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EVENTS BY DREAM BANQUET HALL

Dream Banquet Hall sets the stage for extraordinary
events, led by award-winning Chef Amrish Sood and
our exceptional culinary team. We bring the art of
food to life through live cooking demonstrations and
storytelling, infusing our menus with local flavors and
personality. Every event is thoughtfully designed to
elevate the planner and guest experience,
showcasing our culinary talent through interactive
moments and personalized touches throughout. We
take pride in offering fresh, crafted culinary creations
that are unique and unforgettable.
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INTRODUCTION

EVERY EVENT TELLS  A STORY. LET US HELP YOU CREATE ONE THAT LEAVES A LASTING IMPRESSION.

At Dream Banquet Hall, our culinary and service teams have spent years perfecting their craft — hosting everything from
intimate gatherings to grand-scale celebrations. Through this extensive experience, we’ve built a reputation for delivering
elegant, seamless events paired with exceptional food and thoughtful service.

With each event, we aim to create more than just a meal — we strive to offer an experience. Whether you're planning a
wedding, corporate gala, or milestone celebration, we are committed to bringing your vision to life with meticulous attention
to detail, professionalism, and a passion for hospitality.

Our menus are carefully curated to reflect both global inspiration and local tastes, with an emphasis on fresh ingredients,
bold flavors, and refined presentation. Our experienced chef is happy to accommodate a wide range of dietary preferences
and needs, ensuring every guest feels welcome and well cared for.

At Dream Banquet Hall, we take pride in representing the best of Surrey, BC through every event we host. From the first bite
to the final toast, we are here to ensure your occasion is nothing short of extraordinary.
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CHEF AMRISH SOOD

At Dream Banquet Hall, every celebration is elevated by the
culinary vision of Chef Amrish Sood, a globally acclaimed chef
whose journey through some of the world’s most prestigious
kitchens has set a new standard in Indian cuisine.

Chef Sood’s career has taken him from elite hospitality venues
to the pinnacle of culinary recognition. While overseeing
kitchen operations at the 5-star JW Marriott Marquis Hotel, he
was honored with the BBC Good Food Award and received
multiple Chef of the Year accolades from Gourmet Abu Dhabi —
affirming his talent, leadership, and commitment to innovation.

His debut restaurant, Fire, became a landmark in contemporary
Indian dining, earning the title of Best Indian Restaurant by
Time Out for its bold reinterpretation of classic flavors, striking
presentation, and attention to detail.

Now at Dream Banquet Hall, Chef Sood brings his global
perspective home. Each menu is thoughtfully curated to
balance tradition with modern elegance — from aromatic spices
and slow-cooked curries to inventive appetizers and
sophisticated desserts. His dishes are not just meals; they are
expressions of culture, craftsmanship, and celebration.
With every plate, Chef Sood invites you to experience the
depth, beauty, and joy of world-class Indian cuisine.
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INDIAN MENUS

SALADS (CHOOSE ONE) : 
PACKAGE A

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas,  

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, Crispy Capers

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, 

APPETIZER (CHOOSE ONE)
ALOO TIKKI

LENTILS (CHOOSE ONE) :
CHANA MASALA
DAL MAKHANI
DAL TADKA
RAJMAHA MASALA

CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA

TANDOORI PANEER TIKKA
VEG MANCHURIAN

VEG PAKORA

CHICKEN TIKKA

FISH FRY

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE TWO) : 
PACKAGE A

RICE (CHOOSE ONE) :
GREEN PEAS PULAO
JEERA PULAO

STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 
SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE ONE) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE TWO) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI

GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHE BHALLA
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE ONE) :
GAJAR HALWA
FRUIT CUSTARD
KHEER
GULAB JAMUN
ICE CREAM

