All stations require a minimum of 50 people
Food stations after 10:00pm, require labour charge of $30.00 per hour

Carnitas Taco Station @ Poutine Station

Soft corn & flour tortilla

Chili braised pork

Corn and black bean salsa
Cabbage slaw

Sour cream, cholula sauce
Radish, limes, cilantro, pickled onions
«15.00 per person

Add Guacamole

«1.50 per person

Substitute:

Braised Chicken

+ $2.00 per person

Beyond Beef (minimum 20 portions)
«$2.00 per person

Stirfry Station

Teriyaki garlic vegetable stir-fry on
chow mein noodle

Assortment of garnishes

Served in Chinese takeout boxes

« 13.00 per person

Add honey garlic chicken to stirfry
« 3.50 per person

Sushi Station

Assorted sushi rolls (California roll,
Cucumber roll, Avocado roll, Dynamite roll,
Smoked salmon bagel roll, Yam tempura roll)
soy sauce, pickled ginger and wasabi

« 24.00 per person (6 pieces per person)

Antipasto Station

Capicollo, salami, prosciutto, provolone,
marinated bocconcini, marinated grilled and
pickled vegetables, assortment of olives and
baguette slices

« 21.00 per person

@ Vegan Option @ Gluten Free Option

French fries

Roast chicken gravy

Cheese curds

Green onions

« 13.00 per person

Add chili seasoned ground beef
« 2,50 per person

@ Beef Nacho Bar

Chili seasoned ground beef
Warm Queso

Tomato

Green onion

Olives

Salsa

Sour cream

Tortilla chips

« 18.00 per person

Perogie Station

Potato and cheese perogies

Sour cream, bacon and fried onions

« 15.00 per person (4 pieces per person)
Add Farmer’s sausage

« 3.00 per person

Sundae Station

Chocolate and vanilla bean ice cream
Chocolate fudge and caramel sauce
Assortment of toppings (Smarties, Oreo
crumbs, chocolate chips, candy sprinkles,
and sliced strawberries)

«12.00 per person

Food Allergy Concerns?

Please talk to our catering office staff in advance about gluten, lactose or
other dietary considerations, and we will be pleased to accommodate.

Additional charges may apply.



Bar Snack Station Chef’s Stations

Chicken wings with bbg or buffalo sauce A Chef’s labour charge of $30.00 per hour
Vegetable spring rolls will be applied. Price based on 4 oz portion.
Tortilla chips and salsa .
Carrot and celery sticks with Ranch dressing Mussels Station
+ 19.00 per person Sauteed mussels in white wine or
(6 wings and 2 spring rolls per person) spicy tomato broth
« 17.00 per person
Maqltoba Social Shrimp Flambe Station
Station Flambéed with Sambuca, garlic, shallots and
Marble cheese cubes tomato concasse )
Kielbassa « 17.00 per person (5 pieces per person)
Rye bread and butter Pasta Station
Pgtatp chips with caramelized onion dip Cheese tortellini and penne pasta tossed in
Dill pickles roasted tomato or alfredo sauces
* 16.00 per person Parmesan cheese, feta, olives, chilies
and basil pesto to finish
« 18.00 per person
Risotto Station

Truffle & mushrooms, parmesan, Arborio rice,
white wine, asparagus
« 19.00 per person

Roast Baron of Beef Carvery
Mini cocktail rolls, horseradish and mustards,
mayo

« 21.00 per person

Prime Rib Carvery

Mini Yorkshire puddings, au jus, horseradish
and mustards

«38.00 per person

Smoked Brisket Carvery

Smoky jus, dinner rolls, mustard, BBQ sauce,
horseradish aioli

+40.00 per person

Add gluten free rolls
« 3.00 per person

Food Allergy Concerns?

@ Vegan Option @ Gluten Free Option Please talk to our catering office staff in advance about gluten, lactose or
other dietary considerations, and we will be pleased to accommodate.

Additional charges may apply.



