF CHICKEN $54.00

e CHICKEN BREAST FILLED WITH FETA CHEESE, BABY
SPINACH, FRESH CHOPPED ROSEMARY & FIRE
ROASTED TOMATO OLIVE SAUCE

BEEF

e BRAISED BEEF SHORT RIBS (BONELESS) $57.50
o OVEN SLOW BRAISED IN SEA SALT, WHITE WINE,
THYME. BACON FAT AND CREAM.
e GRILLED STRIPLOIN (8 OZ) $65.00

e GARLIC & GARDEN HERB RUBBED STRIPLOIN STEAK
WITH DOUBLE SMOKED BACON, BOURBON BBQ SAUCE
& FRIZZLED ONIONS

e ROAST PRIME RIB OF BEEF $59.95
« OVEN SLOW BRAISED IN SEA SALT, WHITE WINE,
THYME. BACON FAT AND CREAM.
e FILLET MIGNON MARKET PRICE

e GARLIC BUTTER RUBBED, GRILLED BEEF TENDERLOIN
WITH PORT WINE PEPPERCORN CREAM SAUCE &
BUTTER ROASTED BUTTON MUSHROOMS

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




FISH

e SLASH ‘N BURN FILET OF ATLANTIC SALMON  $52.95
e SWEET MEETS HEAT WITH SCANWAY'S SECRET
BLEND OF SPICES: PLATED WITH SWEET BASIL
BEURRE BLANC
e STUFFED ATLANTIC HADDOCK $55.00
e FRESH HADDOCK ROLLED WITH BLUE SWIMMING
CRABMEAT & ATLANTIC SALMON. PLATED WITH
LEMON PESTO HERB CREAM
e BUTTER POACHED HALIBUT MARKET PRICE

e WITH CHIVE CREAM SAUCE AND SALSA VERDE

VEGETARIAN

e VEGETABLE TIMBALE INCLUDED

e CURRIED LENTILS. SPINACH, TOFU, MUSHROOM
RAGOUT, AND EGGPLANT WRAPPED IN ZUCCHINI WITH
SPICED TOMATO-COCONUT CURRIED SAUCE

DUO

e CHICKEN (4 OZ) AND SALMON (3 O/) $57.00

e FETA AND SPINACH FILLED CHICKEN WITH ROSEMARY
AND GRAPES WITH GRILLED ATLANTIC SALMON WITH
DILL AND ROASTED CUMIN CREAM

e BEEF (4 OZ) AND SHRIMPS (4) $59.00

e GARLIC & GARDEN HERB RUBBED GRILLED STRIPLOIN
STEAK WITH LEMON PEPPER AND LARGE SHRIMPS
SKEWERS SERVED WITH BOURBON BBQ SAUCE &
FRIZZLED ONIONS

e BEEF (3 OZ) AND SALMON (3 O/) $59.00

e GARLIC & GARDEN HERB RUBBED TENDERLOIN STEAK,
BOURBON BBQ SAUCE & FRIZZLED ONIONS PAIRED
WITH GRILLED ATLANTIC SALMON WITH DILL AND
ROASTED CUMIN CREAM

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




STARCH

SELECT ONE STARCH TO ACCOMPANY WITH YOUR ENTREE

SELECT TWO DIFFERENT STARCH OPTIONS FOR ADDITIONAL + $4.50
PER PERSON

e OVEN ROASTED POTATOES

e WITH OLIVE OIL, GARLIC FLAKES &FRESH CHOPPED
ROSEMARY.

ROASTED BABY POTATOES

e WITH GARLIC, FRESH THYME & A SQUEEZE OF FRESH
LEMON

BASMATI RICE PILAF

e SCENTED WITH BAY LEAVES, CARDAMOM PODS,
CINNAMON STICKS & GARAM MASALA

STEAMED NEW POTATOES

e WITH CHOPPED FRESH THYME, COARSE SEA SALT &
LOTS OF BUTTER (SUBJECT TO AVAILABILITY)

PAVE POTATO + $1.25 PER PERSON

e LAYERS OF THIN SLICED RUSSET & SWEET POTATO,
FINE DICED SHALLOTS, CHOPPED FRESH THYME, SEA
SALT & CRACKED BLACK PEPPERCORNS WITH
GRATED GRANA PADANO PARMESAN CHEESE & RICH

CREAM.
e ARLEE POTATO + $1.25 PER PERSON
e DOUBLE BAKED POTATO WITH GARLIC MASHED AND
PAPRIKA

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST



SIDE OF VEGETABLES

SELECT ONE SIDE OF VEGETABLES

e ROSEMARY, THYME, OREGANO, BASIL & GARLIC
ROASTED LOCAL BEETS, CARROTS, BUTTERNUT
SQUASH, RED ONION & RUTABAGA

e LEEK WRAPPED ASPARAGUS, PEPPERS, ZUCCHINI, AND
CARROT WITH OLIVE OIL AND THYME

e RATATOUILLE STUFFED BAKED ZUCCHINI WITH
TOMATO SALSA AND ROASTED PEPPERS

e BAKED STUFFED TOMATO WITH CREAMY SPINACH
AND CHEESE

e CHARRED ASPARAGUS WITH LEMON + $3.25 PER PERSON

e NORMANDY VEGETABLES WITH OLIVE OIL AND
ROASTED RED PEPPER, SPICED BROCCOLI, TURMERIC
CAULIFLOWER, RED PEPPER, AND CARROT