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

SALADS (CHOOSE ONE) : 
PACKAGE B

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas,  

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, 

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, 

VEG APPETIZER (CHOOSE ONE)
ALOO TIKKI

LENTILS (CHOOSE ONE) :
CHANA MASALA
DAL MAKHANI
DAL TADKA
RAJMAHA MASALA

CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA

TANDOORI PANEER TIKKA

VEG MANCHURIAN

VEG PAKORA

CHICKEN TIKKA
FISH FRY

NON VEG APPETIZER (CHOOSE ONE)

CHILI CHICKEN

MURG MALAI TIKKA

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE TWO) : 
PACKAGE B

RICE (CHOOSE ONE) :
GREEN PEAS PULAO

JEERA PULA

STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 

SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE ONE) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE TWO) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI
GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHE BHALLA
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE ONE) :
GAJAR HALWA
MOONG DAL HALWA
KHEER
GULAB JAMUN
ICE CREAM

BHINDI DO PIAZA
MALAI KOFTA
PANEER TIKKA MASALA

CHICKEN TIKKA MASALA

MURG LABABDAR

KULFI FALOODA

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

SALADS (CHOOSE ONE) : 
PACKAGE C 

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas, 

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, 

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, 

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata
Olives,Feta Cheese, Oregano, Lemon-Olive Oil Dressing

VEG APPETIZER (CHOOSE TWO)
ALOO TIKKI

LENTILS (CHOOSE ONE) :
CHANA MASALA

DAL MAKHANI
DAL TADKA
RAJMAHA MASALA

CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA

TANDOORI PANEER TIKKA

VEG MANCHURIAN

VEG PAKORA

CHICKEN TIKKA
FISH FRY

NON VEG APPETIZER (CHOOSE ONE)

CHILI CHICKEN

MURG MALAI TIKKA

GOBHI MANCHURIAN
SPRING ROLL

LAMB SEEKH KEBAB

CRISPY WINGS  CHILLI | HONEY GARLIC | BBQ

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE TWO) : 
PACKAGE C

RICE (CHOOSE ONE) :
GREEN PEAS PULAO

JEERA PULAO
STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 
SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE ONE) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE TWO) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI
GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHE BHALLA
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE ONE) :
GAJAR HALWA
MOONG DAL HALWA
KHEER
GULAB JAMUN
ICE CREAM

BHINDI DO PIAZA
MALAI KOFTA
PANEER TIKKA MASALA

CHICKEN TIKKA MASALA

MURG LABABDAR

KULFI FALOODA

SAAG PANEER 

ROGAN JOSH
RARAHA GOSHT

RASMALAI
FRUIT PLATTER 

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

SALADS (CHOOSE TWO) : 
PACKAGE D 

VEG APPETIZER (CHOOSE TWO)
ALOO TIKKI
CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA

TANDOORI PANEER TIKKA

VEG MANCHURIAN

VEG PAKORA

CHICKEN TIKKA
FISH FRY

NON VEG APPETIZER (CHOOSE TWO)

CHILI CHICKEN

MURG MALAI TIKKA

GOBHI MANCHURIAN
SPRING ROLL

LAMB SEEKH KEBAB

CRISPY WINGS  CHILLI | HONEY GARLIC | BBQ

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas, 

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, 

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, 

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion ,Feta Cheese,
Oregano, Lemon-Olive Oil Dressing

CUCUMBER SALAD WITH DILL AND CREAM
Crisp Cucumbers, Fresh Dill, Sour Cream Dressing,
Pickled Onion, Cracked Black Pepper, Lemon Zest

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes , Lemon Mayo Dressing MURG ACHARI TIKKA
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE TWO) : 
PACKAGE D

RICE (CHOOSE ONE) :
GREEN PEAS PULAO

JEERA PULAO
STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 
SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE ONE) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE TWO) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI
GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHEE
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE TWO) :
GAJAR HALWA
MOONG DAL HALWA
KHEER
GULAB JAMUN
ICE CREAM

