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COLD BUFFET

PRICES ARE PER PERSON
MINIMUM OF 10 PEOPLE
UNLESS STATED OTHERWISE

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

e CHEF'S SOUP AND SANDWICHES

ASSORTMENT OF DAILY SELECTION OF FRESHLY
BAKED BREADS WITH WHIPPED BUTTER

SOUP OF THE DAY

OR

ARTISAN GARDEN GREENS WITH SUNFLOWER,
ROASTED PUMPKIN SEED, DRIED CRANBERRIES FRESH
VEGETABLES WITH BALSAMIC VINAIGRETTE
SANDWICH BOARD (1.5 SANDWICH PER PERSON)

o

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 IN A WRAP

TURKEY CLUB - TOMATO, GREEN LEAF, CHEDDAR, ONION
AIOLI, BACON ON A CIABATTA BUN

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

e ASSORTED DECADENT PASTRIES

e BOXED LUNCH (EXPRESS LUNCH)

o

BROWNIES, MACAROON BARS, FLORENTINES (GF), FRESHLY
BAKED COOKIES

HEARTY SANDWICH (2 HALVES)
COOKIE (2 PER BOX)

KETTLE CHIPS

PIECE OF WHOLE SEASONAL FRUIT
ADD WATER, POP OR JUICE

$31.50

$23.50

+ $4.25

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



e WRAP ATTACK $31.50

e ARTISAN GARDEN GREENS WITH SUNFLOWER SEEDS,
ROASTED PUMPKIN SEED, DRIED CRANBERRIES FRESH
VEGETABLES & BALSAMIC VINAIGRETTE
e CHEF'S CHOICE OF WARPS AND ASSORTED FILLINGS
(1.25 WRAP PER PERSON)
© TRADITIONAL EGG SALAD - GRAIN MUSTARD. RED ONION,
CHOPPED CHIVES, PAPRIKA, LENTIL VERMICELLI, JULIENNE
LETTUCE

o TUNA & AVOCADO SALAD - CELERY, GREEN ONION, PICKLE,
RELISH, AVOCADO GUACAMOLE, GREEN LEAF LETTUCE

0 ROAST CHICKEN - TANDOORI CHICKPEA PUREE, FETA
CHEESE., SPINACH, ROASTED ONION

o TURKEY BACON - TOMATO, GREEN LEAF, CHEDDAR, ONION
AIOLI

0 ROASTED VEGETABLES - RED PEPPER, CARROT, RED ONION,
ZUCCHINI, EGGPLANT, GOAT CHEESE, SPINACH & ARTICHOKE
SPREAD

© |TALIAN MEAT - JARLSBERG CHEESE, MUSTARD MAYO, DILL
PICKLES

e ASSORTED DECADENT PASTRIES

°© BROWNIES, MACAROON BARS, FLORENTINES (GF), FRESHLY
BAKED COOKIES

e BOUNTY OF THE SEA $41.95

e NOVA SCOTIAN SEAFOOD CHOWDER
e TOSSED LEAFY GREENS WITH MARKET FRESH
VEGETABLES AND BALSAMIC VINAIGRETTE

e CHEF CRAFTED MARITIME INSPIRED

© TRADITIONAL NOVA SCOTIAN LOBSTER SALAD ON SOFT
WHITE ROLL
o TUNA SALAD ON MULTI GRAIN BROWN BREAD

e FISH CAKES WITH TARTAR SAUCE

e FRESH BAKED TEA BISCUITS, BUTTER AND PRESERVES

e NOVA SCOTIAN BLUEBERRY CRISP WITH FRESH
WHIPPED CREAM

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




COMPOSE YOUR OWN
UNIQUE LUNCH BOWL BOXES

MINIMUM OF 10
(V) -VEGAN., (VEG) -VEGETARIAN, (GF) ~-GLUTEN-FREE, (DF) -DAIRY FREE

APPETIZER COURSE

SELECT ONE OF OUR DELICIOUS SALADS

e TUSCAN CAESAR SALAD
e BABY ROMAINE, CRISP LOCAL PANCETTA, SHAVED

ASIAGO CHEESE, POTATO BREAD CROUTON &
CREAMY GARLIC CAESAR DRESSING

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

e BABY SPINACH SALAD

e CRISP DOUBLE SMOKED BACON, BALSAMIC ROASTED
PORTOBELLO MUSHROOMS, PICKLED RED ONIONS, &
SHAVED LOCAL ASIAGO

MAIN COURSE

e THE CHINGARI BOWL $32.50
e TANDOORI CHICKEN BREAST/PANEER (FIRMED
COTTAGE CHEESE), CHICKPEA, VEGETABLES, GRILLED
NAAN BREAD, RICE, SPICED CREAMY CASHEW AND
TOMATO SAUCE

