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BA B Y SH OW E R S

BR I DA L SH OW E R S

EN G AG E M E N T S

BA P T I S M S

CO M M U N I O N S

BI RT H DAY S

AN N I V E R S A R I E S

RE T I R E M E N T S

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.



Included in your Special Occasion
ELEGANTLY APPOINTED BANQUET HALL

BACKGROUND MUSIC

NON ALCOHOLIC PUNCH AS YOUR GUESTS ARRIVE

UNLIMITED SOFT DRINKS

CHOICE OF BUFFET OR SIT - 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

CHOICE OF HOST OR CASH BAR

FRESH TABLE FLOWERS

All of  our Menus are prepared by our Executive 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.

BA R OP T I O N S:
4 HO U R OP E N BA R $  ________ P E R P E R S O N

5 HO U R OP E N BA R $  ________ P E R P E R S O N

WI N E W I T H ME A L  $  ________ P E R P E R S O N

CA S H LI QU O R & BE E R $  ________ P E R D R I N K

ME N U OP T I O N S:
SE C O N D EN T R E E $  ________ P E R P E R S O N

LA S AG NA O R CA N N E L LO N I   $  ________ P E R P E R S O N

HO T HO R S D’O U E RV E S   $  ________ P E R P E R S O N



Special Occasion Menu
BU F F E T ME N U

CH O I C E O F TWO EN T R E E S:
CH E E S E TO RT E L L I N I I N A N AS I AG O RO S É SAU C E

PE N N E PR I M AV E R A

BR E A D E D PO R K O R CH I C K E N SC H N I T Z E L W I T H

LE M O N O R A MU S H RO O M SAU C E

HE R B E D ROA S T O R CU R RY CH I C K E N

CH I C K E N PA P R I K A S

PE RO G I E S W I T H SAU T É E D ON I O N S ,
BAC O N A N D SO U R CR E A M

BE E F ST RO G A N O F F

ROA S T SI R LO I N O F BE E F W I T H

TR A D I T I O NA L GR AV Y A N D HO R S E R A D I S H

DE L I C AT E LY BAT T E R E D FI L E T O F SO L E

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

CH O I C E OF TWO SA L A D S:
HO U S E PA S TA SA L A D W I T H

MA R I NAT E D GR I L L E D VE G E TA B L E S

CH E F’S  MI X E D GR E E N S W I T H

BA L S A M I C VI NA I G R E T T E

TR A D I T I O NA L CR E A M Y CA E S A R SA L A D

Served with Freshly Baked European Breads 

DE S S E RT

AS S O RT E D EU RO P E A N PA S T R I E S O R

TI R A M I S U

FR E S H LY BR E W E D CO F F E E A N D TE A

PR I C E PE R PE R S O N ______
PLU S TA X E S & GR AT U I T I E S

(Minimum 50 people)

MI N I M U M CH I NA SE T -  UP F O R BU F F E T



Special Occasion Menu
SI T – DOW N ME N U #1

TO STA RT

(Choice of  One)
CL A S S I C  ST R AC I AT E L L A W I T H RE G G I A N O CH E E S E

AN T I PA S T O

BA B Y SH R I M P CO C K TA I L

FO L L OW E D B Y

CH E E S E TO RT E L L I N I I N A N AS I AG O RO S É SAU C E

O R

FE T T U C C I N I  AL F R E D O

FO R YO U R EN T R É E
(Choice of  One)