BHINDI DO PIAZA
MALAI KOFTA
PANEER TIKKA MASALA

CHICKEN TIKKA MASALA

MURG LABABDAR

KULFI FALOODA

SAAG PANEER 

ROGAN JOSH
RARAHA GOSHT

RASMALAI
FRUIT PLATTER 

BAINGAN BHARTA

PANEER LABABDAR

LENTILS (CHOOSE ONE) :
CHANA MASALA

DAL MAKHANI
DAL TADKA
RAJMAHA MASALA

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 



13

INDIAN MENUS

SALADS (CHOOSE THREE) : 
PACKAGE E 

VEG APPETIZER (CHOOSE TWO)

CHICKEN TIKKA
FISH FRY

NON VEG APPETIZER (CHOOSE TWO)

CHILI CHICKEN

MURG MALAI TIKKA
LAMB SEEKH KEBAB

CRISPY WINGS  CHILLI | HONEY GARLIC | BBQ

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas 

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing,

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata
Olives,Feta Cheese, Oregano, Lemon-Olive Oil Dressing

CUCUMBER SALAD WITH DILL AND CREAM
Crisp Cucumbers, Fresh Dill, Sour Cream Dressing,
Pickled Onion, Cracked Black Pepper, Lemon Zest

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes,  Walnuts,
Butter Lettuce, Lemon Mayo Dressing

MURG ACHARI TIKKA

ALOO TIKKI
CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA
TANDOORI PANEER TIKKA
VEG MANCHURIAN
VEG PAKORA
GOBHI MANCHURIAN
SPRING ROLL
PANEER PAKORA
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE TWO) : 
PACKAGE E 

RICE (CHOOSE ONE) :
GREEN PEAS PULAO
JEERA PULAO

STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 
SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE TWO) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE THREE) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI
GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHEE
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE THREE) :
GAJAR HALWA
MOONG DAL HALWA
KHEER
GULAB JAMUN
ICE CREAM

BHINDI DO PIAZA
MALAI KOFTA
PANEER TIKKA MASALA

CHICKEN TIKKA MASALA

MURG LABABDAR

KULFI FALOODA

SAAG PANEER 

ROGAN JOSH
RARAHA GOSHT

RASMALAI
FRUIT PLATTER 

BAINGAN BHARTA

PANEER LABABDAR

LENTILS (CHOOSE ONE) :
CHANA MASALA

DAL MAKHANI
DAL TADKA
RAJMAHA MASALA
DAL FRY

KADHAI MURG
MADRAS CHICKEN CURRY
HANDI GOSHT KORMA 

KASHMIRI PULAO

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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INDIAN MENUS

SALADS (CHOOSE THREE) : 
THE DREAM PACKAGE

VEG APPETIZER (CHOOSE THREE)

NON VEG APPETIZER (CHOOSE THREE)

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ALOO CHANA CHAAT
Crispy Potatoes, Spiced Chickpeas, 

CAESAR SALAD VEG/CHICKEN
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing,
Optional: Grilled Chicken

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, Basil Pesto, Balsamic Glaze

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata Olives,Feta
Cheese, Oregano, Lemon-Olive Oil Dressing

CUCUMBER SALAD WITH DILL AND CREAM
Crisp Cucumbers, Fresh Dill, Sour Cream Dressing,
Pickled Onion, Cracked Black Pepper, Lemon Zest

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes, Walnuts,
Butter Lettuce, Lemon Mayo Dressing

ALOO TIKKI
CHILI PANEER
ONION BHAJIA
PUNJABI SAMOSA
TANDOORI PANEER TIKKA
VEG MANCHURIAN
VEG PAKORA
GOBHI MANCHURIAN
SPRING ROLL
PANEER PAKORA

