
  
BARCLAY SOUND DINNER BUFFET 

4pm-8pm 
               Minimum 25 guests 

 
Choose 2 salad 

Artisan greens with 2 dressings   
Cole Slaw 
Oriental noodle salad     

            Vegetable pasta salad  
Caesar Salad 

Substitute:  1 Specialty Salad $2.00 per person 
Signature, or Broccoli grape, or Greek Salad  

 
Choose 2 Hot Entrée 
  Herb Infused Roasted Chicken 
  Chicken Cordon Bleu 
  Vegetarian or Chicken Stir Fry (Thai, honey garlic, teriyaki) 
  Lasagna 
  Chicken Pasta in a Cream Sauce 
  Stuffed Roast Pork Loin 
  Spaghetti & Meatballs in Marinara Sauce 
  Shepherd Pie 
           Sweet and Sour Meatballs 
           Herb Crusted Cod 
 
  Buffet comes with fresh dinner buns, herb roasted potato or 
mashed potatoes and gravy or basmati rice, roasted seasonal vegetables  
Desserts including: Pies and assorted squares and bars and chefs inspired dessert 
   Fresh Brewed Van Houtte coffee and Red Rose Tea  
 

Above prices are subject to 15% gratuity and GST 
Price guaranteed for 30 days and are subject to change  

 
                



                
                                                      

DELLA FALLS DINNER BUFFET 
Minimum 25 guests 

 
Choose 2 salads 

Artisan greens with 2 dressings   
Cole Slaw 
Oriental noodle salad     
Vegetable pasta salad  
Caesar Salad 

Substitute: 1 Specialty Salad $2.00 per person 
Signature, or Broccoli grape, or Greek Salad  

 
MAIN ENTREES: 

Choose 1 
   BARON OF BEEF  
Herb roasted potatoes, rich beef gravy, and creamy horseradish, roasted seasonal  
vegetables and dinner rolls 
    

ROASTED TURKEY  
White and dark turkey, with traditional bread stuffing, cranberry sauce, mashed 
potatoes and gravy, roasted seasonal vegetables, dinner rolls  
 
   BAKED HAM  
Scalloped potatoes, roasted seasonal vegetables, grainy mustard and dinner rolls 
  
 
Desserts including: Pies and assorted squares, fruit and chef inspired dessert 
   Fresh Brewed Van Houtte coffee and Red Rose Tea  

 
Above prices are subject to 15% gratuity and GST 
Price guaranteed for 30 days and are subject to change 

                                      MOUNT ARROWSMITH DINNER BUFFET 
Minimum 25 guests 



 
Choose 2 salads 

Artisan greens with 2 dressings   
Cole Slaw 
Oriental noodle salad     
Vegetable pasta salad  
Caesar Salad 

Substitute:     1 Specialty Salad $2.00 per person 
Signature, or Broccoli grape, or Greek Salad 

 
Choose 1 Hot Entrée 
Herb Infused Roasted Chicken     Chicken Cordon Bleu 
Lasagna        Stuffed Roast Pork Loin 
Shepherd Pie      Sweet and Sour Meatballs 
Herb Crusted Cod      Chicken Pasta in a Cream Sauce 
Spaghetti & Meatballs in Marinara Sauce Vegetarian or Chicken Stir Fry 
       (Thai, honey garlic, teriyaki) 
   
Choose 1 Main Entree    
       BARON OF BEEF  
Herb roasted potatoes, rich beef gravy, and creamy horseradish, roasted seasonal  
vegetables and dinner rolls 

   ROASTED TURKEY  
White and dark turkey, with traditional bread stuffing, cranberry sauce, mashed 
potatoes and gravy, roasted seasonal vegetables, dinner rolls  
       BAKED HAM  
Scalloped potatoes, roasted seasonal vegetables, grainy mustard and dinner rolls 
 Desserts including: Pies and assorted squares, fruit and chef inspired dessert 
   Fresh Brewed Van Houtte coffee and Red Rose Tea  
 
          Above prices are subject to 15% gratuity and GST 
          Price guaranteed for 30 days and are subject to change  
                                   

LIGHT SNACKS 
 



(All trays are based on 25 people) 
 

Finger Sandwiches      
Assorted meats, egg and tuna salad  
 
Meat and Cheese Platter                
Assorted Meats and Cheeses artfully arranged 
Dinner rolls Assorted (25 buns)$   
 
Fresh Vegetables & Dip               
Assortment of Seasonal Vegetables  
 
Fresh Fruit Platter    
Selection of seasonal fruit artfully displayed 
 
Pastry Tray      
Collection of assorted danish, muffins, Strudel  
Cookie Platter                
In house freshly baked  
 
Dessert Platter     
Nanaimo bars, brownies, and other assorted squares 
Appetizer Tray                     
assortment of hot and cold appetizers 
Urn of coffee    (40 cups) 
Tea or Coffee     (per pot) 
Juice (apple or orange)   (per jug) 
Juice                (per can) 
Pop                (per can) 
Punch      (large dispenser) 
A reminder we cater our own building and do not allow outside food or  
drinks to be brought in….. 
                              Above prices are subject to 15% gratuity and GST 

Price guaranteed for 30 days and are subject to change 
                                                  



APPETIZER TRAYS 
(All trays are based on 25 people) 

(3-4 pc per person) 
Choose 3 appetizers:  
   Mini Sausage rolls           (honey mustard) 
   Spanakopita 
   Devilled Eggs                 (with a twist) 
   Wings                        (choice of sauce or southern coated) 

Mini Vegetable Spring Rolls (thai chili sauce) 
Shrimp Spring Rolls 
Meatballs                    (teriyaki pineapple) 
Dry Pork Rib 
Bold Fiesta Poppers  
Zucchini Sticks  
Pot Stickers               (pan seared mushroom medley) 
Assorted Mini Quiche 
Pickle Fries 
Fruit skewers  
Potato skins               (assorted fillings) 
Stuffed mushroom caps 
Mini bruschetta  
 

   A reminder that appetizers should never be considered replacement for a meal  
 
Above prices are subject to 15% gratuity and GST 
Price guaranteed for 30 days and are subject to change  
 
 
 
 
 
 
 

                                          


