








BREAKFAST BUFFETS

Premium
Breakfast Buffet Weekend Brunch

« Selection of breakfast breads e Belgiumwa es with
and pastries with butter, fruit CHlLLED SELEC“ONS strawberry compote,
preserves, and marmalade @ Ealby greens blent? Wﬁ o whipped cream, icing sugar,
alsamic vinaigrette Y
@ e Flu y scrambled eggs topped and pancake syrup @
with chives, tomatoes, and * Caesar salad « Mini croissants and assorted
cheddar cheese @ » Fresh vegetable crudités mini danishes @
« Crispy bacon and smoked with dip & DESSERTS
sausage @ ® e Cranberry & apple coleslaw Assorted ‘
i , gluten-friendly, and . ?) ssorted mousse, cakes,
g;?;?ﬁ;ﬁ;g%nptigoﬁ?n reneban « Savoury fried potatoes (2 & @ @ and tartlets (7 @ available)
* Assorted fruit juices HOT SELECT|ONS e Chocolate tru e cake
» Fresh brewe_d regular Fresh scrambled eggs @ ® . House-baked bite-sized
— igdedee(i:r?teerlnn:ttiggal and e Hashbrowns with fresh desserts
herbal teas chives (2 @ ® + Assorted local and imported

* Oven-baked bacon and pork cheese with crackers
sausages @ ® e Fresh brewed regular

$

2395 per perSOH - Eggs benedict with ham and deca einated

co ee, international and
herbal teas

« Breast of chicken with an
exotic mushroom sauce

+ Penne pasta marinara (/)

32,95 per person

Gluten Friendly ’ Pjiry Friendly \ i Vegan Contains Nuts CATERING PACKAGE ‘ Conexus Arts Centre 4















RECEPTION MENU VALUE PAGKAGES

Fresh vegetable mirror with dip &

Chef’s selection of the day’s 3 hot
appetizers

*12,95 per person

Fresh vegetable mirror with dip &

Selection of Canadian cheese with
fruit and crackers @

Chef’s selection of the day’s 5 hot
appetizers

*19.95 per person

Reception time is a maximum of 1 hour reception. Receptions
longer than 1 hour may be subject to price increases.
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e Mediterranean herb chicken @) | $3.00 per person « Butter chicken served on basmati rice @) | *5.00 per

« Coq au vin chicken thighs with mushrooms and pearl person
onions & @)| $4.25 per person » Orange maple-glazed salmon fillets with toasted

B”FFETS + Baked honey ham @ @) | ®4.25 per person sesame seeds, and scallions on steamed rice ® @) |

$5.00 per person
Roast pork loin with apricot mustard and caramelized
shallots @) | ®4.25 per person

» Roasted turkey with gravy, dressing (not gluten friendly),
and cranberry sauce & | $5.00 per person

Bourbon Baked beans (71 | $2.25 per person

V4

ENTREE OPTIONS

Curried Chickpeas (71 | $2.75 per person

ADDITIONAL

Option L ] #35.95 per person Option 2 | $37.75 per person Option 3 | *43.95 per person

« Crisp romaine mixed with artisanal « Crisp romaine mixed with artisanal greens, « Crisp romaine mixed with artisanal greens,
greens, cabbage, and dressings ® @ @ cabbage, and dressings ® @ @ cabbage, and dressings ® @ @

« Bow tie pasta salad in a creamy style dill  Blended cabbage with apple and raisin @ * Feta cucumber and vine-ripened tomatoes with
dressing @ @ fresh sliced feta cheese and Greek dressing @

+ Roasted corn and vegetable salad (7} @  Red and blond quinoa salad with butternut » Blended broccoli slaw with sunflower seeds
squash, kale, dried cranberries, and pepitas » Penne pasta salad @

. Pulled pork with BBQ sauce ® lightly dressed in citrus dressing (7 @® «  Dijon Mustard chicken

* Chicken thighs with creamy garlic *  Breast of chicken with exotic mushrooms « Slow-roasted Saskatchewan beef with rich
parmesan sauce * Roasted pork loin with whole grain mustard burgundy wine sauce @ @

« Chef’s vegetable selection (7 @ sauce ® e Potato and cheddar cheese perogies with

« Roasted garlic and herb potato (7 @ + Centre-crafted pork/beef and rice cabbage sautéed onions, green onions, and sour cream

T mounds with braised cabbage @ @

e Potato and cheddar stu ed perogies with ) .
sauteed onions @ * Country baked beans « Chef’s fresh selection of daily hot vegetables