e THE PANANG BOWL $30.50

e COCONUT SPICED CHICKEN BREAST, ASPARAGUS,
CABBAGE. SWEET POTATO, BROWN RICE, PEANUTS,
SPICY COCONUT, CILANTRO, RED CURRY SAUCES

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




e THE LEGUME BROWL $30.50

e CHICKEN BREAST, MUNG BEANS, BLACK BEAN,
BARLEY, ORZO PASTA, CORN, ROASTED CUMIN,
MAPLE, CHILI, YOGHURT & CORIANDER DRESSING

e THE KALE BOWL (GF, V, VEG) $29.50

e 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
e FRESH BAKED ARTISAN BREADS (INCLUDING NAAN) &
BUTTER
e SOUTHWEST RICE BOWL (GF, DF, V) $29.50

e CORIANDER RICE, CORN & BEANS, ROASTED PEPPERS,
ONIONS, SWEET POTATO, GUACAMOLE, PICO DE
GALLO, SPICY TEMPEH, CILANTRO, CAJUN
VINAIGRETTE

DESSERT COURSE

SELECT ONE OF YOUR FAVOURITE DESSERTS

e MILK AND DARK CHOCOLATE MOUSSE

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

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




CHOCOLATE TRUFFLE CAKE

e RICH CHOCOLATE SPONGE TOPPED WITH SILKY
CHOCOLATE GANACHE., CHOCOLATE CHANTILLY,
SHAVED DARK CHOCOLATE AND CHOCOLATE SAUCE

‘COUNTRY STYLE CARROT CAKE

e RAISIN AND SPICES COVERED WITH PINEAPPLE
BUTTERCREAM ICING TOPPED WITH CRUNCHY
WALNUTS

-TUSCAN STYLE TIRAMISU CAKE

e COFFEE CHEESECAKE LAYERED WITH COFFEE
DRENCHED CAKE TOPPED WITH TIRAMISU CREAM

FRESH BERRIES TRIFLES

e LAYERED DESSERT OF FRESH SUMMER BERRIES, RICH
AND DELICIOUS POUND CAKE, AND FRESH WHIPPED
CREAM

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




HOT BUFFET

PRICES ARE PER PERSON
MINIMUM OF 20 PEOPLE
UNLESS STATED OTHERWISE

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

e TASTE OF ITALY $33.35

GARLIC BREAD

TUSCAN CAESAR SALAD

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

THREE CHEESE MEAT LASAGNA WITH HERBED
TOMATO SAUCE
TUSCAN STYLE TIRAMISU CAKE

© COFFEE CHEESECAKE LAYERED WITH COFFEE DRENCHED
CAKE TOPPED WITH TIRAMISU CREAM MOUSSE

CHOCOLATE DIPPED BISCOTTI

e PICK YOUR KEBAB $35.50

MINTED NAAN BREAD (SERVED WARM IN CHAFFER)
GARDEN GREENS WITH MARKET VEGETABLES WITH
RASPBERRY VINAIGRETTE

CHOICE OF KEBAB - 5 O/ (PICK ONE)

o PORK SKEWERS - OLIVE OIL, GARLIC & FRESH
THYME MARINATED PORK CHUNKS GLAZED WITH
BBQ SAUCE
OR

o TANDOORI MARINATED CHICKEN SKEWERS - WITH
SPICED TOMATO BUTTER CREAM SAUCE DRIZZLE

MEDITERRANEAN MARINATED GRILLED VEGETABLE
SKEWERS

BASMATI RICE WITH FRIED & GREEN ONION

NEW YORK STYLE CHEESECAKE WITH BERRIES.