DESSERT COURSE

SELECT ONE OF YOUR FAVOURITE DESSERTS

e [RIPLE CHOCOLATE MOUSSE

e SILKY, RICH & CREAMY CHOCOLATE MOUSSE WITH
PRALINE, HAZELNUT CRUNCH & RASPBERRY COULIS

e STRAWBERRY SHORTCAKE

e THREE SCRUMPTIOUS LAYERS OF SHORTCAKE WITH
THICK, FRESH WHIPPED CREAM AND STRAWBERRY
PRESERVE, GARNISHED WITH FRESH STRAWBERRIES

e COUNTRY STYLE CARROT CAKE

e CHOCK-FULL OF FRESH CARROTS, RAISINS AND
SPICES COVERED WITH A PINEAPPLE BUTTERCREAM
ICING AND TOPPED WITH CRUNCHY WALNUTS

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




e TRIPLE CHOCOLATE FUDGE CAKE

e MOIST DARK CHOCOLATE CAKE SMOTHERED WITH A
BITTERSWEET CHOCOLATE BUTTERCREAM AND
FINISHED OFF WITH AN ELEGANT DECORATION OF
WHITE CHOCOLATE FLAKES AND DRIZZLES OF DARK
CHOCOLATE

e STICKY TOFFEE PUDDING CAKE

e RICH, BUTTERY GOLDEN TOFFEE SAUCE FLOWING
OVER A COOL WHITE CLOUD OF WHIPPED CREAM AND
LAYERS OF DARK, LIGHTLY SPICED SPONGE CAKE
GENEROUSLY SPECKLED WITH FINELY CHOPPED
DATES

e CHOCOLATE DECADENCE TIMBALE (V. GF)

e CAKE WITH COCOA AND FINISHED WITH A HEAVENLY
CHOCOLATE GLAZE

e TRADITIONAL TIRAMISU

e ALTERNATING LAYERS OF MASCARPONE CREAM AND
IMPORTED ITALIAN SAVOIARDI LADY FINGER BISCUITS
SOAKED IN ESPRESSO COFFEE

e SALTED CARAMEL CHEESECAKE

e CHOCOLATE COOKIE GRAHAM CRUST BASE TOPPED
WITH WHITE CHOCOLATE CREAM CHEESE, WRAPPED
WITH RICH HOMEMADE SALTED CARAMEL.

e BLUEBERRY WHITE CHOCOLATE CHEESECAKE

e BLUEBERRIES FOLDED INTO THE FRESH WHIPPED
CREAM AND DRIZZLE OF VIOLET TONED CHOCOLATE

e WARM APPLE CRUMBLE

e CRISP APPLES, CINNAMON, NUTMEG AND SPICES WITH
OATMEAL COOKIE-LIKE CRUST, COVERED WITH A
CRUNCHY GOLDEN OATMEAL AND COCONUT TOPPING

e CHOCOLATE CHOCOLATE AND CHOCOLATE

e RICH CHOCOLATE CAKE SANDWICHED BETWEEN SILKY
SMOOTH CHOCOLATE BUTTERCREAM ICING.

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




BUFFET DINNER

MINIMUM OF 50 PEOPLE REQUIRED

SELECTION OF ONE ENTREE $52.00
SELECTION OF TWO ENTREES $59.85
ADDITIONAL THIRD SELECTION OF ENTREE + $5.95

(V) -VEGAN, (VEG) -VEGETARIAN, (GF) ~-GLUTEN-FREE, (DF) -DAIRY FREE

COMPOSE YOUR OWN BUFFET DINNER

ALL PLATED DINNERS INCLUDE BASKETS OF BAKERY FRESH, CHEF
CRAFTED BREADS & BUTTER

APPETIZER COURSE

SELECT THREE APPETIZERS FROM SOUP OR SALAD

SOUP

e BEEF AND BARLEY SOUP

e RICH AND HEARTY BEEF AND BARLEY SOUP, SLOW
COOKED WITH TENDER BEEF WITH WHOLESOME
BARLEY, AND FLAVOURFUL VEGETABLES.

