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THE GREAT CANADIAN

BREAKFAST

East Coast Early Morning
Minimum order of 15 guests

BREAKFAST PASTRIES
Muffins (bran, lemon cranberry), danishes and croissants with butter and preserves

FRESH FRUIT
Seasonal assortment of fresh fruit
$13.95 PP

West Coast Wrap it Up
Minimum order of 20 guests

BREAKFAST WRAPS
Flour tortilla wraps filled with fluffy scrambled eggs, cheese and bacon. Vegetarian option
(grilled vegetables substituted for bacon) and gluten-free option available upon request. *
Based on 1.5 wraps per guest *

YOGURT PARFAITS
Vanilla yogurt, granola and fresh berries

BREAKFAST PASTRIES
Muffins (bran, lemon cranberry), danishes and croissants with butter and preserves
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FRESH FRUIT
Seasonal assortment of fresh fruit
$18.95 PP
Prices for each option are EXCLUSIVE of 18% admin fees & 13% HST.

Arctic Alarm Snoozer
Minimum order of 20 guests

HOT BREAKFAST MUFFINS & POTATO PANCAKES
Warm breakfast muffin featuring egg, spinach, onion, red pepper and zucchini,
accompanied by rustic potato pancakes

YOGURT PARFAITS
Vanilla yogurt, granola and fresh berries

CHEESE & VEGGIES
A delectable assortment of imported and domestic cheeses, accompanied
by fresh vegetables

BREAKFAST PASTRIES
Muffins (bran, lemon cranberry), danishes and croissants with butter and preserves

FRESH FRUIT
Seasonal assortment of fresh fruit

COFFEE, TEA, ASSORTED BOTTLED JUICES
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$19.95 PP

Prices for each option are EXCLUSIVE of 18% admin fees & 13% HST.

Hearty Heartland
Minimum order of 20 guests

HOT BREAKFAST BUFFET
Eggs magda (scrambled eggs with cheese and chives),
bacon, farmer’s sausage and potatoes O’Brien

YOGURT PARFAITS
Vanilla yogurt, granola and fresh berries

BREAKFAST PASTRIES
Muffins (bran, lemon cranberry), danishes and croissants
with butter and preserves

FRESH FRUIT
Seasonal assortment of fresh fruit

COFFEE, TEA, ASSORTED BOTTLED JUICES
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$22.95 PP

Prices for each option are EXCLUSIVE of 18% admin fees & 13% HST.

Ottawa “All In”
Minimum order of 20 guests

SCRAMBLED EGGS & POTATO PANCAKES
Warm and fluffy scrambled eggs, accompanied by rustic
potato pancakes

BREAKFAST PASTRIES & BAKED GOODS
Including freshly baked banana bread, bagels and cream
cheese, croissants and muffins

SMOKED SALMON
Fresh smoked salmon, with dill cream cheese and capers

YOGURT PARFAITS
Vanilla yogurt, granola and fresh berries

FRESH FRUIT
Seasonal assortment of fresh fruit
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$24.95 PP

Prices for each option are EXCLUSIVE of 18% admin fees & 13% HST.
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THE GREAT CANADIAN

BREAK

Beverages
REGULAR & DECAF COFFEE OR TEA		

$3.50

BOTTLED WATER

$3.00

ASSORTED SOFT DRINKS

$3.00

PERRIER MINERAL WATER

$3.50

ASSORTED BOTTLED JUICES

$3.50

Fruit
CHOCOLATE DRIZZLED FRUIT KEBABS		

$3.75

* (1.5 PP) *

CHOCOLATE DIPPED STRAWBERRIES 		

$3.25
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* (2 PP) *

SEASONAL WHOLE FRUIT		

$3.25

SEASONAL SLICED FRUIT & BERRIES 		

$4.25

Prices are EXCLUSIVE of 18% admin fees & 13% HST. Minimum order of 15 guests.

Yogurt
ASSORTED YOGURTS 		

$3.00

GREEK YOGURT

$3.50

YOGURT PARFAIT

$5.00

BUILD YOUR OWN PARFAIT

$6.00

Yogurt, artisan granola, berries and slivered almonds		

Breads & Pastries
ASSORTED BAGELS & CREAM CHEESE

$3.75

ASSORTED SCONES

$3.75

SLICED BREAKFAST BREADS

$4.00

Banana, lemon poppyseed, carrot * (2 PP) *

ASSORTED BREAKFAST PASTRIES
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Muffins, danishes, croissants

Prices are EXCLUSIVE of 18% admin fees & 13% HST. Minimum order of 15 guests.

