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Barbeque Menu 
$45 per person 

Minimum of 50 Guests 
 

 

Buffet Style Barbeque Display Including: 

 

 

➢ BBQ Ribs ➢ Grilled Salmon 

➢ BBQ Chicken ➢ Macaroni Salad 

➢ Salt Potatoes ➢ Baked Beans 

➢ Coleslaw ➢ Fresh Fruit 

➢ Pickles ➢ Rolls & Corn Bread 

 

Also served with Garden Salad with Dressings, Butter, Hot Sauce, Ketchup, Mustard and 

Wet Wipes 

 

 

Afternoon Tea: $34 per person 
           Minimum of 50 Guests 

 

Includes: 

Sparkling Water with Fresh Berry Garnish 
 

American Caviar with Blinis, Chopped Egg Whites, Chopped Egg Yolk, Red Onion and 

Crème Fraiche, garnished with a Lemon Wedge and Fresh Parsley 
 

Miniature Tomato Consommé with Garlic Basil Crouton 
 

Tarragon Turkey Salad with Pecans & Cranberries on Wheat 

Shrimp Salad Remoulade on Cucumber with Fresh Dill 

Roasted Vegetables with Whipped Boursin on Pumpernickel 

Egg Salad with Apple and Bacon on Multi Grain Wheat 

Smoked Salmon Croque Monsieur on Marble Rye 
 

Freshly Baked Scones with Preserves, Honey and Devonshire Cream 
 

Miniature Crème Brule, Ginger Bites with Cream Cheese Frosting, Miniature Fruit Parfait 

and Chocolate Truffles 

 

Selection of Teas  