ROASTED BUTTERNUT SQUASH SOUP
e WITH TOASTED PUMPKIN SEEDS, CHOPPED CHIVES &
NUTMEG CHANTILLY
MINESTRONE SOUP
e HEARTY ITALIAN SOUP WITH SEASONAL VEGETABLES,
BEANS, AND PASTA IN A RICH TOMATO BROTH.
CREAMY MUSHROOM SOUP
« CREAMY MUSHROOM SOUP WITH EARTHY
MUSHROOMS, BLENDED WITH CREAM
ROASTED RED PEPPER AND TOMATO SOUP

e FIRE ROASTED ROMA TOMATOES PUREED WITH
ROASTED RED PEPPER, GARLIC & SWEET BASIL
LEAVES

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST



SALAD

e ARTISAN LEAFY GREEN SALAD

e WITH FIELD BERRIES, BELL PEPPERS, CHERRY
TOMATOES, TANDOORI SPICED PECANS CRUMBLED
DANISH BLUE CHEESE & AGED BALSAMIC
VINAIGRETTE

e SPINACH SALAD

e WITH TART POMEGRANATE SEEDS, SOFT SUN-DRIED
TOMATO, TANDOORI SPICED PECANS, SLICED
BOCCONCINI CHEESE & CHAMPAGNE POPPY SEED
DRESSING

o HAIL CAESAR!I SALAD

e CRISP ROMAINE, SHAVED FENNEL, GARLIC TOASTED
POTATO BREAD CROUTONS, GRATED GRANA PADANO
PARMESAN CHEESE, CRISP CRUMBLED BACON &
CREAMY GARLIC CAESAR DRESSING

e CHOPPED MEDITERRANEAN SALAD

e VINE RIPENED TOMATOES, RED ONION, CRUNCHY
CUCUMBER, SWEET BELL PEPPERS., CRUMBLED FETA
CHEESE., KALAMATA OLIVES, TORN BASIL LEAVES &
GARLIC, OREGANO VINAIGRETTE

e BLACK QUINOA SALAD

e ANCIENT GRAIN, BLACK QUINOA WITH CHOPPED
FRESH PARSLEY, CILANTRO, AND VINE RIPENED
TOMATOES, RED ONION, GARLIC, ROASTED CUMIN
AND SQUEEZE OF LEMON

e CHICKPEA SALAD

e CRUNCHY CUCUMBER, VINE RIPENED TOMATOES,
CRUMBLED FETA & COUSCOUS

e RED POTATO SALAD

e GERMAN STYLE POTATO SALAD WITH SOUR CREAM,
SCALLIONS, FRESH DILL, DOUBLE SMOKED BACON &
GRAINY MUSTARD

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




ORZO SALAD

e WITH FRESH CHOPPED BROCCOLI, CAULIFLOWER,
SHREDDED CARROT, SWEET BELL PEPPERS, CHOPPED
CHERRY TOMATOES, DICED CHEDDAR CHEESE &
CATALINA STYLE DRESSING.

FRESH MARKET COLESLAW

e PURPLE. GREEN & NAPA CABBAGE SHREDDED WITH
CRUNCHY CARROTS & RED ONION, TOSSED WITH
GARLIC & APPLE CIDER AIOLI

THAI INSPIRED RICE NOODLE SALAD

e TENDER RICE NOODLES TOSSED WITH JULIENNED
CARROT, SWEET BELL PEPPERS, GREEN BEANS, RED
ONION &DAIKON RADISH WITH SESAME OIL, SESAME
SEEDS. HONEY & LIME JUICE VINAIGRETTE

BEAN, APPLE & CRANBERRY SALAD

e CHICKPEAS & TENDER RED KIDNEY BEANS WITH DICED,
TART GREEN APPLE, DICED ENGLISH CUCUMBER,
DRIED CRANBERRIES, CHOPPED GREEN ONION &
ROASTED CASHEWS WITH APPLE CIDER VINAIGRETTE

MAIN COURSE

CHICKEN

e STUFFED CHICKEN

e BREAST FILLED WITH FOREST MUSHROOM, THYME &
GARLIC RAGOUT IN PORT WINE DEMI-GLACE

e HERB CHICKEN

e SWEET BASIL, OREGANO, THYME & CHOPPED FRESH
ROSEMARY MARINADE WITH GARLIC, APPLE CIDER
VINEGAR & EXTRA VIRGIN OLIVE OIL. PRESENTED
WITH CORTLAND APPLE GASTRIQUE

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




e BUTTER CHICKEN

e SPICED RICH & CREAMY TOMATO MAKHANI SAUCE,
PICKLED ONION & CORIANDER CHUTNEY

o CHICKEN SKEWERS

e FIRE ROASTED TOMATO FETA MARINATED CHICKEN
CHUNKS SKEWERED WITH MUSHROOM, RED ONION &
SWEET BELL PEPPERS WITH SWEET BASIL CREAM ON
A BED OF PICKLED PEPPER AND ONION

e CHICKEN CACCIATORE

e BRAISED IN TOMATO, ONION, MUSHROOM, AND
HERBED STEW WITH BELL PEPPERS

BEEF

e ROASTED PRIME RIB OF BEEF + $12.50 PER PERSON

e GRAINY MUSTARD & CHOPPED FRESH ROSEMARY
ROASTED PRIME RIB OF BEEF WITH CREAMY
HORSERADISH, BURGUNDY WINE DEMI-GLACE SAUCE
& CRISPY YORKSHIRE PUDDING

