
 

 

 

 

 
 

 

 

 

  

 

 

 

 

Complete 

Meeting Package 
 
 

Package Include The Following: 

 

● Main Meeting Room Rental 
(Pads, Pens, Mints, Ice Water, Flipchart and Markers) 

 

● One High Speed Internet Connection 

 

● Breakfast 

 

● Morning and Afternoon Breaks 

 

● Luncheon Buffet of Your choice 

 
 

 



 

 

 

 

 

 

 

Complete Meeting Package I $105 
 

*minimum 20 guests and maximum 100 guests* 
 

 

 

 

fresh start continental 
 

chilled florida juices ~ orange, grapefruit 

assorted pastries ~ freshly baked buttery croissants, chocolate croissants, 

fruit loaves, assorted low fat muffins 

fruit preserves, creamery butter, peanut butter, honey 

fresh cut seasonal fruits and berries 

assorted yogurts ~ low fat natural and fruit 

freshly brewed starbucks premium regular and decaffeinated coffee, tazo teas 

 

 

mid-morning break 
 

warm apple turnovers, blueberry cream cheese turnovers 

freshly brewed starbucks premium regular and decaffeinated coffee, tazo teas 

 

 

afternoon break 
 

lemon yogurt cake 

maple sugar butter tarts 

gelato by gelatofresco 

cranberry ginger fruit punch 

Freshly Brewed Starbucks Premium Regular and Decaffeinated Coffee, Tazo Teas 
 

 

 

 

 

 
 

15% Taxable Service Charge and 13% HST will apply. 

Prices and menu items are subject to change without notice.



 

 

 

 

 

Complete Meeting Package 

Luncheon Buffet Options 

 
option 1: market fresh deli sandwich bar 

 

chef’s daily soup creation 
 

baby mix butter lettuce salad 

pickled radish, dried cherries, feta, oregano 
 

red skin potato salad 

creamy pommery dill dressing 
 

rainbow tomato salad 

basil, white wine vinaigrette 
 

choice of three (3) sandwich selections: 
 

roasted turkey 

baby greens, cranberry mayo, 

sliced focaccia 
 

balsamic glazed vegetable 

oka cheese, pesto wrap 
 

pastrami 

butter lettuce, sauerkraut, russian dressing, 

onion poppy seed hoagie 
 

sustainable line caught tuna 

celery, mayo, salt and pepper salad, 

brined cucumber, mini kaiser 
 

jerk chicken breast 

blond frisée, mango chutney, 

sour dough loaf 
 

barbeque tempeh 

pear coleslaw, butter lettuce, 

sliced pumpernickle 
 

slow cooked smoked pork loin 

pickled apple, boston lettuce, grainy 

mustard, oak flour baguette 
 

kettle chips 
 

assorted mini desserts, granola bars, 

chocolate strawberry lollipops 
 

freshly brewed starbucks premium regular 

and decaffeinated coffee, tazo teas 

assorted pepsi branded soft drinks 

individual assorted fruit juices 

option 2: sandwiches designed by you 
 

chef’s daily soup creation 
 

elbow pasta 

green peas, sun tomatoes, 

sliced black olives and feta 
 

carrot and celery sticks 

hummus dip 
 

frisée and spinach salad 

blueberries, red onion rings, 

goat cheese curds, citrus dressing 
 

assorted breads and rolls 

7 grain, pumpernickel, oak flour baguette, 

kaiser, flour tortilla 
 

maple glazed ham, tuna with celery, 

barbeque beef flat, sopressata salami, 

pastrami, balsamic roasted peppers, 

eggplant 
 

assorted cheese 

cheddar, swiss, havarti 
 

tomato, dill pickles, butter lettuce, 

hot peppers, relish 
 

house made kettle chips 
 

brownie bites with candied walnuts, 

assorted cookies, whole fresh fruits 
 

freshly brewed starbucks premium regular 

and decaffeinated coffee, tazo teas 

assorted pepsi branded soft drinks 

individual assorted fruit juices 

 

 

 

15% Taxable Service Charge and 13% HST will apply. 

Prices and menu items are subject to change without notice. 



 

 

 

 

 

 

 

Complete Meeting Package 

Luncheon Buffet Options (cont’d) 

 
 

option 3: taste of the mediterranean 
 

*minimum 20 Guests Required* 

 

 

freshly baked assorted rolls and butter 
 

hearts of romaine 
shredded parmesan, toasted croutons, creamy caesar dressing 

 

couscous 
cucumber, tomato, sliced olive, italian parsley, feta cheese 

 

fire roasted balsamic marinated mushrooms 
grilled squash, sweet peppers 

 

fresh vegetable crudité 
home style garlic bread, Mediterranean hummus, baba ghanoush 

 

lemon and oregano marinated chicken breast 
house made tzatziki 

 

penne 
leek, onion cream sauce, chili chicken, wilted spinach, parmesan 

 

paella 
vegetable, chickpea, mushroom, herbs 

 

market fresh vegetables in season 

 

gelato sorbet, chocolate cheesecake, almond cookies 
 

freshly brewed starbucks premium regular and 

decaffeinated coffee, tazo teas 

assorted pepsi branded soft drinks, individual assorted fruit juices 

 
 

 

 

 

 

 

 

 

 

15% Taxable Service Charge and 13% HST will apply. 

Prices and menu items are subject to change without notice. 


