
h o t  &  c o l d  b a r  ( c h o i c e  o f  3 )

h o r s  d ’ o e u v r e s

Butternut Squash Soup Sips

Tomato Bisque Soup Sips

Mixed Field Greens in Balsamic Vinagrette 

Caeser Salad with Herbed Croutons and Parmiggiano Cheese

Far East Salad with Soya Sauce and Chinese Croutons

Homemade Specialty Breads, Focaccia and Pita

Selection of Hot and Cold Hors D’oeuvres served butler style

c a r v i n g  s t a t i o n  ( c h o i c e  o f  2 )

Thinly Sliced Roasted Top Sirloin with Creamy Mashed Potatoes

Oven Roasted Chicken Breast served with Green Beans

Atlantic Salmon Filets topped with Mango Chutney
on a bed of Quinoa

P A S TA  S TAT I O N ( c h o i c e  o f  2 )

Casarecce  in a Fresh Tomato and Garden Basil Sauce

Cheese Tortellini in Creamy Alfredo Sauce

Mediterranean Farfalle with Black Olives, Feta, Bell Peppers,
Tossed in Olive Oil and Garlic

M I N I  D E S S E R T  S TAT I O N
Deluxe Assorted Pastries 

Assorted Mini Cheesecakes

Chocolate Dipped Strawberries

Seasonal Fresh Fruit

c O C K TA I L  L O U n g e  &  d i n n e r  s t a t i o n s

Monday to thursday | based on 50 guests minimum

w h a t ’ s  i n c l u d e d

menu items subject to change.

$49.99 per person

Soft Lounge Furniture

Room Exclusive

Coat Check 

WiFi

Parking

Registration Area

Soft Bar/Coffee/Tea/Espresso

BAR PACKAGES AVAILABLE
(not included)

THEVUE1982 clubhouse1982

WWW.THEVUE.CA   •  clubhouseeventspace.com

C O F F E E / T E A / E S P R E S S O  S TAT I O N

+ administration and tax. Minimum 50 guests.

f o r  a l l  b o o k i n g s

o l g a . n @ t h e v u e . c a
+1 416 213 9788