e ROAST BARON OF BEEF

e SLICED THIN & ROLLED WITH BUTTER ROASTED
BUTTON MUSHROOMS, FRESH THYME & PORT WINE
JUS

e BEEF BOURGUIGNON

e TENDER BEEF SIMMERED IN RED WINE BROTH WITH
PEARL ONIONS & FOREST MUSHROOMS

e BEEF STROGANOFF

e SAUTE BEEF STEW WITH MUSHROOM GHERKINS AND
ONION IN A SOUR CREAM BROWN SAUCE

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




e BEEF SKEWERS

e CHUNKS OF TERIYAKI MARINATED ATLANTIC BEEF
SKEWERED WITH MUSHROOM, RED ONION & SWEET
BELL PEPPERS WITH TERIYAKI SAUCE ON A BED OF
PICKLED NAPA & PURPLE CABBAGE

e THAI STYLE BEEF STIR-FRY
e WITH OYSTER, CHILI. AND SOY SAUCE AND PEPPERS

e PEPPER SPICED STRIPLOIN
MEDALLIONS (4 O/) + $2.00 PER PERSON

e WITH FRIZZLED RED ONIONS & PORT WINE
MUSHROOM GRAVY

FISH /7 SEAFOOD

e MAPLE GLAZED PLANK SIDES OF SALMON

e A SCANWAY STAPLE! WITH CREAMY LEMON DILL
SAUCE

e BLACKENED ATLANTIC SALMON

e SCANWAY'S OWN SECRET BLACKENING SPICE RECIPE.
A LITTLE BIT SWEET WITH JUST ENOUGH HEAT & A
PINCH OF SALT WITH FRESH FRUIT & RED ONION
SALSA

e GRILLED SALMON

e ATLANTIC SALMON RUBBED WITH BUTTER: LEMON &
GARLIC THEN FIRED ON THE GRILL SERVED WITH
LEMON DILL CREAM SAUCE

e BUTTER POACHED HALIBUT + MARKET PRICE
e WITH CHIVE CREAM SAUCE AND SALSA VERDE

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




VEGETARIAN

e VEGETARIAN INDIAN CHOLE
o CHICKPEAS IN SPICED TOMATO CURRY GRAVY

e VEGETABLE KOFTA BALL
e WITH EAST INDIAN BUTTER CREAM SAUCE

e VEGETABLE CACCIATORE

e WITH ROASTED SWEET BELL PEPPERS, ZUCCHINI, RED
ONION & EGGPLANT SIMMERED IN FRESH CHOPPED,
GARDEN HERB, GARLIC & TOMATO RED WINE BROTH

e MEDITERRANEAN QUINOA

e WITH TENDER SUN-DRIED TOMATO, CHICKPEAS,
GOLDEN RAISINS, FETA CHEESE, ARTICHOKE HEARTS
& KALAMATA OLIVES WITH AGED BALSAMIC TOMATO
AND OREGANO.

ON THE SIDE

SELECT TWO SIDES FROM STARCH OR VEGETABLES

STARCH

e SMASHED POTATOES
e BUTTER & GARLIC CREAMY MASHED POTATOES

e ROASTED BABY RED SKIN POTATO

e WITH GARLIC, FRESH THYME & A SQUEEZE OF FRESH
LEMON

e OVEN ROASTED POTATOES

e WITH OLIVE OIL, GARLIC FLAKES &FRESH CHOPPED
ROSEMARY

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




e BASMATI RICE PILAF

e SCENTED WITH BAY LEAVES, CARDAMOM PODS,
CINNAMON STICKS & GARAM MASALA

e STEAMED NEW POTATOES

e WITH CHOPPED FRESH THYME, COARSE SEA SALT &
LOTS OF BUTTER (SUBJECT TO AVAILABILITY)

e PAVE POTATO + $1.75 PER PERSON

e LAYERS OF THIN SLICED RUSSET & SWEET POTATO,
FINE DICED SHALLOTS, CHOPPED FRESH THYME, SEA
SALT & CRACKED BLACK PEPPERCORNS WITH
GRATED GRANA PADANO PARMESAN CHEESE & RICH
CREAM.

