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CATEﬁING 8BANQUET CENTRE




Boaden Catering & Banquet Centre offers the quality of
excellent International Cuisine and Professionally Trained
Staff. We delight in being a part of your Special Occasion,
making your ideas come to life.

From the simplistic to the sublime, we will create a Special

Occasion befitting your guests and worthy of your trust so that
you can relax and enjoy your event.

BABY SHOWERS
BRIDAL SHOWERS
ENGAGEMENTS
BAarTIisMs
COMMUNIONS
BIRTHDAYS
ANNIVERSARIES
RETIREMENTS
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ELEGANTLY APPOINTED BANQUET HALL
BACKGROUND MusIc
NoN ArcoHoLic PUNCH As YOUR GUESTS ARRIVE

UNLIMITED SOFT DRINKS

CHOICE OF BUFFET OR SI1T - DOWN MEAL SERVICE
OpTIONAL HOST OR CASH BAR
PROFESSIONAL SERVING STAFF
LINEN TABLECLOTHS AND NAPKINS
CHINA SET - UP FOR BUFFET
FuLL CHINA SET - UP FOR SIT - DOWN MEAL
CHaoick oF HosT or CasH BAr
FrEsH TABLE FLOWERS
All of our Menus are prepared by our Executrve Chef, using only the freshest

of ingredients. You can select one of our menus on the following pages or we
can customize one to suit your needs and budget.

BAR OPTIONS:

4 Hour OPEN BAR $ PER PERSON
5 Hour OPEN Bar $ PER PERSON
WINE WITH MEAL $ PER PERSON
CasH LioguorR & BEER $ PER DRINK

MENU OPTIONS:
SECOND ENTREE $ PER PERSON
LASAGNA OR CANNELLONI $ PER PERSON

HoT Hors D’OUERVES $ PER PERSON



BUFFET MENU

CHOICE OF Two ENTREES:
CHEESE TORTELLINI IN AN ASIAGO RosE SAUCE

PENNE PRIMAVERA

BREADED PorRK OR CHICKEN SCHNITZEL WITH
LLEMON OR A MUSHROOM SAUCE

HeRBED RoasT OR CURRY CHICKEN
CHICKEN PAPRIKAS

PEROGIES WITH SAUTEED ONIONS,
BacoN AND SoUR CREAM

BEEF STROGANOFF

RoaAsT SIRLOIN OF BEEF WITH
TRADITIONAL GRAVY AND HORSERADISH

DELICATELY BATTERED FILET OF SOLE

Served with Herb-Roasted Potatoes or
Rice Pilaf w/Seasonal Vegetables

CHoIcE OF Two SALADS:

Houst PAsTA SALAD WITH
MARINATED GRILLED VEGETABLES

CHEF'S MIXED GREENS WITH
BaLsaMic VINAIGRETTE

TrabpiTIONAL CREAMY CAESAR SALAD )
Served with Freshly Baked European Breads s

DESSERT

ASsORTED EUROPEAN PASTRIES OR
TIRAMISU

FresunLy BREWED COFFEE AND TEA

Price PErR PERSON
PLus TaAxEs & GRATUITIES
(Minimum 50 people)