$4.25

Sweet Platters
Serves 12 people based on 2 pieces per person

COFFEE CAKES

$40.00

Chocolate, raspberry, lemon, marble

HOMESTYLE COOKIE PLATTER

$39.00

Chocolate chip, oatmeal, double chocolate

Savoury Platters
Serves 15 people

BRUSCHETTA, TOASTED BAGUETTE SLICES

$36.00

HUMMUS, PITA CHIPS

$34.00

ASSORTED VEGETABLES, HERB & GARLIC DIP

$36.00

CORN CHIPS, SALSA AND SOUR CREAM

$36.00

Bite Size Sandwiches
MINI WRAPS
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Ham, turkey, roast beef, grilled vegetable * 60 half wraps *

Prices are EXCLUSIVE of 18% admin fees & 13% HST. Minimum order of 15 guests.

$60.00

Themed Breaks
Minimum order of 15 guests

ENGLISH BREAK

$15.00

Assorted scones, cream, jam, fresh strawberries, brownies

THE SOCIAL 		

$14.00

Choose either raspberry, lemon or marble coffee cake, with scones,
chocolate drizzled fruit kebabs, chocolate-covered almonds

GO HEALTHY

$12.00

Fresh cut fruit and berries, assorted yogurts, trail mix granola bars

COOKIE BREAK

$12.00

Homestyle chocolate chip, oatmeal and double chocolate cookies

SWEET BREAK

$13.00

Assorted squares, mini cupcakes, chocolate drizzled fruit kebabs

THE MEDITERRANEAN 		

$14.00

Roasted garlic hummus, tzaziki and tabbouleh, celery and carrot
sticks, pita chips

CAFÉ BREAK
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Mini parfaits, sliced banana bread, chocolate dipped fruit

Prices are EXCLUSIVE of 18% admin fees & 13% HST. Minimum order of 15 guests.

$14.00

THE GREAT CANADIAN
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LUNCH

Choose one of 3 lunch options:
COLD LUNCH BUFFET, HOT LUNCH BUFFET, OR PLATED LUNCH.
Prices for each option are indicated next to the main package items.

Cold Lunch Buffet
Choose 1 soup, 1 salad and 1 sandwich selection for all guests. Minimum order of 20 guests.

Soups

ROASTED CAULIFLOWER & APPLE
CREAM OF WILD MUSHROOM
BUTTERNUT SQUASH
MINESTRONE
ITALIAN WEDDING
Salads

CUBED BEET AND GOAT CHEESE
Beet and goat cheese salad with cubed watermelon,
candied pecans and peppery arugula

BOSTON BIBB
Tender wedges of bibb lettuce, jewelled with a chiffonade of fresh
vegetables and sprouts. Served with a white balsamic citrus dressing.

GARDEN
Fresh and crisp mixed greens, garnished with julienne vegetables
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SPINACH & ARUGULA
Vibrant green spinach, tossed with pears, slivered almonds and
mandarin orange
Prices are EXCLUSIVE of 18% admin fees & 13% HST.

Sandwich Selections

MAKE YOUR OWN SANDWICHES

$21.95 PP

Smoked salmon, grilled chicken breast, freshly sliced roast beef, grilled
vegetables, egg salad. Served with: dill mayo, horseradish, dijon mustard,
lettuce, tomatoes, dill pickles, an assortment of domestic cheeses, a selection
of breads (including marble rye, mini ciabatta and fresh baguettes). Glutenfree bread available upon request. * Based upon 2 sandwiches per person. *

BEST OF BOTH WORLDS 		

$22.95 PP

Ultimate combo of assorted fresh carved meats, including: roast beef,
roasted chicken, Italian deli meats; chicken caesar wraps, egg salad wraps,
grilled vegetable wraps. Served with: dill mayo, horseradish, dijon mustard,
lettuce, tomatoes, dill pickles, an assortment of domestic cheeses, a selection
of breads (including marble rye, mini ciabatta and fresh baguettes). Glutenfree bread available upon request. * Based upon 3 sandwiches per person. *

