
 

100th Anniversary Gala  

Dinner Buffet 
 

 

Entrées 
Herb and yogurt marinated grilled chicken breast, with oven roasted potatoes, cilantro and tahini sauce (halal) 

PeƟte filet of beef tenderloin with wild mushrooms, red wine, natural juices, Pommery mustard and garlic buƩer 

Shrimp and scallops with sweet Peppers and onion ragout with roasted tomatoes and cream 

Pan roasted salmon with heirloom tomato relish 

Yukon gold and sweet potato mash 

Saffron basmaƟ rice 

Mushroom ravioli made with baby spinach and sun-dried tomato pesto 

Seasonal vegetable medley 

Salads 
California leaf salad with grape tomatoes, mandarins, English cucumbers and house vinaigreƩe 

Mediterranean leaf salad with feta, olives, tomatoes, cucumbers, and aged balsamic dressing 

Roasted Ontario heirloom beet salad with maple mustard vinaigreƩe 

Mussels and baby shrimp salad with mango and hearts of palm 

 Roasted mushroom salad with aromaƟc herbs and balsamic dressing 

New and sweet potatoes salad with basil, capers, and parsley 

Platters 
Smoked fish plaƩer 

Shrimp with horseradish cocktail sauce 

AnƟpasto board with assorted grilled vegetables, sliced prosciuƩo, spicy soppressata, genoa salami and capicola 

Desserts 
SelecƟon of tortes, cakes, and flans 

Assorted mini mousse tarts 

Assorted cookies 

Mini French pastries 

SelecƟon of cheeses with assorted crackers 

Fresh sliced fruit with berries 


