
 
 

MILLENNIUM CELEBRATIONS 
 
 

CIRCULATION OF HORS D’OEUVRES 
(CHOICE OF FOUR) 

CIRCULATED WITH NON-ALCOHOLIC PUNCH 
SHRIMP AND/OR CALAMARI DUSTED IN CORN FLOUR, MINI PORK OR BEEF MEATBALLS, VEGETABLE SPRING ROLLS,  

CROSTINI BRUSCHETTA, SPICY CHICKEN SATAY, RISOTTO BALLS (ARANCINI) IN HOUSE TOMATO SAUCE 
 

SOUP 
SERVED WITH FRESHLY BAKED BUNS & BUTTER 

(CHOICE OF ONE) 
BUTTERNUT SQUASH & APPLE, POTATO & LEEK SOUP, CREAM OF CARROT & COCONUT 

 
MAIN COURSE  

SERVED WITH POTATOES & SEASONAL VEGETABLES 
(CHOICE OF TWO ENTRÉES) 

GRILLED CHICKEN IN PAN GRAVY, ASPARAGUS-STUFFED CHICKEN IN WHITE WINE REDUCTION, 
WHOLE PORTUGUESE CHICKEN LEG, BATTERED COD, COD LOIN IN CREOLE SAUCE, VEAL PARMIGIANA,  

SLOW-ROASTED BEEF IN RED WINE SAUCE, BREADED PORK SCHNITZEL SERVED WITH SAUTÉED ONIONS & PEPPERS 
 

DESSERT 
SERVED WITH COFFEE & TEA 

(CHOICE OF ONE) 
 TARTUFO ICE CREAM, TIRAMISU, ICE CREAM CREPE, ASSORTED PASTRIES 

 
PACKAGE INCLUSIONS 

SIX HOURS OF HALL & SERVICES, EXPERIENCED WAIT STAFF,  
ONE BOTTLE OF RED AND ONE BOTTLE OF WHITE WINE PER TABLE OF 8-10 GUESTS,  

SOFT DRINKS, JUICES, FILTERED STILL & SPARKLING WATER, 
SILVER CHIAVARI CHAIRS, COLOURED NAPKINS, COLOURED TABLE LINENS, 3 GIFT TABLES WITH LINEN,  

SILVERWARE, CHINAWARE, GLASSWARE  
 

DINNER & WINE 
A BARTENDER FEE APPLIES FOR CASH BAR SERVICES 

 
DINNER, WINE & SWEET TABLE WITH CLIENT’S CAKE  

ASSORTED EUROPEAN CAKES AND PASTRIES, CLIENT’S CAKE, COFFEE & TEA STATION 
 

DINNER, WINE, LATE-NIGHT SAVOURY STATION WITH CLIENT’S CAKE 
(CHOICE OF THREE)  

BACON-WRAPPED CHICKEN, PIEROGI, ROASTED SAUSAGE SERVED WITH SAUTÉED ONIONS & PEPPERS, CABBAGE ROLLS, 
CHICKEN WINGS, MAC’N’CHEESE, STUFFED PEPPERS, CHARCUTERIE BOARD, ASSORTED CHEESES, SHRIMP COCKTAIL 

 
DINNER, WINE, SWEET TABLE & LATE-NIGHT SAVOURY STATION 

 
ADD 4 HOURS OF STANDARD OPEN BAR, INCLUDING BARTENDER 

 
*CHILDREN 12 & UNDER 

SOUP, HOUSE-MADE BREADED CHICKEN TENDERS & FRIES WITH CELERY & CARROT STICKS, DESSERT 
 

PRICE SUBJECT TO 15% FACILITY FEE & HST 
PACKAGE APPLICABLE TO SATURDAY DATES & SUNDAYS OF LONG WEEKENDS; MINIMUM OF 70 GUESTS REQUIRED 