CHUTNEY PANEER TIKKA
HARIYALI PANEER TIKKA

CHICKEN TIKKA
FISH FRY
CHILI CHICKEN

MURG MALAI TIKKA

LAMB SEEKH KEBAB

CRISPY WINGS  CHILLI | HONEY GARLIC | BBQ
MURG ACHARI TIKKA

CHICKEN MANCHURIAN
TANDOORI MURG
FISH TIKKA

KEEMA KULCHA
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INDIAN MENUS

VEG MAIN COURSE (CHOOSE THREE) : 
THE DREAM PACKAGE

RICE (CHOOSE ONE) :
GREEN PEAS PULAO
JEERA PULAO

STEAMED RICE

BUTTER CHICKEN
HOME STYLE CHICKEN CURRY

GOAT CURRY
TARI WALI MACHLI

PANEER MAKHANI 
SHAI PANEER 
TAWA SUBZIAN

VEG JHALFREZI

ADRAKI ALOO GOBHI

HANDI KOFTA

NON VEG MAIN COURSE: ( CHOOSE THREE) :

MURG ACHARI KORMA

VEGETABLE PULAO

BREAD (CHOOSE THREE) :
TANDOORI NAAN
TANDOORI PARATHA

TANDOORI ROTI
GARLIC NAAN

RAITA (CHOOSE ONE) :
PLAIN RAITA
DAHEE
BOONDI RAITA
MIX RAITA

DESSERT (CHOOSE THREE) :
GAJAR HALWA
MOONG DAL HALWA
KHEER
GULAB JAMUN
ICE CREAM

BHINDI DO PIAZA
MALAI KOFTA

PANEER TIKKA MASALA

CHICKEN TIKKA MASALA
MURG LABABDAR

KULFI FALOODA

 PALAK PANEER 
ROGAN JOSH
RARAHA GOSHT

RASMALAI
FRUIT PLATTER 

BAINGAN BHARTA

PANEER LABABDAR

LENTILS (CHOOSE ONE) :
CHANA MASALA

DAL MAKHANI
DAL TADKA
RAJMAHA MASALA
DAL FRY

KADHAI MURG
MADRAS CHICKEN CURRY
HANDI GOSHT KORMA 

KASHMIRI PULAO

SARSON KAA SAAG

KHUMB MAKKAI PALAK

AWADHI MURG KORMA
SAAG GOSHT 

MASALA KULCHA

FRUIT CREAM

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 
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ENHANCEMENTS

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ARANCINNI- 25 
Crispy Italian Rice balls. Platter Serves 5
BRUSCHETTA- 55 
Toasted bread – Tomato basil & feta / Roasted
pepper / Roasted Chicken. Platter Serves 10

CHICKEN SATAY WITH PEANUT SAUCE- 36 

CHICKEN ANTICUCHOS- 36 
Peruvian style chicken Skewers in Sweet Chill
marinade. Serves 12

Skewerd chicken in thai marinade with peanut
and coconut sauce. Serves 12

CHICKEN SOUVLAKI WITH TZATZIKI- 36
Greek inspired chicken skewers with garlic
dip. Serves 12

COOKIES- 18
Rose cardamom/chocolate/ginger/peanut
butter. Per Dozen (12)

CROISSANTS SANDWICH- 4
Turkey/roast chicken/paneer & cheese. Per Piece

CRUDITES- 50 
Selected salad vegetables, 2 dip bowl. Platter
serves 15 Pax.

CHEVRE KEBAB- 36 
Crispy, soft centered cheese fritters. Serves 12

MINI PIZZAS- 36

FRUIT SKEWERS- 24 
Selected 5 fruit skewers – whipped cream,
chocolate sauce. Per Dozen (12)

Tomato sauce, peppers, olives and selected
topping with lots of cheese. VEG | CHICKEN |
SEAFOOD. Per Dozen (12) 

MUFFIN- 36
Served with jam and whipped cream. Per Dozen (12)

MUSHROOM CROQUETTES- 24
Crispy finger size Mushroom nuggets with
garlic ailoi. Per Dozen (12)

