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Pub Style  Pre-Set Menu 
 

Appetizer s 
 

Caesar Sa lad with fre sh shaved Parmesan  Regg iano cheese 
 

Potato Leek Soup 
 

Mixed Greens with Bal samic Vinaig rette 
 

Seafood Chowder 
 
 

Mains 
 

Our Signature t raditional Shepherd’s Pi e made  with creamed co rn and  Irish  champ 
 

Baked Zit i  pasta with  a 3-cheese sauce and topped with  panko  bread  crumbs and 
cherry tomatoes 

 
Smoked Salmon open-faced sandwich  on dark pumpernickel  with sl ic ed onions,  

capers and a ch ive-di l l  cream cheese 
 

Marinated  shaved roasted ch icken on a c iabatta bun with sun-dried tomato  pesto ,  
provolone  cheese and roasted red pepper s 

 
Fish and Chips,  haddock l ightly battered in our house-c rafted  beer batter  with 

fresh cut  French frie s (off ered only on  our p re- set selec tion)  
 
 

Dessert 
 

Apple cri sp with a Baileys whipped cream 
 

Nanaimo bars 
 

Red Rose Tea / Lavazza Coffee 
 
 

Sides  
 

Pre-set:    fresh cut French  Fries ,  Rice ,  Trad itional Irish  Champ (Irish mashed 
potatoes )  

 
 

Note:    15+ ppl  for p re-set  menu 
 

Price:    $15/person (no des sert o r tea/coffee ) ,  $18/person  ( includes dessert ,  
tea/coffee)  

Price does not include appl icable  taxes  or gratu ity 



 
 
 

Tradit ional  Roast  Beef  Dinner Buffet  
 

Chef Carved Roast Beef au Jus with creamed horseradish  
Country Ham with a Maple  syrup glaze  and a creamy Dijon mustard 

 
Both served wi th the  fol lowing: 

 
Potato Leek Soup 

Mixed Greens with a choice of Bal samic Vinaig rette or Irish Cream dressing 
Caesar Sa lad se rved with fr esh shaved Parmesan Reggiano cheese 

Traditional Iri sh Champ fin ished with butter and scall i ons 
Penne Primavera  in a house made parmesan, garl ic  ol ive oi l  sauce 

Vegetable s of the Season 
Dinner Rolls  and butter 

 
Dessert:  Seasonal Cookies and Red  Rose Tea / Lavazza Coffee 

 
 

Note:    25+ ppl  for buffet 
 

Price:    $22.50/person, pri ce does not include applicable  taxes  or gratuity 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

Buffet  Dinner fo r Christmas Season  
 

Chef Carved Prime Rib au Jus with a creamed horseradish 
Turkey breast served wi th a Whiskey g ravy 

Canadian Salmon Fil let with fried leeks  and hol landai se  sauce ,  
 

All  served with the  fol lowing: 
 

Mixed Greens with a choice of Bal samic Vinaig rette or Irish Cream dressing 
Caesar Sa lad se rved with fr esh shaved Parmesan Reggiano cheese 

Cheese Platter;  Old Cheddar ,  Double Creamed Brie and Blue s erved with an 
assortment of party c racker s 

Nibbly Platter;  Dill  pickle s,  bread and  butte r pickles,  ol ives  (seed less Kalamata 
and Manzanil lo)  and Pepperoncini  pepper s 

Traditional Iri sh Champ fin ished with butter and scall i ons 
Vegetable s of the Season 

Traditional Chr istmas  Stuff ing and Cranberry Sauce 
Dinner Rolls  and butter 

 
Dessert:  Apple Crisp with a  Baileys whipped c ream, Nanaimo bars and Chri stmas 

cookies 
Red Rose Tea / Lavazza Coffee 

 
Add-On Buffet Selections 

 
Antipasto  platter 

Baked Zit i  pasta with  a 3-cheese sauce and topped with  panko  bread  crumbs and 
cherry tomatoes 

Neptune Sauce with crab,  sh rimp, scallops all  in a hollandaise  sauce 
Ricotta Cheesecake with a warm chocolate Bail eys sauce 

 
 
 

Note:    25+ ppl  for buffet 
 

Price:    $30/person, Add-On Buffet Sele ction i s  an addi tional  $5/person 
prices does not  include app licabl e taxes or g ratuity 

 
 
 
 
 
 
 
 



 
 
 
 
 