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



e BETWEEN THE BUNS BBQ $30.50

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 O7)

SMOKY, MILD ITALIAN SAUSAGES (1 PIECE - 4 O/)
SESAME SEED BURGER BUNS

TOASTED CORNMEAL SAUSAGE BUNS

KETCHUP, MUSTARD, RELISH

HERB ROASTED POTATO WEDGES

STICKY TOFFEE PUDDING

ADD CHICKEN BREAST + $4.50

e ROAST CHICKEN $33.95

HOUSE BAKED BREAD AND BUTTER

GARDEN GREENS WITH MARKET VEGETABLES & HERB
VINAIGRETTE

NOVA SCOTIAN ROASTED QUARTER CHICKEN

BBQ DIPPING SAUCE

MIXED GRILLED VEGETABLES

HERB ROASTED BABY POTATOES

COUNTRY STYLE CARROT CAKE

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



e MEMOIRES OF MUMBAI $36.50

e GARLIC NAAN BREAD

¢ MANGO CHUTNEY

e ROASTED CUMIN RAITA

e CRISPY POPPADUM'S

e TANDOORI SPICED CHICKEN WITH MAKHANI SAUCE

e CHOLE (CHICKPEAS IN CURRY GRAVY)

e BIRYANI RICE - FRIED ONION, CILANTRO, CHOPPED
TOMATO, BAY LEAF, CARDAMOM, CINNAMON

e MANGO AND PISTACHIO MOUSSE FLAVORED WITH
ROSE WATER AND SCENTED WITH CARDAMOM

e MEAT & POTATOES LUNCH $32.50

e HOUSE BAKED BREAD AND BUTTER

e PASTA SALAD WITH FETA AND CHICKPEA

¢ BARRON OF ROAST BEEF WITH PEPPER MAPLE DEM|
e FRIED MUSHROOMS

e ROASTED ZUCCHINI WITH BELL PEPPERS & ONION

e HERBED POTATO WEDGES

e STRAWBERRY SHORT CAKE

e TASTE OF THE ORIENT $32.50

e HOUSE BAKED ROLLS & BUTTER
e FRESH GARDEN SALAD WITH MANGO VINAIGRETTE
e CRISP SNOW PEA & RICE NOODLE SALAD
e CHOICE OF

o CHICKEN AND BEEF STIR FRY

OR

o TOFU & VEGETABLE STIR FRY
e BASMATI RICE
e TORCHED LEMON TARTS AND FRUIT SALAD

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




COMPOSE YOUR OWN
PLATED LUNCH

MINIMUM OF 25
(V) -VEGAN., (VEG) -VEGETARIAN, (GF) ~-GLUTEN-FREE, (DF) -DAIRY FREE

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

APPETIZER COURSE

SELECT ONE SOUP OR ONE SALAD

SOUP

e ROASTED TOMATO SOUP

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

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

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

SALAD

e ARTISAN LEAFY GREEN SALAD

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

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



e TUSCAN CAESAR SALAD

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

e BABY SPINACH SALAD

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

MAIN COURSE

SELECT ONE OF YOUR FAVOURITE ENTREES

CHICKEN

e HERB MARINATED BREAST OF CHICKEN $38.50

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

BEEF

e GRILLED STRIPLOIN (6 O/) $43.00

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

FISH

e SLASH 'N BURN FILET OF ATLANTIC SALMON  $3850

e SWEET MEETS HEAT WITH SCANWAY'S SECRET
BLEND OF SPICES, PLATED WITH SWEET BASIL
BEURRE BLANC

VEGETARIAN

e VEGETABLE TIMBALE INCLUDED

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

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




STARCH

SELECT ONE STARCH TO ACCOMPANY WITH YOUR ENTREE

e MASHED POTATOES

e GARLIC CREAMY, BUTTERY MASHED POTATOES WITH
A SMOOTH, VELVETY TEXTURE

e ROASTED BABY POTATOES

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

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)

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 SEASONAL VEGETABLES WITH OLIVE
OIL AND THYME.

e RATATOUILLE STUFFED BAKED ZUCCHINI WITH
TOMATO SALSA AND ROASTED PEPPERS

e OLIVE OIL AND HERBED SEASONAL VEGETABLES (2)
WITH TURMERIC CAULIFLOWER & FIRE ROASTED
PEPPER.