MiNniMuM CHINA SET - UP FOR BUFFET



SiT — DowN MENU #1

To START

(Choice of One)
CLASSIC STRACIATELLA WITH REGGIANO CHEESE

ANTIPASTO
BaBy SHRiMP COCKTAIL
FOLLOWED BY
CHEESE TORTELLINI IN AN ASIAGO RosSE SAUCE
OR

FETTUCCINI ALFREDO

FoR YOUR ENTREE
(Choice of One)
MEDITERRANEAN GRILLED CHICKEN BREAST

GRILLED BONELESs BREAST OF CHICKEN WITH
CREMINI MUSHROOMS IN A CHARDONNAY SAUCE

CHICKEN PArRMIGIANA wWITH BasiL TomMATO SAUCE
ToPPED WITH MOZZARELLA CHEESE

RoasT SiRLOIN OF BEEF WITH TRADITIONAL GRAVY AND HORSERADISH
EscAaLoPE oF VEAL MARSALA

OvVEN RoAasTED PorRkK LOIN STUFFED WITH APPLES
AND DATES IN A POMMERY MUSTARD SAUCE

DELICATELY BREADED CHICKEN OR PORK SCHNITZEL WITH
LEMON OR A MUSHROOM SAUCE

PAN-SEARED SALMON WITH RIESLING BUERRE BraNC

Entrees are Served with Herb-Roasted Potatoes or Rice Pilaf w/Seasonal Vegetables
Accompanied with: Chef’s Mixed Greens with Balsamic Vinaigrette

Served with Freshly Baked European Breads

DESSERT
AssORTED EUROPEAN PasTrIEs / TiraMmisu / TARTUFO

FRrRESHLY BREWED COFFEE AND TEA

Price PErR PERSON
PLus TaAxEs & GRATUITIES
(Minimum 50 people)

IncLupEs FuLL CuHiNA SET - Up




SiT - DowN MENU #2

To START
(Choice of One)

Soup

CHEF’S GARDEN SALAD

ENTREE SELECTION
(Choice of One)

CHICKEN SUPREME CHAMPIGNON
BoNELESS BREAST OF CHICKEN WITH WILD RICE STUFFING

RoasT SirRLOIN OF BEEF WITH TRADITIONAL
GRAVY AND HORSERADISH

RoasT PorKk LoIN STUFFED WITH APPLES DATES AND
SERVED WITH POMMERY MUSTARD SAUCE

DELICATELY BATTERED FILET OF SOLE
Served with Herb-Roasted Potatoes or Rice Pilaf with Seasonal Vegetables
Served with Freshly Baked European Breads

DESSERT
ASSORTED FRENCH PASTRIES
STRAWBERRY SHORTCAKE
FreENcH CHEESECAKE

FreEsHLY BREWED COFFEE AND TEA

Price PErR PERSON
PLus TaAxEs & GRATUITIES
(Minimum 50 people)

IncLupEs FuLL CuHiNA SET - Up



FAMILY STYLE SERVICE

To START
(Choice of One)
PexnNE Pasta wiTH TomMaTO-CREAM SAUCE

OR

CHICKEN SouP wiTH HOMEMADE BroTH AND EGG NOODLES

ENTREE SELECTION
(Choice of Two)
MEDITERRANEAN GRILLED CHICKEN BREAST

DELICATELY BREADED CHICKEN OR
PorRK ScHNITZEL WiITH LEMON
OR A MUSHROOM SAUCE

CHICKEN PAPRIKAS

CHICKEN TENDERS IN A
RED Thaat CurRRry

RoasT SIRLOIN OF BEEF WITH
TraDITIONAL GRAVY
AND HORSERADISH

EscaLoPE oF VEAL MARSALA

SrowLy BRAISED BEEF, PORK
AND VEAL CABBAGE RoLLs

PEROGIES WITH SAUTEED ONIONS,
BacoN AND SOUR CREAM

PENNE ARRABIATA OR PRIMAVERA
Served with Herb-Roasted Potatoes or Rice Pilaf with Seasonal Vegetables
Served with Freshly Baked European Breads

DESSERT

ASSORTED EUROPEAN PASTRIES OR TIRAMISU
OR TARTUFO OR FRENCH CHEESECAKE

FrREsHLY BREWED COFFEE AND TEA

Price PErR PERSON
PLus TaAxEs & GRATUITIES
(Minimum 50 people)

IncLupEs FuLL CuHiNA SET - Up



QUEENSWAY AVE.

CAWTHRA RD.

HURONTARIO ST.

Serving Mississauga and Toronto since 1975

505 Queensway Ave. E.,
Unit 12. Mississauga, ON L5A 4B4

Tel: 905.276.1161  Fax: 905.276.1613

web: www.boaden.com
email: info@boaden.com