SIDE OF VEGETABLES

e ROOT VEGETABLES

e ROSEMARY, THYME OREGANO, BASIL & GARLIC
ROASTED LOCAL BEETS, CARROTS, BUTTERNUT
SQUASH, RED ONION & RUTABAGA

e NORMANDY VEGETABLES

e OLIVE OIL AND ROASTED RED PEPPER SPICED
BROCCOLI, TURMERIC CAULIFLOWER, RED PEPPER,
AND CARROTS

e SEASONAL FRESH GARDEN VEGETABLES
e WITH RED ONION ROASTED ROOT VEGETABLES

e CHARRED ASPARAGUS + $2.50 PER PERSON
e WITH CHEESE SAUCE

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




DESSERT COURSE

SELECT THREE OF YOUR FAVOURITE DESSERTS

e MILK AND DARK CHOCOLATE MOUSSE

e INDIVIDUALLY PORTIONED SILKY, RICH & CREAMY
CHOCOLATE MOUSSES WITH PRALINE, HAZELNUT
CRUNCH & RASPBERRY COULIS

DONUT HOLE CAKES

e GLAZED WITH ASSORTMENT FRUITS, CHOCOLATE,
AND CARAMEL

BERRY FRESH FRUIT TART

e MINI APRICOT GLAZED KIWI, STRAWBERRIES,
BLUEBERRIES & RASPBERRIES WITH ENGLISH CUSTARD
& PASSION FRUIT PUREE

FLOURLESS CHOCOLATE ESPRESSO CAKE

e GLUTEN FREE DARK CHOCOLATE CAKE WITH
RASPBERRY COULIS, FRESH BERRIES & TORCHED
I'TALIAN MERINGUE

STRAWBERRY SHORTCAKE

e THREE SCRUMPTIOUS LAYERS OF SHORTCAKE WITH
THICK, FRESH WHIPPED CREAM AND STRAWBERRY
PRESERVE, GARNISHED WITH FRESH STRAWBERRIES

CHEESECAKE (PICK ONE)

e BLUEBERRY CHEESECAKE
o NEW YORK CHEESECAKE WITH BLUEBERRY
COMPOTE, OATMEAL COOKIE CRUMBLE AND
VANILLA CHANTILLY
OR
e VANILLA BEAN CREAM NEW YORK CHEESECAKE
o ORIGINAL NEW YORK STYLE CHEESECAKE AND A
BUTTERY VANILLA CRUST

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




e PRINCESS MARTHA
e WHITE CHOCOLATE, RASPBERRY MOUSSE CAKE

e PIE SELECTION (PICK ONE)

e NOVA SCOTIAN BLUEBERRY PIE
OR
e STRAWBERRY AND RHUBARB PIE

e COUNTRY STYLE CARROT CAKE

e CHOCK-FULL OF FRESH CARROTS, RAISINS AND
SPICES COVERED WITH A PINEAPPLE BUTTERCREAM
ICING AND TOPPED WITH CRUNCHY WALNUTS

e GLUTEN FREE CHEESECAKE WITH BERRIES (GF)

e VANILLA CHEESECAKE TOPPED WITH RASPBERRIES
AND BLUEBERRIES GLAZED WITH APRICOT

e WILD BLUEBERRY CRUMBLE CAKE (V)

e VEGAN SHORTBREAD WITH WILD BLUEBERRY FILLING,
TOPPED WITH A VEGAN OAT AND COCONUT STREUSEL

e CARROT CAKE (GF, V)

e WITH PLANT BASE CREAM CHEESE ICING, COVERED
WITH A MIXTURE OF SWEET COCONUT AND WALNUTS
AND TOPPED WITH WHITE CHOCOLATE DRIZZLE

e MARSHMALLOW DESSERT BAR (GF)
e WITH BROWN SUGAR AND SEA SALT

e CHOCOLATE PEANUT BUTTER CHEESECAKE (GF)

e COVERED IN A SMOOTH MILK CHOCOLATE GLAZE
TOPPED WITH CHOCOLATE PEANUT BUTTER CUPS
AND DRIZZLED WITH PEANUT BUTTER

e TURTLE CHEESECAKE (GF)

e VANILLA CHEESECAKE TOPPED WITH CANDIED
PECANS, CHOCOLATE CHUNKS, BROWNIE CUBES, AND
DRIZZLED WITH CHOCOLATE AND CARAMEL

ALL PRODUCTS AND SERVICES ARE SUBJECT TO 19% SERVICE CHARGE AND 14% HST




	EAT
	LOCAL,
	EXPERIENCE
	GLOBAL
	dinner
	d
	i
	nner

	PLATED DINNER
	SURCHARGE of $5.95 PER PERSON APPLICABLE FOR SELECTION between TWO entrées
	Minimum of 25 people required
	must provide selection of ENTRÉE 1 week prior to event day
	(V) –Vegan, (VEG) –Vegetarian, (GF) –Gluten-Free, (DF) –Dairy Free
	Compose Your Own Plated dinner
	All plated dinners include Baskets of Bakery fresh, Chef crafted breads & butter

	Appetizer Course
	select one appetizer
	Roasted Tomato and red pepper Soup
	fire roasted Roma tomatoes pureed with garlic & sweet basil leaves, garnished with Grana Padano parmesan shavings & sourdough croutons

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

	Atlantic Seafood Chowder
	+ $4.50 per person
	rich and creamy chowder loaded with Maritime seafood including salmon, scallops, haddock & Coldwater shrimp

	Potato Leek Soup
	creamy classic with double smoked bacon & chive sour cream

	Kale and Citrus salad
	Artisan green kale, sweet potato, pomegranate, grapefruit, pears, pumpkin, pine nuts &almond salad with orange pomegranate -poppyseed dressing



	d
	i
	nner
	Watermelon, Feta and Arugula
	Salad
	+ $1.75 per person
	with Cherry tomato and balsamic orange vinaigrette