Buffet  Dinner fo r ‘All  Occas ions ’  
 

Chef Carved Prime Rib au Jus with a creamed horseradish 
Country Ham with a Maple  syrup glaze  and a creamy Dijon mustard 

Canadian Salmon Fil let with fried leeks  and hol landai se  sauce ,  
 

All  served with the  fol lowing: 
 

Mixed Greens with a choice of Bal samic Vinaig rette or Irish Cream dressing 
Caesar Sa lad se rved with fr esh shaved Parmesan Reggiano cheese 

Cheese Platter;  Old Cheddar ,  Double Creamed Brie and Blue s erved with an 
assortment of party c racker s 

Nibbly Platter;  Dill  pickle s,  bread and  butte r pickles,  ol ives  (seed less Kalamata 
and Manzanil lo)  and Pepperoncini  pepper s 

Traditional Iri sh Champ fin ished with butter and scall i ons 
Vegetable s of the Season 
Dinner Rolls  and butter 

 
Dessert:  Apple Crisp with a  Baileys whipped c ream, Nanaimo bars 

Red Rose Tea / Lavazza Coffee 
 

Add-On Buffet Selections 
 

Antipasto  platter 
Baked Zit i  pasta with  a 3-cheese sauce and topped with  panko  bread  crumbs and 

cherry tomatoes 
Neptune Sauce with crab,  sh rimp, scallops all  in a hollandaise  sauce 

Ricotta Cheesecake with a warm chocolate Bail eys sauce 
 
 
 

Note:    25+ ppl  for buffet 
 

Price:    $30/person, Add-On Buffet Sele ction i s  an addi tional  $5/person 
prices does not  include app licabl e taxes or g ratuity 

 
 
 
 
 
 
 
 

 



 
 
 
 

Canapé Menu 
 
 

Hot Canapé Se lections 
 

• Prosciutto wrapped Scallops 
 

• Seared Pork Tenderloin in a  phyllo past ry with  a warm apple chutney 
 

• Lobster Fritter s served with a sweet-ch il i  garl i c  aiol i  
 

• Brie and Mushroom duxelle  on a baguette  coin  
 

• Filet Mignon Meat Bal ls  served with a peach-bourbon bbq sauce 
 
 
 
 

Cold Canapé  Se lections 
 

• Smoked Salmon,  tradit ionally served on dark pumpernickel  bread 
 

• Seared Tuna with avocado and black olive tapenade on a  garl i c  crustini  
 

• Dry cured  Beef with g remolata,  whipped goats cheese and arugula 
 

• Shaved Beef Tenderloin with  a Roquefort  butte r and a mild wasabi sauce 
served on  toasted baguette coins 

 
• Creamed spinach  in a ‘canoe ’d’  Roma tomato 

 
 
 
 

Note:  One  order  of canapé’s  equal s 60 p ieces (can be broken into 1/3  at 20  piece s 
each)  

 
Price:    $90/one orde r 

 
 
 
 
 
 
 



 
 

 
 

Platter  Menu’s 
 

• Market  Fresh Vegetable  Platte r  
Small…$30, Large…$55 

 
• Cheese & Cracker Platter  

• Aged Ch eddar 
• Do uble Creamed Brie  

• Blue Cheese  
Small…$65, Large…$115 

 
• Sandwich Platte r  

• Mari nated  shaved chicken with  l e ttuce,  tomato,  havarti  a nd garl i c  mayo o n 
ciabatta  b read  

• Sl iced  co unt ry  ham with  b rie  a nd G ui nnes s-grai ny musta rd  o n a  bag uett e  
• Roast bee f with  ca ram el ized  o nions,  Roq uefo rt ho rs eradish  m ayo o n a  Kaise r b un 

Small…$60, Large…$110 
 

• Market  Fresh Fruit  Platte r  
Small…$45, Large…$85 

 
 

Note:    20 ppl base amount 
Small  = 20-30 ppl,  Large = 40-50 ppl 

 
 
 

Pub Fare 
 

 Irish Nacho’ s – large  platter (serves 20-25 ppl  -  $45)  
 
 Pub Platter (serves 20-25 ppl  -  $120)  

            Assortm ent o f O nio n Ri ngs 
            Deep-fri ed  Pickle s  
            Chicken Fi nge rs  
            Wings 
            Nachos 

 
 Torti l la Chips with Sal sa and Guacamol e  (serves 20-25 ppl  -  $25)  

 
 


