
DF: DAIRY FREE     GF: GLUTEN FREE     V: VEGETARIAN     VE: VEGAN

Holiday Luncheon 2022

BUFFET
Rolls and Butter

Garden Salad with “Hearts of Hearts” Greens
Julienned Carrots, Grape Tomatoes, Cucumbers and 
Watermelon Radish with Assorted Dressings GF VE

Butternut Squash and Sweet Potato Salad
with Sundried Cherries, Candied Pecans, Sunflower 
Seeds, Bell Pepper, and Balsamic Vinaigrette GF VE

Tender Ontario Turkey GF

Herb Stuffing

Thyme Gravy GF

Cranberry Sauce

Buttermilk Ranch Mashed Potatoes GF

Roasted Autumn Vegetables, and Brussel Sprouts GF

Assorted Cakes and Pastries

Coffee, Tea, Decaf

ON-SITE PLATED MEAL
Rolls and Butter

Wintergreen Salad
with Cucumber, Carrot Curls,  Bell Pepper Confetti, 

Grape Tomatoes, Cranberry-Maple Vinaigrette GF VE

Slow Roasted Ontario Turkey Stuffed 
with Herb Bread Stuffing

Buttermilk Ranch Mashed Potatoes GF

Roasted Autumn Vegetables 
and Brussel Sprouts GF

Thyme Infused Turkey Gravy GF

Candy Cane Cheesecake

Coffee, Tea, Decaf

Prices subject to HST and administration charges.
Minimum 25 people