	Radicchio and Buttermilk Salad
	Toasted pecan, caramelized grapes, arugula, mixed micro greens and buttermilk dressing

	Greens and Berries salad
	With field berries, bell peppers, cherry tomatoes, Tandoori spiced pecans & aged balsamic vinaigrette

	Baby Spinach Salad
	With tart pomegranate seeds, soft sun-dried tomato, tandoori spiced pecans, sliced bocconcini cheese & champagne poppy seed

	Tuscan Caesar Salad
	Baby romaine, crisp local pancetta, shaved asiago cheese, potato bread crouton & creamy garlic Caesar dressing

	Tomato Bocconcini Salad
	+ $2.50 per person
	Thin sliced red onion, crisp pancetta chip, fresh sweet basil leaves, mini bocconcini cheese & aged balsamic vinegar

	Deconstructed Fattoush
	Salad
	+ $3.50 per person
	Romaine heart, farmers micro green wrapped around pita, cherry tomato, cucumber, olive, grilled peppers, roasted red beet, Pomegranate, radish, green onion, cherry tomato, mint leave, coriander leaves, chickpea, marinated feta, tahini sauce. lemon-Pomegranate molasses and sumac dressing
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	Main Course
	select one of your favourite ENTRÉEs
	all banquet plated steaks are grilled to medium doneness
	chicken
	Herb Marinated Breast of Chicken
	$52.95
	Plump chicken breast marinated with fresh chopped garden herbs, garlic & apple cider vinegar. Plated with fire roasted Roma tomato, basil cream sauce

	Stuffed Breast of Chicken
	$54.00
	chicken breast filled with feta cheese, baby spinach, fresh chopped rosemary & fire roasted tomato Olive sauce


	beef
	Braised Beef short ribs (boneless)
	$57.50
	oven slow braised in sea salt, white wine, thyme. bacon fat and cream.

	Grilled Striploin (8 oz)
	$65.00
	garlic & garden herb rubbed striploin steak with double smoked bacon, bourbon BBQ sauce & frizzled onions

	Roast Prime Rib of Beef
	$59.95
	oven slow braised in sea salt, white wine, thyme. bacon fat and cream.

	Fillet Mignon
	market price
	Garlic butter rubbed, grilled beef tenderloin with port wine peppercorn cream sauce & butter roasted button mushrooms
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	fish
	Slash ‘N Burn Filet of Atlantic Salmon
	$52.95
	sweet meets heat with Scanway’s secret blend of spices; plated with sweet basil beurre blanc

	Stuffed Atlantic Haddock
	$55.00
	fresh haddock rolled with blue swimming crabmeat & Atlantic salmon. Plated with lemon pesto herb cream

	Butter poached Halibut
	market price
	with chive cream sauce and Salsa Verde


	Vegetarian
	Vegetable Timbale
	INCLUDED
	Curried lentils, spinach, tofu, mushroom ragout, and eggplant wrapped in zucchini with spiced tomato-coconut curried sauce


	duo
	Chicken (4 oz) and Salmon (3 oz)
	$57.00
	feta and Spinach filled Chicken with Rosemary and Grapes with Grilled Atlantic Salmon with dill and roasted cumin cream

	Beef (4 oz) and Shrimps (4)
	$59.00
	garlic & garden herb rubbed grilled striploin steak with lemon pepper and large shrimps Skewers served with bourbon BBQ sauce & frizzled onions

	Beef (3 oz) and Salmon (3 oz)
	$59.00
	garlic & garden herb rubbed tenderloin steak, bourbon BBQ sauce & frizzled onions paired with grilled Atlantic Salmon with dill and roasted cumin cream
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	starch
	select one starch to accompany with your ENTRÉE
	select two different starch options for additional + $4.50 per person
	Oven Roasted Potatoes
	with olive oil, garlic flakes &fresh chopped rosemary.

	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)

	Pave potato
	+ $1.25 per person
	layers of thin sliced russet & sweet potato, fine diced shallots, chopped fresh thyme, sea salt & cracked black peppercorns with grated Grana Padano parmesan cheese & rich cream.

	Arlee Potato
	+ $1.25 per person
	double baked potato with garlic mashed and paprika
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	side of vegetables
	select one side of vegetables
	Rosemary, thyme, oregano, basil & garlic roasted local beets, carrots, butternut squash, red onion & rutabaga
	Leek wrapped asparagus, peppers, zucchini, and carrot with olive oil and thyme
	Ratatouille stuffed baked zucchini with tomato salsa and roasted peppers
	Baked stuffed tomato with creamy spinach and cheese
	Charred Asparagus with Lemon
	+ $3.25 per person
	Normandy vegetables with olive oil and roasted red pepper, spiced broccoli, turmeric cauliflower, red pepper, and carrot

	Dessert Course
	select one of your favourite desserts
	Triple Chocolate mousse
	Silky, rich & creamy chocolate mousse with praline, hazelnut crunch & raspberry coulis

