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HOLI DAY



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

Buffets  priced per person

Menu 1
Winter Minestrone  (V) 
Romano Beans, Cavolo Nero, Parmigiano-Reggiano

-

Nonna Salad  (V) (GF) 
Whipped Romano Bean Purée, Kale, Shaved Fennel, 
Parmigiano-Reggiano, Lemon Dressing

Marinated & Roasted Butternut Squash  (V) (GF) 
Beluga Lentils, Caramelized Onion, Kale

Caprese Salad  (V) (GF) 
Tomato, Fior di Latte, Basil, Pickled Radicchio

-

Bruschetta  (V) 
Whipped Goat Cheese, Roasted Pepper

-

Traditional Roast Turkey 
Classic Stuffing, Proper Gravy, Cranberry Sauce

Casarecce Pomodoro  (V) 
Tomato, Basil, Parmigiano-Reggiano

Warm Poached Salmon  (GF) 
Cannellini Bean Ragoût, Roasted Brussels Sprouts, 
Sauce Vierge

BBQ Cauliflower  (V) (GF) 
Braised Chickpeas, Capers & Currants, Chili Marinade

Roasted Root Vegetables  (V) (GF) 
Rosemary, Mustard, Olive Oil

Herbed Baby Potatoes  (V) (GF)

-

Festive Desserts & Cookies  (V) 
65.

Menu 2
Winter Minestrone  (V) 
Romano Beans, Cavolo Nero, Parmigiano-Reggiano

-

Nonna Salad  (V) (GF) 
Whipped Romano Bean Purée, Kale, Shaved Fennel, 
Parmigiano-Reggiano, Lemon Dressing

Marinated & Roasted Butternut Squash  (V) (GF) 
Beluga Lentils, Caramelized Onion, Kale

Caprese Salad  (V) (GF) 
Tomato, Fior di Latte, Basil, Pickled Radicchio

-

Marinated Shrimp 
Romesco, Pickled Cucumber, Radishes

Casarecce Pomodoro  (V) 
Tomato, Basil, Parmigiano-Reggiano

House-smoked Salmon  (GF) 
Kohlrabi, Radish, Capers, Pomegranate, Herbed Crème Fraîche

-

Traditional Roast Turkey 
Classic Stuffing, Proper Gravy, Cranberry Sauce

Carved Slow-smoked Roast Beef  (GF) 
Yorkshire Pudding, Roasted Potatoes, Horseradish, Mustard, Jus

Seared Rainbow Trout 
Cabbage Stew, Leek Purée, Salmoriglio

BBQ Cauliflower  (V) (GF) 
Braised Chickpeas, Capers & Currants, Chili Marinade

Roasted Root Vegetables  (V) (GF) 
Rosemary, Mustard, Olive Oil

-

Festive Desserts & Cookies  (V)

Tiramisu  (V) 
Coffee, Mascarpone, Savoiardi, Marsala  
75.



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

Buffets  priced per person

Add an additional pasta course

Pasta� family style / mid-course / entrée  

Casarecce Pomodoro  Basil, Parmigiano-Reggiano  (V)� 8./14./23.  

Rigatoni Rosé  Mascarpone, Basil  (V)� 9./15./27. 

Beauty Mac & Cheese  (V)� 10./14./25.  

Fusilli Bolognese  Pork & Beef Ragù, Parmigiano-Reggiano� 10./16./28.

Entrée 
Ricotta Gnocchi  Porcini Cream, Roasted Mushrooms, Parmigiano-Reggiano  (V)� 28. 

Enhancements  priced per portion/platter

Housemade Focaccia  Garlic, Pecorino, Marinated Olives  (V)� 7.50  
Cheese Board  Selection of Artisanal Cheese, Preserves, Fresh & Dried Fruit, Bread & Grisinni  (V)� 28.  

Salumi Board  Selection of Artisanal Cured Meats, Preserves, Pickles, Mustard, Bread & Grisinni� 28. 

Antipasto Platter  Selection of Dips, Artisanal Cheese, Salumi, Marinated Vegetables, Olives, Pickles, Bread & Grisinni� 30.



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

Plated  priced per person | on-site meal selection +10 per person

Menu 1
Nonna Salad  (V) (GF) 
Whipped Romano Bean Purée, Kale, Shaved Fennel, 
Parmigiano-Reggiano, Lemon Dressing

-

Classic Roast Turkey 
Herbed Focaccia Stuffing, Cranberry, Sauce, 
Roasted Root Vegetables, Proper Gravy

-

Buttermilk Panna Cotta 
Caramelized Apples, Gingerbread Crumble 
60.