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




DESSERT COURSE

SELECT ONE OF YOUR FAVOURITE DESSERTS

e TRIPLE CHOCOLATE MOUSSE

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

e CHOCOLATE TRUFFLE CAKE

e RICH CHOCOLATE SPONGE TOPPED WITH SILKY
CHOCOLATE GANACHE., CHOCOLATE CHANTILLY,
SHAVED DARK CHOCOLATE AND CHOCOLATE SAUCE

e MASON JAR STRAWBERRY SHORTCAKE

e MOIST GENOISE CAKE & FRESH LOCAL (WHEN
AVAILABLE) STRAWBERRIES WITH CHANTILLY
WHIPPED CREAM & FRESH MINT
(GF OPTION AVAILABLE)

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 TUSCAN STYLE TIRAMISU CAKE

e COFFEE CHEESECAKE LAYERED WITH COFFEE
DRENCHED CAKE TOPPED WITH TIRAMISU CREAM
MOUSSE

e VANILLA BEAN CREAM NEW YORK
CHEESECAKE

e ORIGINAL NEW YORK STYLE CHEESECAKE AND A
BUTTERY VANILLA CRUST

e STRAWBERRY SHORTCAKE

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

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




	EAT
	LOCAL,
	EXPERIENCE
	GLOBAL
	LUNCH
	LUNCH
	COLD BUFFET
	Prices are per person
	Minimum of 10 people
	unless stated otherwise
	(V) –Vegan, (VEG) –Vegetarian, (GF) –Gluten-Free, (DF) –Dairy Free
	Chef’s Soup and Sandwiches
	$31.50
	Assortment of daily selection of freshly baked breads with whipped butter
	Soup of the Day
	OR
	Artisan garden greens with sunflower, roasted pumpkin seed, dried cranberries fresh vegetables with balsamic vinaigrette
	Sandwich board (1.5 sandwich per person)
	Brownies, macaroon bars, Florentines (GF), freshly baked cookies


	Boxed Lunch (express lunch)
	$23.50
	Hearty sandwich (2 halves)
	Cookie (2 per box)
	Kettle chips
	Piece of Whole seasonal fruit
	add water, pop or juice
	+ $4.25


	LUNCH
	Wrap Attack
	$31.50
	Artisan garden greens with sunflower seeds, roasted pumpkin seed, dried cranberries fresh vegetables & balsamic vinaigrette
	Chef’s choice of warps and assorted fillings (1.25 wrap per person)
	Traditional Egg salad – grain mustard, red onion, chopped chives, paprika, lentil vermicelli, julienne lettuce
	Brownies, macaroon bars, Florentines (GF), freshly baked cookies

	Bounty of The Sea
	$41.95
	Nova Scotian seafood chowder
	Tossed leafy greens with market fresh vegetables and balsamic vinaigrette
	Chef crafted Maritime inspired
	Traditional Nova Scotian lobster salad on soft white roll
	Fresh baked tea biscuits, butter and preserves
	Nova Scotian blueberry crisp with fresh whipped cream


	lunch
	Compose Your Own Unique lunch bowl boxes
	Minimum of 10
	(V) –Vegan, (VEG) –Vegetarian, (GF) –Gluten-Free, (DF) –Dairy Free
	Appetizer Course
	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
	$32.50
	Tandoori chicken breast/Paneer (firmed cottage cheese), chickpea, vegetables, grilled naan bread, Rice, spiced creamy cashew and tomato sauce

	The Panang bowl
	$30.50
	Coconut spiced chicken breast, asparagus, cabbage, sweet potato, brown rice, peanuts, spicy coconut, cilantro, red curry sauces



	lunch
	The legume Bowl
	$30.50
	Chicken breast, Mung beans, black bean, barley, orzo pasta, corn, roasted cumin, maple, chili, yoghurt & coriander dressing

	The Kale Bowl (GF, v, veg)
	$29.50
	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