	Strawberry Shortcake
	three scrumptious layers of shortcake with thick, fresh whipped cream and strawberry preserve, garnished with fresh strawberries

	Country Style Carrot Cake
	chock-full of fresh carrots, raisins and spices covered with a pineapple buttercream icing and topped with crunchy walnuts
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	Triple chocolate fudge cake
	moist dark chocolate cake smothered with a bittersweet chocolate buttercream and finished off with an elegant decoration of white chocolate flakes and drizzles of dark chocolate

	Sticky Toffee Pudding Cake
	rich, buttery golden toffee sauce flowing over a cool white cloud of whipped cream and layers of dark, lightly spiced sponge cake generously speckled with finely chopped dates

	Chocolate Decadence Timbale (v, gf)
	Cake with cocoa and finished with a heavenly chocolate glaze

	Traditional Tiramisu
	alternating layers of Mascarpone cream and imported Italian Savoiardi lady finger biscuits soaked in espresso coffee

	Salted Caramel Cheesecake
	chocolate cookie graham crust base topped with white chocolate cream cheese, wrapped with rich homemade salted caramel.

	Blueberry White Chocolate Cheesecake
	blueberries folded into the fresh whipped cream and drizzle of violet toned chocolate

	Warm Apple crumble
	crisp apples, cinnamon, nutmeg and spices with oatmeal cookie-like crust, covered with a crunchy golden oatmeal and coconut topping

	Chocolate Chocolate and Chocolate
	rich chocolate cake sandwiched between silky smooth chocolate buttercream icing.
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	BUFFET DINNER
	MINIMUM OF 50 PEOPLE REQUIRED
	Compose Your Own buffet dinner
	Appetizer Course
	soup
	Beef and Barley Soup
	Roasted Butternut Squash Soup
	Minestrone Soup
	Creamy Mushroom soup
	Roasted Red pepper and Tomato soup



	d
	i
	nner
	salad
	Artisan Leafy Green Salad
	with field berries, bell peppers, cherry tomatoes, Tandoori spiced pecans crumbled Danish blue cheese & aged balsamic vinaigrette

	Spinach Salad
	With tart pomegranate seeds, soft sun-dried tomato, tandoori spiced pecans, sliced bocconcini cheese & Champagne poppy seed dressing

	Hail Caesar! salad
	Crisp romaine, shaved fennel, garlic toasted potato bread croutons, grated Grana Padano parmesan cheese, crisp crumbled bacon & creamy garlic Caesar dressing

	Chopped Mediterranean Salad
	Vine ripened tomatoes, red onion, crunchy cucumber, sweet bell peppers, crumbled feta cheese, Kalamata olives, torn basil leaves & garlic, oregano vinaigrette

	Black Quinoa Salad
	Ancient grain, black quinoa with chopped fresh parsley, cilantro, and vine ripened tomatoes, red onion, garlic, roasted cumin and squeeze of lemon

	Chickpea Salad
	Crunchy cucumber, vine ripened tomatoes, crumbled feta & couscous

	Red Potato Salad
	German Style Potato Salad with sour cream, scallions, fresh dill, double smoked bacon & grainy mustard
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	Orzo Salad
	With fresh chopped broccoli, cauliflower, shredded carrot, sweet bell peppers, chopped cherry tomatoes, diced cheddar cheese & Catalina style dressing.

	Fresh Market Coleslaw
	Purple, green & Napa cabbage shredded with crunchy carrots & red onion, tossed with garlic & apple cider aioli

	Thai Inspired Rice Noodle Salad
	Tender rice noodles tossed with julienned carrot, sweet bell peppers, green beans, red onion &daikon radish with sesame oil, sesame seeds, honey & lime juice vinaigrette

	Bean, Apple & Cranberry Salad
	Chickpeas & tender red kidney beans with diced, tart green apple, diced English cucumber, dried cranberries, chopped green onion & roasted cashews with apple cider vinaigrette

	main Course
	chicken
	Stuffed Chicken
	Breast filled with forest mushroom, thyme & garlic ragout in port wine demi-glace

	Herb Chicken
	Sweet basil, oregano, thyme & chopped fresh rosemary marinade with garlic, apple cider vinegar & extra virgin olive oil. Presented with Cortland apple gastrique
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	Butter Chicken
	Spiced rich & creamy tomato makhani sauce, pickled onion & coriander chutney

	Chicken Skewers
	fire roasted tomato feta marinated chicken chunks skewered with mushroom, red onion & sweet bell peppers with sweet basil cream on a bed of pickled pepper and onion

	Chicken Cacciatore
	Braised in tomato, onion, mushroom, and herbed stew with bell peppers

	beef
	Roasted Prime Rib of Beef
	+ $12.50 per person
	Grainy mustard & chopped fresh rosemary roasted prime rib of beef with creamy horseradish, burgundy wine demi-glace sauce & crispy Yorkshire pudding