Menu 2
Winter Minestrone  (V) 
Romano Beans, Cavolo Nero, Parmigiano-Reggiano

-

Classic Roast Turkey 
Herbed Focaccia Stuffing, Cranberry, Sauce, 
Roasted Root Vegetables, Proper Gravy

or

Warm Poached Salmon  (GF) 
Cannellini Bean Ragoût, Roasted Brussels Sprouts, Sauce Vierge

-

Sticky Toffee Pudding  (V) 
Salted Caramel, Crème Anglaise  
70.

Menu 3
Nonna Salad  (V) (GF) 
Whipped Romano Bean Purée, Kale, Shaved Fennel, 
Parmigiano-Reggiano, Lemon Dressing

or

Caprese Salad  (V) (GF) 
Tomato, Fior di Latte, Basil, Pickled Radicchio

-

Classic Roast Turkey 
Herbed Focaccia Stuffing, Cranberry, Sauce, 
Roasted Root Vegetables, Proper Gravy

or

Seared Rainbow Trout  (GF) 
Cabbage Stew, Leek Purée, Salmoriglio

or

8oz Grilled Flat Iron Steak  (GF) 
Roasted Baby Potatoes, Green Beans, Salsa Verde

-

Sticky Toffee Pudding  (V) 
Salted Caramel, Crème Anglaise  
or

Buttermilk Panna Cotta  (V) 
Caramelized Apples, Gingerbread Crumble 
85.



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

Food Stations  priced per person

Carved  chef-manned

Classic Turkey 
Boneless Roast Turkey, Herbed Focaccia Stuffing, 
Proper Gravy, Cranberry Sauce, Rolls & Whipped Butter, 
Maple Roasted Root Vegetables 
15.

Mustard-glazed Ham 
Smoked Beauty Shoulder Ham, Maple & Honey Glaze, 
Roasted Savoy Cabbage, Sweet Potato Casserole, 
Mustards & Mostardas 
15.

Dessert
Festive Sweets & Gingerbread  (V) 

choice of station or family-style platters

Selection of O&B Artisan Holiday Sweets, Squares, 
Gingerbread & Tarts 
14.50



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

COCK TA I L S TAT IONS



(V)  VEGETARIAN  (GF)  GLUTEN-FREE

Cocktail Stations   
priced per person

Aperol Bourbon Fizz� 18.

minimum 30 guests

Whipping up timeless concoctions of Aperol and 
bourbon, this station offers strong spritzes with 
smoky and complex flavours.

Apple Cider Sangria� 14.

minimum 30 guests

Making sangria a year-round affair, this station 
spices up the classic drink using brandy, white wine, 
apple cider and ginger ale.



BE V ER AGE S



Wine List

Sparkling
Montelliana Prosecco, Veneto, Italy� 70. 
Parés Baltà Brut, Cava, Spain� 70. 
Cave Spring ‘O&B’ Brut, Niagara, Ontario� 72. 
Henry of Pelham ‘Cuvée Catharine’ Brut Rosé, Niagara, Ontario� 100. 
Collet Brut Champagne, France� 135. 
Taittinger Brut Réserve Champagne, France� 170. 
Moët & Chandon Champagne, France� 250.

White
Cave Spring ‘O&B White’ Chardonnay, Niagara, Ontario� 47. 
Fontamara Pinot Grigio, Terre di Chieti, Italy� 49. 
Gerardo Cesari Bianco delle Venezie, Veneto, Italy� 53. 
Pasquiers Sauvignon Blanc-Vermentine, Pays d'Oc, France� 54. 
Giulio Straccali Pinot Grigio, Rocca delle Macìe, Italy� 56. 
Les Jamelles Sauvignon Blanc, Pays d’Oc, France� 59.  
Cave Spring ‘Canoe’ Riesling, Niagara, Ontario� 60. 
Leaping Horse Chardonnay, Lodi, California� 62. 
Umani Ronchi ‘Villa Bianchi’ Verdicchio, Marche, Italy� 70. 
Ironstone Chardonnay, Lodi, California� 70. 
Maria Bonita, Vinho Verde, Portugal� 72. 
Map Maker Sauvignon Blanc, Marlborough, New Zealand	�  75. 
Jean-Luc Colombo ‘La Violette’ Viognier, Rhône, France� 78.  
Pearce Predhomme Chenin Blanc, Stellenbosch, South Africa� 86. 
Cartlidge & Browne Chardonnay, Napa Valley, California� 88.