	Southwest Rice Bowl (gf, df, v)
	$29.50
	Coriander rice, corn & beans, roasted peppers, onions, sweet potato, guacamole, pico de gallo, spicy tempeh, cilantro, Cajun vinaigrette

	dessert Course
	select one of your favourite desserts
	·Milk and Dark Chocolate mousse
	Silky, rich & creamy chocolate mousse with praline, hazelnut crunch & raspberry coulis



	lunch
	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 trifles
	layered dessert of fresh summer berries, rich and delicious pound cake, and fresh whipped cream


	lunch
	hot BUFFET
	Prices are per person
	Minimum of 20 people
	unless stated otherwise
	(V) –Vegan, (VEG) –Vegetarian, (GF) –Gluten-Free, (DF) –Dairy Free
	Taste Of Italy
	$33.35
	Garlic bread
	Tuscan Caesar Salad
	baby romaine, crisp local pancetta, shaved asiago cheese, potato bread crouton & creamy garlic Caesar dressing
	Tuscan style Tiramisu Cake
	coffee cheesecake layered with coffee drenched cake topped with tiramisu cream mousse

	Pick your kebab
	$35.50
	Minted Naan Bread (served warm in chaffer)
	Garden Greens with Market Vegetables with Raspberry vinaigrette
	Choice of kebab - 5 oz (pick one)
	Pork skewers - Olive oil, garlic & fresh thyme marinated pork chunks glazed with BBQ sauce
	or
	Tandoori marinated chicken skewers - with Spiced tomato butter cream sauce drizzle
	Mediterranean marinated grilled vegetable skewers
	Basmati rice with Fried & Green onion
	New York style cheesecake with berries.


	lunch
	Between the Buns BBQ
	$30.50
	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
	add chicken breast
	+ $4.50

	Roast Chicken
	$33.95
	House Baked bread and Butter
	Garden Greens with Market vegetables & Herb Vinaigrette
	Nova Scotian Roasted Quarter Chicken
	BBQ Dipping Sauce
	Mixed grilled vegetables
	Herb Roasted Baby Potatoes
	Country Style Carrot Cake


	lunch
	Memoires of Mumbai
	$36.50
	Garlic naan bread
	Mango chutney
	Roasted cumin raita
	Crispy 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 & onion
	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
	choice of
	Chicken and Beef Stir fry
	or
	Tofu & vegetable stir fry
	Basmati Rice
	Torched Lemon Tarts and fruit Salad


	lunch
	Compose Your Own Plated lunch
	Minimum of 25
	(V) –Vegan, (VEG) –Vegetarian, (GF) –Gluten-Free, (DF) –Dairy Free
	All plated lunches include Baskets of Bakery fresh, Chef crafted breads & butter
	Appetizer Course
	select one soup OR one salad
	soup
	Roasted Tomato 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


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




	lunch
	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
	select one of your favourite ENTRÉEs
	chicken
	Herb Marinated Breast of Chicken
	$38.50
	Plump chicken breast marinated with fresh chopped garden herbs, garlic & apple cider vinegar. Plated with fire roasted Roma tomato, basil cream sauce


	beef
	Grilled Striploin (6 oz)
	$43.00
	garlic & garden herb rubbed top sirloin steak with double smoked bacon, bourbon BBQ sauce & frizzled onions


	fish
	Slash ‘N Burn Filet of Atlantic Salmon
	$38.50
	sweet meets heat with Scanway’s secret blend of spices, plated with sweet basil beurre blanc


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




	lunch
	starch
	select one starch to accompany with your ENTRÉE
	MASHED POTATOES
	garlic Creamy, buttery mashed potatoes with a smooth, velvety texture

	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)


	side of vegetables
	select one side of vegetables
	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
	Olive oil and herbed seasonal vegetables (2) with turmeric cauliflower & fire roasted pepper.


	lunch
	Dessert Course
	select one of your favourite desserts
	Triple Chocolate mousse
	Silky, rich & creamy chocolate mousse 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
	(GF option available)

	Country Style Carrot Cake
	chock-full of fresh carrots, raisins and spices covered with a pineapple buttercream icing and 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
	original New York style cheesecake and a buttery vanilla crust

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