+ Centre-crafted pork/beef and rice * Kernel corn with red pepper * Penne pasta with a light rose sauce and
cabbage mounds with braised cabbage « Roasted garlic mashed potatoes sundried tomatoes @
® + Dessert display, including home-baked * Red skin garlic mashed potatoes

e Dessert display, including assortment pastries, cookies, mousse, and tartlets « Dessert display, including mini assorted cakes,
of tartlets, mousse, and home-baked (@ available) cheesecakes, home-baked pastries, cookies,
cookies (@ available) mousse, tartlets, and gluten-friendly sticky to ee

pudding (& available)

*All bu ets are accompanied with fresh baked rolls and butter as well freshly brewed co ee, decaf, and international teas.
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AFTER DINNER

» Addtaco meat @ @
| #1.75 per person

I\/IEXICAN FIESTA NAGHO BAR | *7.75 per person

Overflowing basket of tortilla chips with toppings of corn, sliced black olives,
sliced jalapefio, sour cream, salsa, guacamole, and nacho cheese & @

» Add blackened chicken | @ @®
$2.75 per person

PEROGY BAR
*12.95 per person

« Potato and cheddar perogies @
» Bacon ® @

* Fried onions /) & @

» Grated cheddar cheese

e Sauerkraut @ @ @

» Fresh dill cream sauce, sour cream,
and guacamole &

 Black beans (/) @
s Con®

« Ground meat with taco seasoning ® &

LATE NIGHT BUFFET
*10.25 per person

Selection of cold cuts and
salami, sliced cheese, sweet
mixed and dill pickles, rolls,
and butter

Freshly brewed regular
and deca einated co ee,
international and herbal teas

+ Feshrolls @
+ Coleslaw @ ® @

* Aioli

BEEF ON A BUN | *14.25 per person

Hot sliced roast Saskatchewan beef aujus @ ®

¢ Condiments, including mustard, ketchup, and horseradish

POUTINE BAR
*12.75 per person

French fries and traditional poutine
gravy with cheese curds, cheddar

cheese blend, smokey bacon
crumble, blackened chicken, green
onions, fire-roasted salsa, ketchup,
sliced jalapefio peppers, diced
tomatoes, sour cream, roasted garlic
aioli, and hot sauce

PIZZA BUFFET
*19.75 per person

Classic Caesar salad ¢ Assorted pastries

Selection of pizza, e Freshly brewed
including traditional regular and
pepperoni, deca einated

co ee, international
and herbal teas

vegetarian, ham and
pineapple, all meat,

and cheese Gluten-Free Pizza

Condiments,
including grated
parmesan cheese
and red pepper
flakes

e 10" Cheese pizza
30.00 (serves 4)

e 10" pepperoni-
32.50 (serves 4)

*Prices listed are reserved for the After Dinner bu et package and are subject to change if menu items are purchased individually.
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COLD ITEMS HOT ITEMS

$25 95/DOZEN, CHOICE OF: $24 50/DOZEN, CHOICE OF: $28 95/DOZEN, CHOICE OF:

California rolls with avocado, vegetables, Greek-style riblets ® Brochette of teriyaki chicken @ @
rice, and nori @

+ Mini vegetable quiche & Chicken wings with honey garlic &)
» Vegetable tortilla with chipotle and

herbed cream cheese @

« Mini vegetable spring rolls & Bu alo-style chicken wings with

« BBQ meatballs ® blue cheese dip
$28 50/DOZEN CHOICE OF: - Beef kofta with garlic cream . M|n|aturg bee_f Yprkshwes with
Bruschetta tomato garlic oil & sauce horseradish aioli

« Smoked salmon mousse rosette on a $2595/DOZEN, CHOICE OF: $29 95/DOZEN, CHOICE OF:

cris
P . Crustless vegetable quiche @ Coconut breaded shrimp with

e Ham and asparagus rolls with herbed Cocktal @® chutney ®
» Cocktail samosas
cream cheese ] Breaded scallops with garlic aioli
+ Caprese salad skewer @ * Spanakopita @ ®

* Mediterranean sausage & « Jumbo golden fried shrimp @&

$29 95/DOZEN CH0|CE OF e Breaded chicken fillets with dip @&

Assorted sushi, California rolls, and . . ) * Mini beef sliders W.ith cheddar
dynamite shrimp rolls @ @ * Potstickers with sesame dip and bacon on a brioche bun

e Coconut gazpacho shooters with * Pulled pork sliders

skewered jerk chicken ® e Chicken souvlaki with light lemon
+ Jumbo shrimp with cocktail sauce ® Greek glaze ®
- Bow-tie antipasto bites @ . Siroelfld®ed crab cakes with garlic

*We recommend 4-6 pieces per person or 10-12 pieces per person between 4:00 PM and 8:00 PM

HORS a'OFIIVRES
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