	Roast baron of Beef
	Sliced thin & rolled with butter roasted button mushrooms, fresh thyme & Port Wine Jus

	Beef bourguignon
	Tender beef simmered in red wine broth with pearl onions & forest mushrooms

	Beef stroganoff
	Sauté beef stew with mushroom gherkins and onion in a sour cream brown sauce
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	Beef Skewers
	Chunks of teriyaki marinated Atlantic beef skewered with mushroom, red onion & sweet bell peppers with teriyaki sauce on a bed of pickled Napa & purple cabbage

	Thai style Beef stir-fry
	with oyster, chili, and soy sauce and peppers

	Pepper Spiced Striploin
	Medallions (4 oz)
	+ $2.00 per person
	with Frizzled red onions & port wine mushroom gravy

	fish / seafood
	Maple glazed plank sides of salmon
	A Scanway staple! With Creamy Lemon Dill Sauce

	Blackened Atlantic salmon
	Scanway’s own secret blackening spice recipe. A little bit sweet with just enough heat & a pinch of salt with fresh fruit & red onion salsa

	Grilled Salmon
	Atlantic salmon rubbed with butter; lemon & garlic then fired on the grill served with lemon dill cream sauce

	Butter poached Halibut
	+ market price
	with chive cream sauce and Salsa Verde
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	vegetarian
	Vegetarian Indian chole
	Chickpeas in spiced tomato curry gravy

	Vegetable Kofta Ball
	with East Indian butter cream sauce

	Vegetable Cacciatore
	With roasted sweet bell peppers, zucchini, red onion & eggplant simmered in fresh chopped, garden herb, garlic & tomato red wine broth

	Mediterranean Quinoa
	With tender sun-dried tomato, chickpeas, golden raisins, feta cheese, artichoke hearts & Kalamata olives with aged balsamic tomato and oregano.


	ON the side
	select two sides from starch or vegetables

	starch
	smashed potatoes
	Butter & garlic creamy mashed potatoes

	Roasted baby red skin potato
	with garlic, fresh thyme & a squeeze of fresh lemon

	Oven Roasted Potatoes
	with olive oil, garlic flakes &fresh chopped rosemary
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	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)

	Pave potato
	+ $1.75 per person
	layers of thin sliced russet & sweet potato, fine diced shallots, chopped fresh thyme, sea salt & cracked black peppercorns with grated Grana Padano parmesan cheese & rich cream.

	side of vegetables
	Root Vegetables
	Rosemary, thyme,oregano, basil & garlic roasted local beets, carrots, butternut squash, red onion & rutabaga

	Normandy vegetables
	olive oil and roasted red pepper spiced broccoli, turmeric cauliflower, red pepper, and carrots

	Seasonal fresh garden vegetables
	with red onion Roasted root vegetables

	Charred Asparagus
	+ $2.50 per person
	with cheese sauce
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	Dessert Course
	select three of your favourite desserts
	Milk and Dark Chocolate mousse
	Individually portioned silky, rich & creamy chocolate mousses with praline, hazelnut crunch & raspberry coulis

	Donut hole cakes
	Glazed with assortment fruits, chocolate, and caramel

	Berry Fresh Fruit Tart
	Mini apricot glazed kiwi, strawberries, blueberries & raspberries with English custard & passion fruit puree

	Flourless Chocolate Espresso Cake
	Gluten free dark chocolate cake with raspberry coulis, fresh berries & torched Italian meringue

	Strawberry Shortcake
	three scrumptious layers of shortcake with thick, fresh whipped cream and strawberry preserve, garnished with fresh strawberries

	Cheesecake (PICK ONE)
	Blueberry cheesecake
	New York cheesecake with blueberry compote, oatmeal cookie crumble and vanilla Chantilly
	OR
	Vanilla bean Cream New York Cheesecake
	original New York style cheesecake and a buttery vanilla crust
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	Princess Martha
	White Chocolate, Raspberry Mousse Cake

	Pie selection (PICK ONE)
	Nova Scotian Blueberry Pie
	or
	Strawberry and Rhubarb pie

	Country Style Carrot Cake
	chock-full of fresh carrots, raisins and spices covered with a pineapple buttercream icing and topped with crunchy walnuts

	Gluten Free Cheesecake with Berries (GF)
	Vanilla cheesecake topped with raspberries and blueberries glazed with apricot

	Wild Blueberry Crumble Cake (V)
	Vegan shortbread with wild blueberry filling, topped with a vegan oat and coconut streusel

	Carrot Cake (GF, V)
	with plant base cream cheese icing, covered with a mixture of sweet coconut and walnuts and topped with white chocolate drizzle

	Marshmallow Dessert Bar (GF)
	With brown sugar and sea salt

	Chocolate Peanut Butter Cheesecake (GF)
	Covered in a smooth milk chocolate glaze Topped with chocolate peanut butter cups and drizzled with peanut butter

	Turtle cheesecake (GF)
	Vanilla cheesecake topped with candied pecans, chocolate chunks, brownie cubes, and drizzled with chocolate and caramel