VEGETABLE PUFFS- 36
Sautéed vegetables baked gently in crispy
pastry shell. Per Dozen (12)
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ENHANCEMENTS

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

PETIT SANDWICHES- 
Finger size sandwiches – veg/chicken Platter Serves 20

QUESADILLA-25 
Mexican style tortilla wraps with your choice of filling
VEG | Chicken | Beef. Platter Serves 5

SLIDERS- 3

SAVOURY TARTS- 48
Sautee vegetables, cream cheese, crispy shortcrust
shells. (spinach/mushroom/onion) Per Dozen (12)

Mini burgers,Mustard mayo, tomato relish, crispy
lettuce & tomato. Per Dozen (12)

TACOS- 9
Hand sized tortilla, crispy lettuce, pickle veggies,
crispy selected topping. Veg/Chicken/Fish. Serves 3

TOMATO AND BOCCONCINI SKEWERS- 24
Baby tomato, bocconcini cheese, green mint,
balsamic drizzle. Per Dozen (12)

VEGETABLE CUTLETS- 24
Crisp fried, breaded vegetable galettes with
tomato mustard ketchup. Per Dozen (12)

WRAPS-36 
Flat bread rolls with lettuce, salad vegetables, with your
choice of filling. veg/crispy chicken. Per Dozen (12)

SHAWARMA WRAP- 36 
Slow roasted, chicken wraps with tahini sauce &
pickled vegetables  Per Dozen (12)
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WESTERN MENUS

SALADS (CHOOSE TWO) : 
PACKAGE A

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

BRUSCHETTA
QUESADILLA
SPRING ROLLS

VEG APPETIZERS (CHOOSE TWO):

NON VEG APPETIZERS (CHOOSE ONE):
CRISPY WINGS (CHILLI, HONEY GARLIC, BBQ)
CHICKEN AND OLIVE SKEWERS
CHICKEN MINI SAMOSAS

FIELD POTATOES & RICE (CHOOSE ONE) :
ROSEMARY COUNTRY POTATOES
GARLIC ROASTED POTATO
POTATO FRIES
BUTTERED RICE & GRAINS
GARLIC BUTTER PULAO
MUSHROOM RICE

RICE & GRAINS

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, Pickled Shallots, Crispy Capers

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, Red Onion,
Mozzarella, Basil Pesto, Balsamic Glaze

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata Olives,Feta Cheese,
Oregano, Lemon-Olive Oil Dressing

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes, Candied Walnuts,
Butter Lettuce, Lemon Mayo Dressing

SEASONED GREENS (CHOOSE ONE) :
ROASTED SEASONAL GREENS
BRAISED CARROTS

 MINI SAMOSAS
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WESTERN MENUS

PACKAGE A

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ENTREES (CHOOSE ONE) : 
CAJUN-SPICED CHICKEN
Seared Chicken Breast, Cajun Spice Rub, Roasted Vegetables,
Rosemary Jus

BLACKENED CHICKEN
Charred Chicken Fillet, Creole Lemon Butter Sauce, Sautéed
Greens, Herb Rice

GRILLED CHICKEN & MUSHROOM RAGOUT
Grilled Chicken Breast, Wild Mushroom Ragout, Creamy
Polenta, Thyme Reduction

CHICKEN FRICASSEE
Slow-Cooked Chicken, Creamy White Wine Sauce, Root
Vegetables, Fresh Herbs

GRILLED WHITE FISH
Marinated White Fish Fillet, Olive Tapenade, Citrus-Fennel
Emulsion, Wilted Greens

HEARTY MEATBALLS
Mediterranean-Spiced Meatballs, House Tomato Sauce,
Parmesan Shreds, Herb Couscous

PASTAS: ( CHOOSE ONE) :
SPAGHETTI BOLOGNESE
Classic Spaghetti with Slow-Simmered Beef Ragu, Tomato
Sauce, Garlic, Parmesan

