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Banquet Menu 
 

Napoleon of roasted vegetables and goat cheese, pepper and olive oil coulis 
 

 
 

Sweet curry lentil and eggplant soup 
 

 
 

Butternut squash quinoa with tofu, asparagus, dried fruit and herbed oil 

-OR-  

Roasted Chicken Breast topped with a demi glace white wine pepper sauce  
Potato gratin and seasonal vegetables 

-OR-  

Slow cooked beef roast, red wine, tarragon and wild mushrooms sauce 

  Potato gratin and seasonal vegetables  
 

 
 

Maple chocolate delight with caramelized nuts 
 

 
Coffee, tea or herbal tea with dessert 

 

Cash Bar 