ARTISAN SANDWICHES (COLD)

$23.95 PP

Shaved beef (shavings of house roasted beef with cheddar, pickled onions
and pea shoots on a fresh pretzel roll with chimichurri mayo); molto Italiano
(stacks of capicollo, mortadella and Genoa salami topped with provolone,
grilled peppers and arugula, finished with a red pepper pesto on ciabatta);
smoked salmon (thin slices of smoked salmon, with caper cream cheese,
cucumber and red onion on a pumpernickel bun); vegan smashed chickpea
salad sandwich (smashed chickpeas, dill pickles, red onion, fresh dill and
veganaise mustard served on multigrain).
* Based on 3 sandwiches per person. *

Dessert

CHEF’S DAILY DESSERT SELECTION
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An assortment of seasonal fresh fruit, squares and cakes

COFFEE, TEA
Prices are EXCLUSIVE of 18% admin fees & 13% HST.

Hot Lunch Buffet
Choose 1 soup, 1 salad and 1 buffet package for all guests. Minimum order of 25 guests.

Soups

ROASTED CAULIFLOWER & APPLE
CREAM OF WILD MUSHROOM
BUTTERNUT SQUASH
MINESTRONE
ITALIAN WEDDING
Salads

CUBED BEET AND GOAT CHEESE
Beet and goat cheese salad with cubed watermelon,
candied pecans and peppery arugula

BOSTON BIBB
Tender wedges of bibb lettuce, jewelled with a chiffonade of fresh
vegetables and sprouts. Served with a white balsamic citrus dressing.

GARDEN
Fresh and crisp mixed greens, garnished with julienne vegetables

SPINACH & ARUGULA
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Vibrant green spinach, tossed with pears, slivered almonds and
mandarin orange

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

Buffet Line

SOUTH OF THE BORDER

$26.95 PP

Corn chips and salsa; garden salad, homestyle chili; flour tortillas, sour
cream, guacamole, shredded cheese, tomatoes, lettuce; sautéed bell peppers
and onions, Mexican aromatic rice, chicken or beef fajita strips. Fruit,
squares, cakes, coffee/tea.

THE MEDITERRANEAN

$27.95 PP

Hummus, tzatziki and pita; couscous salad, fatoush salad; penne primavera,
rice pilaf, steamed vegetables, greek chicken kebabs; fresh seasonal fruit,
baklava, coffee/tea.

VIVA ITALIA HOT BUFFET

$28.95 PP

Tomato & red onion salad, garden salad; penne pasta with artichoke and
black olive, steamed vegetables, boneless chicken in tomato sauce, garlic
bread and rolls; seasonal fresh fruit, Italian pastries, coffee/tea.

THE ATLANTIC
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Garden salad, quinoa salad; rotini primavera, spiced rice pilaf, steamed
vegetables, Atlantic salmon in a dill cream sauce; seasonal fresh fruit,
squares, cakes, coffee/ tea.

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

$29.95 PP

Plated 3 Course Lunch
Minimum order of 30 guests.

Starters
Select 1 soup OR 1 salad for all guests.

ROASTED CAULIFLOWER & APPLE SOUP
CREAM OF WILD MUSHROOM SOUP
BUTTERNUT SQUASH SOUP
BOSTON BIBB SALAD
WRAPPED GARDEN SALAD
SPINACH & ARUGULA SALAD
ROASTED GRAPE GARDEN SALAD
Mains
Select 1 entrée for all guests. Fresh rolls, bread sticks and butter is included with all selections.

COUSCOUS & ROASTED RED PEPPER STUFFED CHICKEN

$29.95 PP

Mouth-watering grain-fed chicken breast, stuffed with
a blend of couscous, roasted red peppers and spices.

PISTACHIO CRUSTED SALMON FILLET

$32.95 PP

Flakey salmon, crusted in pistachio and spices.
Served with rice pilaf and a lemon caper cream sauce.

ROAST STRIPLOIN MEDALLION 		
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A tender striploin medallion, grilled to perfection and accompanied
by mashed potatoes, fresh seasonal vegetables and hot jus.