ME D I T E R R A N E A N GR I L L E D CH I C K E N BR E A S T

GR I L L E D BO N E L E S S  BR E A S T O F CH I C K E N W I T H

CR E M I N I  MU S H RO O M S I N A CH A R D O N NAY SAU C E

CH I C K E N PA R M I G I A NA W I T H BA S I L  TO M AT O SAU C E

TO P P E D W I T H MO Z Z A R E L L A CH E E S E

ROA S T SI R LO I N O F BE E F W I T H TR A D I T I O NA L GR AV Y A N D HO R S E R A D I S H

ES C A LO P E O F VE A L MA R S A L A

OV E N ROA S T E D PO R K LO I N ST U F F E D W I T H AP P L E S

A N D DAT E S I N A PO M M E RY MU S TA R D SAU C E

DE L I C AT E LY BR E A D E D CH I C K E N O R PO R K SC H N I T Z E L W I T H

LE M O N O R A MU S H RO O M SAU C E

PA N-SE A R E D SA L M O N W I T H RI E S L I N G BU E R R E BL A N C

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

DE S S E RT

AS S O RT E D EU RO P E A N PA S T R I E S  /  TI R A M I S U / TA RT U F O

FR E S H LY BR E W E D CO F F E E A N D TE A

PR I C E PE R PE R S O N ______
PLU S TA X E S & GR AT U I T I E S

(Minimum 50 people)

IN C LU D E S FU L L CH I NA SE T -  UP



Special Occasion Menu
SI T -  DOW N ME N U #2

TO STA RT

(Choice of  One)

SO U P

CH E F’S  GA R D E N SA L A D

EN T R É E SE L E C T I O N
(Choice of  One)

CH I C K E N SU P R E M E CH A M P I G N O N

BO N E L E S S  BR E A S T O F CH I C K E N W I T H WI L D RI C E ST U F F I N G

ROA S T SI R LO I N O F BE E F W I T H TR A D I T I O NA L

GR AV Y A N D HO R S E R A D I S H

ROA S T PO R K LO I N ST U F F E D W I T H AP P L E S  DAT E S A N D

SE RV E D W I T H PO M M E RY MU S TA R D SAU C E

DE L I C AT E LY BAT T E R E D FI L E T O F SO L E

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

Served with Freshly Baked European Breads

DE S S E RT

AS S O RT E D FR E N C H PA S T R I E S

ST R AW B E R RY SH O RT C A K E

FR E N C H CH E E S E C A K E

FR E S H LY BR E W E D CO F F E E A N D TE A

PR I C E PE R PE R S O N ______
PLU S TA X E S & GR AT U I T I E S

(Minimum 50 people)

IN C LU D E S FU L L CH I NA SE T -  UP



Special Occasion Menu
FA M I LY ST Y L E SE RV I C E

TO STA RT

(Choice of  One)

PE N N E PA S TA W I T H TO M AT O-CR E A M SAU C E

O R

CH I C K E N SO U P W I T H HO M E M A D E BRO T H A N D EG G NO O D L E S

EN T R É E SE L E C T I O N
(Choice of  Two)

ME D I T E R R A N E A N GR I L L E D CH I C K E N BR E A S T

DE L I C AT E LY BR E A D E D CH I C K E N O R

PO R K SC H N I T Z E L W I T H LE M O N

O R A MU S H RO O M SAU C E

CH I C K E N PA P R I K A S

CH I C K E N TE N D E R S I N A

RE D TH A I  CU R RY

ROA S T SI R LO I N O F BE E F W I T H

TR A D I T I O NA L GR AV Y

A N D HO R S E R A D I S H

ES C A LO P E O F VE A L MA R S A L A

SLOW LY BR A I S E D BE E F,  PO R K

A N D VE A L CA B B AG E RO L L S

PE RO G I E S W I T H SAU T É E D ON I O N S ,
BAC O N A N D SO U R CR E A M

PE N N E AR R A B I ATA O R PR I M AV E R A

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

Served with Freshly Baked European Breads

DE S S E RT

AS S O RT E D EU RO P E A N PA S T R I E S O R TI R A M I S U

O R TA RT U F O O R FR E N C H CH E E S E C A K E

FR E S H LY BR E W E D CO F F E E A N D TE A

PR I C E PE R PE R S O N ______
PLU S TA X E S & GR AT U I T I E S

(Minimum 50 people)

IN C LU D E S FU L L CH I NA SE T -  UP
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CATERING & BANQUET CENTRE
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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