Red
Cave Spring ‘O&B Red’ Cabernet Franc, Niagara, Ontario� 47. 
Fontamara ‘Quattro', Abruzzo, Italy� 49. 
Gerardo Cesari ‘Lidi' Merlot, Venezie, Italy� 53. 
Más Buscados Tempranillo-Petit Verdot, La Mancha, Spain� 54. 
Les Jamelles Cabernet Sauvignon, Pays d’Oc, France� 59. 
Leaping Horse Merlot, Lodi, California� 62. 
Velenosi Montepulciano-Sangliovese, Marche, Italy	�  67. 
Luigi Bosca ‘Testimonio’ Malbec, Argentina� 72. 
Ironstone Cabernet Sauvignon, Lodi, California	�  74. 
Solid Ground Pinot Noir, California� 75. 
Speri Valpolicella Classico, Veneto, Italy� 77. 
Jean-Luc Colombo ‘Les Abeilles’ Côtes du Rhône, Rhône Valley, France� 83. 
Cartlidge & Browne Cabernet Sauvignon, Napa Valley, California� 88. 
Saint Cosme, 100% Syrah, Côtes du Rhône, France � 90. 
Olivier Pithon, ‘Mon P’tit Pithon Rouge’, Côtes Catalanes, France  *limited availability� 92. 
Chemistry Pinot Noir, Willamette Valley, Oregon  *limited availability� 95. 
Clos LaChance ‘Estate’ Cabernet Sauvignon, Santa Clara Valley, California  *limited availability� 115.

Not sure what to select? Forward your menu selection and wine price range to your event specialist  

and allow our sommelier to select wine for your event!



Beverages

Non-alcoholic
Freshly Brewed Coffee	 per person� 4.

Decaffeinated, Black & Specialty Teas	 per person� 4.

Bottled Juice	 each� 4.

Soft Drink	 each� 4.50 

Sparkling or Still Mineral Water (355ml) 	 each� 4.50

San Pellegrino Sparkling Fruit & Tea Beverages	 each� 5.

Freshly Pressed Juices (355ml) 	 each� 7.

Freshly Pressed Lemonades (355ml) 	 each� 7.

Sparkling or Still Mineral Water (750ml) 	 each� 9.

Spirit-free
Cranberry Basil Smash� 6. 
Cranberry, Basil, Lime, Soda Water

Cucumber Cooler� 6. 
Cucumber, Mint, Lemon, Thyme, Soda Water

Blackberry Nohito� 8. 
Lime, Blackberry Syrup, Soda Water

Pineapple Confusion� 9. 
Pineapple & Sage Syrup, Lemon, Soda Water

Faux G&T� 10. 
Seedlip Spice 94, Tonic Water, Lime

Minus the Mule� 10. 
Seedlip Spice 94, Ginger Beer, Lime

Basic Soft Bar 	 per person� 25.

Pop 
Juice 
Coffee 
Tea

Premium Soft Bar	 per person� 30.

Pop 
Juice 
Bottled Water 
San Pellegrino Fruit & Tea Beverages 
Coffee 
Tea 



Beverage Stations  priced per station

Infused Water
Blueberry Orange or Cucumber Mint 
Less than 100  35. 
More than 100  50.

Coffee & Tea
Freshly Brewed Coffee & Assorted Specialty Teas 
35 cups  82.

Propeller Coffee Co.  led by Propeller baristas

Espresso-based & Drip Coffees 
Pluck Teas 
Propeller Cold Brew 
Hot Chocolate & Steamers 
per person  12. 
(minimum 75 persons)

Chilled Tea
Peach or Terrace Sweet Tea 
Less than 100  65. 
More than 100  80.

Ciders
Sparkling Cranberry or Apple Cinnamon 
Less than 100  65. 
More than 100  80.



Bar

Basic Bar� per oz  9.50

Smirnoff Vodka 
Tanqueray Gin 
El Dorado 5 Year Old Rum 
Canadian Club Rye 
J&B Rare Scotch

Premium Bar� per oz  11.

Dillon’s Selby Vodka 
Dillon’s Selby Gin 
Havana Club Añejo Reserva Rum 
Crown Royal Rye 
Bulleit Bourbon 
Johnnie Walker Red Label Blended Scotch

Ultra Premium Bar� per oz  13.

Belvedere Vodka 
Dillon’s Unfiltered Gin 22 
Dillon’s Canoe Rye 
El Dorado 8 Year Old Rum 
Maker’s Mark Bourbon 
Johnnie Walker Black Label Blended Scotch

Tequila� per oz

Sauza Silver� 12.

Dejado� 14.

Don Julio Blanco� 17.

Scotch� per oz

The Glenlivet 12 Year Old� 16.

Highland Park 10 Year Old� 16.

The Macallan Gold� 18.

Talisker 10 Year Old� 20.

After-dinner Drinks� per oz

Amaretto, Baileys Irish Cream, Kahlúa� 11.

Courvoisier VS, Martell VS, Grand Marnier � 16.

Beer� 355ml

Muskoka Detour� 10.

Muskoka Cream Ale� 10.

Muskoka Craft Lager� 10.

Mill Street Organic Lager� 10.

Mill Street Organic Pilsner� 10.

