


DISCLAIMER
The following menus and prices are subject to change, and prices are subject to a 17% 
service charge and applicable taxes.

Conexus Arts Centre understands that many people have certain preferences, beliefs, 
and allergies, and we do our best to accommodate everyone's needs. Menus can be 
customized, including Halal. Requests are subject to a nominal fee.

Please note that, while we accommodate dietary restrictions, we are not an allergen-
free facility.
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•	 Chef’s soup of the day 
with crackers

•	 Assorted hearty 
quarter sandwiches 
and wraps with 
relishes, assorted 
pastries  
(   available)

•	 Freshly brewed regular 
and decaffeinated 
coffee, international 
and herbal teas

Express Buffet

LUNCHEON BUFFETS

$21.50 per person

•	 Chef’s soup of the day with 
crackers

•	 Assortment of artisanal rolls 
and croissants  

•	 Lean slow-roasted roast beef 
 

•	 Thinly sliced breast of turkey
 

•	 Shaved baked honey ham
•	 Genoa salami
•	 Egg salad   
•	 Pickles, cheese, and 

condiments  
•	 Assorted cookie platter 
•	 Freshly brewed regular 

and decaffeinated coffee, 
international and herbal teas

DIY Sandwich  
Station

$27.75 per person

•	 Greek salad, crispy caesar 
salad, assorted pitas, and 
sliced breads  

•	 Relishes, including feta and 
kalamata olives

•	 Grilled chicken breast with 
lemon and oregano glaze 

•	 Pork souvlaki with tzatziki 
•	 Greek-style potatoes, 

green beans, peppers and 
tomatoes   

•	 Baklava, custard fruit tartlets 
 

•	 Freshly brewed regular 
and decaffeinated coffee, 
international and herbal teas

Taste of Greece

$27.50 per person

*Additional $2 for gluten-friendly
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INDIAN SUPPER BUFFETS (VEGETARIAN)

INDIGENOUS SUPPER BUFFET

•	 Mixed pakoras 
with chutney  

   
•	 Kadai paneer, 

bhindi masala  
 

•	 Tadka dal  
•	 Dum aloo   
•	 Jeera rice  

  
•	 Butter naan 

•	 Cucumber, tomato, 
and onion salad 

  
•	 Green leaf salad 

  
•	 Raitha  
•	 Papadum   
•	 Desserts including 

Gulab jamun, 
chef’s dessert 
dainties, fresh fruit 

 

•	 Mixed pakoras with 
chutney   

•	 Methi mutter malai  
  

•	 Dry gobi   
•	 Mix vegetable kolhapuri

  
•	 Dum aloo   
•	 Yellow dal fry   

•	 Tadka daal   
•	 Jeera rice   
•	 Butter naan 
•	 Boondi raita  
•	 Tossed salad   
•	 Papadum
•	 Dessert including 

assorted fruits and  
Gulab jamun 

•	 Bannock: fried and baked    
•	 Tossed salad with sour cherry vinaigrette    
•	 3 sisters’ salad with corn    
•	 Beans and squash    
•	 Fireside potato salad with charcoal “dust”   
•	 Sage-smoked turkey with pan drippings   

•	 Pan-seared walleye with citrus   
•	 Cider glaze    
•	 Roasted butternut squash    
•	 Wild rice medley    
•	 Birch syrup beans    
•	 Desserts, including an assortment of Saskatoon berry, rose 

hip, and chocolate pastry desserts 

Option 1 | $39.50 per person Option 2 | $41.95 per person

$46.95 per person
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•	 Cheese | $27.00

•	 Pepperoni | 35.95
•	 Pepperoni and 

mushroom | 35.95
•	 Ham and pineapple 

| 35.95
•	 Spinach and feta | 

35.95

•	 California 
vegetarian | 35.95

•	 All meat | 40.95

•	 All dressed | 40.95
•	 Gluten-friendly 

cheese | 32.00
•	 Gluten-friendly 

pepperoni | 34.50

•	 Charcuterie with 
cured meats, 
cheese, dips, and 
crisps | 16.95

•	 Assorted 
sandwiches and 
wraps | 6.95  
(  available)

•	 Selection of 
Canadian cheese 
served with 
crackers  | 6.95

•	 Fresh vegetable 
crudites with dip  

   | 3.95
•	 Assorted pastries | 

4.25

•	 Whole fruit | 3.50 
each

•	 Granola bars | 
24.00/dozen

•	 Assorted cookies | 
26.95/dozen

•	 Doughnuts | 
26.95/dozen

•	 Popcorn | 5.00/
basket (serves 8)

•	 Potato chips | 7.00/
basket (serves 8)

•	 Tortilla chips and 
salsa | 15.00/
platter (serves 8)

•	 Selections of 
Canadian cheese 
with fruit and 
crackers  | 
175.00

•	 Fresh vegetable 
mirror with dip  

  | 105.00

•	 Fresh fruit platter  
  | 135.00

•	 Sandwich platter 
| 140.00 (  
available)

•	 Home-baked pastry 
platter  | 125.00 

PIZZAS 14" ALL PIZZAS SERVE 2-4 PEOPLE

RECEPTION PLATTER PER PERSON PRICING

SNACKS

PLATTERS ALL PLATTERS SERVE 25 PEOPLE

*Dietary requests can be accommodated for a nominal fee.
The following menus and prices are subject to change, and prices are subject to a 17% service charge and applicable taxes
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•	 Rocket salad with dried tomatoes, 
greens, dry figs, parmesan flakes, 
and pomegranate  

•	 Rotini pasta salad with lemon 
arugula pesto, sundried tomato, 
grilled broccoli, and roasted corn  

•	 Baby spinach salad with mandarins, 
sunflower seeds, crumbled feta, 
pickled red onion, and vinaigrette 

 
•	 Tabbouleh salad with feta  
•	 Roasted turkey breast and thigh, 

cranberries, stuffing, and classic rich 
gravy 

•	 Perogies with sautéed onions, sour 
cream, and scallion 

•	 Smashed potatoes with chopped 
chives  

•	 Centre-crafted beef, pork, and rice 
cabbage mounds in a light tomato 
sauce and topped with braised 
cabbage  

•	 Holiday vegetable blend 
•	 Holiday dessert table, including an 

assortment of cakes, tarts, flans, 
mini pastries, festive cookies, sticky 
toffee pudding , and assorted 
whole fruits (    available)

$49.00 per person

HOLIDAY DINNER BUFFET
Served with freshly brewed regular and decaffeinated coffee, selection of premium 
teas, rolls, and biscuits.
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