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

$36.95 PP

Dessert
Select 1 dessert for all guests. Coffee/tea is included with all selections.
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TIRAMISU
CRÈME BRÛLÉE
CHOCOLATE ROYAL
LEMON SHORTCAKE

Prices are EXCLUSIVE of 18% admin fees & 13% HST.
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RECEPTIONS

The Great Canadian Wine & Cheese
Minimum order of 25 guests

IMPORTED & DOMESTIC CHEESE DISPLAY
Aged cheddar, Monterey jack, oka, double cream brie, creamy goat cheese rolled
in toasted nuts, and Danish blue cheese. Accompanied by a sweet fig chutney, an
assortment of gourmet crisps and fresh toasted baguette.
* Based on 3 oz. per person *

DUNK & CRUNCH STATION
Vegetables and dip, including: celery, carrots, peppers, blanched cauliflower,
broccoli, and green beans. Accompanied by lemon pesto dip, garlic spinach dip
and creamy artichoke and asiago dip. Served in a sourdough bread bowl and
accompanied by crackers, artisan breads, hummus served with fresh seasoned
baked pita and nachos served with salsa, sour cream and guacamole.

WRAP & ROLL PLATTERS
Assorted mini wraps (smoked salmon pinwheels and asparagus roll-ups) and
Vietnamese salad rolls (delicate rice paper rolls, filled with a melange of julienne
vegetables, served with a sweet Thai chili sauce).
* Based on 4 pieces per person *
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$40 PP

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

The Great Canadian Cocktail
Minimum order of 25 guests. Includes the entire Great Canadian Wine & Cheese package, plus butler-style
passed hors d’ouevres (based on 5 pieces per person), including:

YUKON SOURDOUGH BRUSCHETTA
Artichoke bruschetta with asiago cheese on crispy sourdough bread

NORTHWEST TERRITORIES TUNA TARTARE
Fresh tuna and citrus dressing, served in a mini phylo cup

NUNAVUT COLDWATER SHRIMP
Lime and coriander marinated jumbo shrimp skewer

MINI ALBERTA BISON SLIDERS
Topped with melted oka cheese and a creamy chipotle slaw

ONTARIO HEIRLOOM BEET TARTARE
Heirloom beets, capers and red onion in a light dijon dressing.
Served on a crisp endive leaf.

NOVA SCOTIA MINI LOBSTER ROLLS
Mini artisan croissants filled with a creamy lobster salad

NEWFOUNDLAND FISH & CHIPS CONES
Our famous beer-battered haddock fingers, served with fresh cut
fries and a creamy tartar sauce.
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$50 PP

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

The Great Canadian Celebration
Minimum order of 40 guests.
Includes the entire Great Canadian Cocktail package, plus a choice of 1 small plate station listed below.
Should you wish to add an additional station, the individual station prices listed will apply in addition
to the package cost.

PEI SMASHED POTATO & ALBERTA BEEF TENDERLOIN BAR

18.00 PP

Creamy mashed potatoes served in a martini glass, with self-serve
accompaniments: sour cream, cheese, chives, bacon, caramelized and crispy
onions, roasted garlic and carved striploin.

MONTREAL SMOKED MEAT CARVERY

14.00 PP

Hot smoked meat, carved to order by our chef. Served with your choice of
the following: mini rounds of rye bread, kosher dill pickles, an assortment of
mustards, assorted pickles, olives and pearl onions.

WEST COAST PAD THAI STATION

12.00 PP

Thin rice noodles prepared by our chef, tossed together with guests’ choice of
shrimp, chicken or tofu. Accompanied by green onions and garlic in satay sauce,
and tossed with bean sprouts and chopped coriander. Served in a takeout box.

LITTLE ITALY PASTA STATION

14.00 PP

Farfalle and rotini pasta served with your choice of alfredo sauce or algio e olio.
Garnished with fresh parmesan and crushed chillies.

SWEET TREAT STATION
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French and Italian pastries with chocolate dipped fruit skewers and dark
chocolate strawberries.
$60 PP

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

12.00 PP
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THE GREAT CANADIAN

DINNER

Choose one from each course for all guests
Prices for each 3-course meal option are indicated next to the main package items.

Starters
BUBBLE BOWL HEIRLOOM SALAD
Tender field greens, topped with spiralized daikon radish, heirloom carrots,
fresh watermelon, and crumbled Canadian feta cheese with a light champagne
citrus dressing. Elegantly served in a signature bubble bowl.