Henderson Best Amber Ale� 11.50

Henderson Food Truck Ale� 11.50

Lost Craft Wildberry Wheat� 11.50

Lost Craft Neapolitan Stout� 11.50

Lost Craft Revivale� 11.50

Steamwhistle Pilsner� 10.

Big Rock Pilsner� 11.50

Cider
Slow & Row ‘Slow & Low’ � 9.50

Slow & Row ‘Cold Tea’� 9.50

Slow & Row ‘Lime Crush’� 9.50

Lost Craft Gold (500ml)� 11.

Lost Craft Dry Rosé (500ml)� 11.



Cocktails

House & Classics
Dark & Stormy� 15. 
Añejo Rum, Ginger Beer, Lime, Angostura Bitters

Aperol Spritz� 16. 
Aperol, Prosecco, Soda Water, Lemon

Elderflower Paloma� 16. 
Tequila, Elderflower Liqueur, Grapefruit, Soda Water

Southside� 16. 
Gin, Mint, Cinnamon & Star Anise Syrup, Lime, Soda Water

Savoie 75� 16. 
Gin, Elderflower Liqueur, Prosecco 

Espresso Martini� 18. 
Vodka, Kahlúa, Espresso

Hemingway Daiquiri� 18. 
White Rum, Maraschino Liqueur, Lime, Grapefruit

Swiss Cartel� 19. 
Tequila, Sweet Vermouth, Campari

Toronto Cocktail� 19. 
Rye, Fernet, Angostura Bitters

Paper Plane� 19. 
Bourbon, Aperol, Amaro

Sessions
Welcome Cranberry� 12. 
Vodka, Berry Liqueur, Cranberry, Soda Water

Welcome Sangria� 14. 
Red Wine, Berry Liqueur, Orange & Cinnamon Syrup, 
Ginger Beer, Orange, Bitters

Welcome Winter Berry� 14. 
Rye, Cinnamon Cider, Muddled Blackberries & Blueberries

Baked Mojito� 15. 
Añejo Rum, Lime, Cinnamon & Star Anise Syrup, Soda Water

Batched  minimum 50 orders required ∙ served from the bar

Marga-Zalapa� 12. 

Tequila, Lime, Watermelon, Agave, Togarashi & Salt Rim

Bianca�  12. 

Rum, Apricot Brandy, White Wine, Peach, Soda Water

Sangria Rosso � 12. 

Vodka, Red Wine, Triple Sec, Lime, Orange

Ozark�  12. 
Vodka, Berry Liqueur, Lime, Cranberry, Mint, Soda Water



Bar Packages  priced per person

Basic Package
Open bar for one-hour reception before dinner and for five hours 
after dinner

Wine only with dinner

Basic Bar Rail 
Smirnoff Vodka, Tanqueray Gin,  
El Dorado 5 Year Old Rum, 
Canadian Club Rye, J&B Rare Scotch

—

Beer & Cider 
Standard

—

House Wines 
Cave Spring ‘O&B White’ Chardonnay 
Cave Spring ‘O&B Red’ Cabernet Franc

—

Non-alcoholic Beverages 
Pop & Juice

—

Freshly Brewed Coffee & Tea 
65. 

Premium Package
Open bar for one-hour reception before dinner and for five hours 
after dinner

Wine only with dinner

Premium Bar Rail 
Dillon’s Selby Vodka, Dillon’s Selby Gin,  
Havana Añejo Reserva Rum, Crown Royal Rye,  
Bulleit Bourbon, Johnnie Walker Red Label,  
Triple Sec, Campari, Vermouth

—

Beer & Cider 
Standard

—

House Wines 
Fontamara Pinot Grigio 
Fontamara ‘Quattro’

—

Non-alcoholic Beverages 
Pop & Juice

—

Freshly Brewed Coffee & Tea 
75.



Bar Packages  priced per person

Ultra Premium Package
Open bar for one-hour reception before dinner and for five hours 
after dinner

Wine only with dinner

Sparkling Toast

—

Bar Bites & Snacks 
Selection of Gourmet Snacks

—

Ultra Premium Bar Rail 
Belvedere Vodka, Dillon’s Unfiltered Gin 22,  
Dillon’s Canoe Rye, El Dorado 8 Year Old Rum,  
Maker’s Mark Bourbon, Johnnie Walker Black Label,  
Amaretto, Triple Sec, Campari, Vermouth

—

Beer & Cider 

Standard & Premium

—

Wines  choice of one red and one white 
Fontamara Pinot Grigio  
Fontmara ‘Quattro’

or

Gerardo Cesari ‘Lidi’ Merlot 
Gerardo Cesari Bianco delle Venezie

—

Non-alcoholic Beverages 
Bottled Water, Pop & Juice,  
San Pellegrino Fruit & Tea Beverages 

—

Freshly Brewed Coffee & Tea 
85.