THE WRAPPED DINEWELL SALAD
Mixed greens wrapped in a thin slice of cucumber, garnished with a chiffonade
of fresh vegetables and a tomato wedge. Served with a raspberry vinaigrette.

WILD MUSHROOM BISQUE
Delicate wild and domestic mushrooms, simmered in a garlic scented broth
with caramelized onion. Finished with cream and topped with a puff pastry
cheese straw.

MAPLE-INFUSED BUTTERNUT SQUASH SOUP

PHOTO: BEN POWLESS/CAN GEO

Creamy maple-infused butternut squash soup, topped with a crème fraîche
swirl and a dollop of caramelized onions.

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

Main Courses
STUFFED SUPREME OF CHICKEN

$55.00 PP

Ontario grain-fed chicken, stuffed with triple cream brie and grilled asparagus,
in Calvados cream sauce. Served with herb roasted Parisian potatoes, roasted
carrot purée and zucchini.

SALMON PROVENCAL

$65.00 PP

Oven-baked and topped with a classic provencal crust. Served with a sauce of
fresh tomatoes, herb provencal and shallots. Accompanied by a wild rice pilaf
and green beans almandine.

AAA ALBERTA BEEF FILET

$75.00 PP

Slow roasted filet of beef, with a cognac and wild mushroom sauce espagnole.
Served with a parsnip and potato mash, grilled asparagus and red pepper.

GRILLED VEGETABLE TOWER
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Fresh grilled portobello mushroom, zucchini, eggplant and red pepper, drizzled
with a roasted red pepper coulis and served with chickpea and lentil couscous,
stemmed baby carrots and baby bok choy.

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

$55.00 PP

Desserts
SILK TRUFFLE PÂTÉ
Dark chocolate truffle mousse cake, decorated with fresh raspberries

CANADIAN LEMON CHEESECAKE
Decorated with a coulis trio and fresh blueberries.

OLD-FASHIONED STRAWBERRY SHORTCAKE
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Flakey tea biscuits topped with layers of strawberries and fresh whipped cream.

Prices are EXCLUSIVE of 18% admin fees & 13% HST.

DINEWELL CATERING
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BEVERAGES

Beverage List
DOMESTIC BEER (341 ML BOTTLE)		

Cash Bar

Host Bar

$7.25

$6.25

$7.25

$6.25

$8.25

$7.25

$8.25

$7.25

$8.25

$7.25

$8.25

$7.25

$8.25

$7.25

$7.25

N/A

$3.25

$2.75

Budweiser, Bud Light, Coors Light, Canadian, Blue & more

PREMIUM BEER (341 ML BOTTLE)
Keith’s, Rickard’s Red

IMPORTED BEER (341 ML BOTTLE)
Heineken, Corona

COOLERS (341 ML BOTTLE)
Smirnoff Ice

CAESAR (1 OZ)
Virgin caesar also available

BAR RAIL SHOTS OR MIXED DRINKS (1 OZ)
Rum, rye, gin, vodka, scotch

LIQUEUR SHOTS OR MIXED DRINKS (1 0Z)
Baileys, tequila, Grand Marnier, cognac, Disaronno & more

HOUSE WINE (RED OR WHITE) - PER GLASS (5 OZ)
Red & White

SOFT DRINKS - PER GLASS
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Pepsi, Diet Pepsi, 7Up, ginger ale & more

Prices are current as of September, 2017. Prices are subject to change. Cash bar prices are
INCLUSIVE of taxes & administration fees; Host Bar prices are EXCLUSIVE of taxes and administration fees.

Beverage List
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MINERAL WATER (220 ML BOTTLE)

Cash Bar

Host Bar

$4.25

$3.75

NON-ALCOHOLIC FRUIT PUNCH - PER GLASS (4 OZ)

N/A

$3.75

DOMESTIC CHAMPAGNE PUNCH - PER GLASS (4 OZ)

N/A

$4.75

RUM OR VODKA PUNCH - PER GLASS (4 OZ)

N/A

$5.25

Prices are current as of September, 2017. Prices are subject to change. Cash bar prices are
INCLUSIVE of taxes & administration fees; Host Bar prices are EXCLUSIVE of taxes and administration fees.