SMOKED MUSHROOM & SPINACH PENNE
Penne Pasta, Smoked Mushrooms, Baby Spinach, Garlic Olive
Oil, Cracked Pepper, Herbs

FOUR CHEESE MACARONI
Macaroni in Creamy Sauce, Cheddar, Mozzarella, Parmesan &
Blue Cheese, Baked Golden

BAKED VEGETABLE LASAGNA
Layered Pasta, Seasonal Vegetables, Tomato Sauce,
Béchamel, Mozzarella, Fresh Basil

FUSILLI PASTA
Choice of Alfredo Cream or Tomato Basil Sauce, Fusilli Pasta,
Grated Parmesan, Garden Herbs

DESSERT (CHOOSE ONE) :
FRESH FRUIT
ICE CREAM

CHOCOLATE AND STRAWBERRY MOUSEE 

BEVERAGES (INCLUDED) :
COFFEE OR TEA
SOFT DRINKS
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WESTERN MENUS

VEG SALADS (CHOOSE TWO) : 
PACKAGE B

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing, 

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives, 

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata Olives,Feta Cheese,
Oregano, Lemon-Olive Oil Dressing

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes, Candied Walnuts,
Butter Lettuce, Lemon Mayo Dressing

BRUSCHETTA
QUESADILLA
SPRING ROLLS

VEG APPETIZERS (CHOOSE TWO):

NON VEG APPETIZERS (CHOOSE TWO):

CRISPY WINGS (CHILLI, HONEY GARLIC, BBQ)

CHICKEN AND OLIVE SKEWERS

CHICKEN MINI SAMOSAS

FIELD POTATOES & RICE (CHOOSE TWO) :
ROSEMARY COUNTRY POTATOES
GARLIC ROASTED POTATO
POTATO FRIES

BUTTERED RICE & GRAINS

GARLIC BUTTER PULAO
MUSHROOM RICE
RICE & GRAINS

SEASONED GREENS (CHOOSE ONE) :
ROASTED SEASONAL GREENS
BRAISED CARROTS

NON VEG SALADS (CHOOSE ONE) :
AVOCADO AND SHRIMP SALAD
Avocado, Succulent Shrimp, Cherry Tomatoes,
Fresh Herbs, Zesty Citrus Dressing, Crunchy Seeds.

SMOKED CHICKEN IN GINGER CASHEW DRESSING
Smoked Chicken, Crisp Greens, Roasted Cashews,
Ginger Dressing, Shredded Carrots, Pickled Onions.

 MINI SAMOSAS
TOMATO & BOCCONCINI SKEWERS

CHICKEN SOUVLAKI WITH TZATZIKI

SLOW COOKED ROOT VEGETABLES
SAUTE SPINACH 

POTATO MASH

MEXICAN CORN & BEAN RICE
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WESTERN MENUS

PACKAGE B

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ENTREES (CHOOSE TWO) : 
CAJUN-SPICED CHICKEN
Seared Chicken Breast, Cajun Spice Rub, Roasted Vegetables,
Rosemary Jus

BLACKENED CHICKEN
Charred Chicken Fillet, Creole Lemon Butter Sauce, Sautéed
Greens, Herb Rice

GRILLED CHICKEN & MUSHROOM RAGOUT
Grilled Chicken Breast, Wild Mushroom Ragout, 

CHICKEN FRICASSEE
Slow-Cooked Chicken, Creamy White Wine Sauce, Root
Vegetables, Fresh Herbs

GRILLED WHITE FISH
Marinated White Fish Fillet, Olive Tapenade, Citrus-Fennel
Emulsion

HEARTY MEATBALLS
Mediterranean-Spiced Meatballs, House Tomato Sauce,
Parmesan Shreds, Herb Couscous

BEEF STROGANOFF
Sautéed Beef Strips, Velvety Mushroom Sauce, Caramelized
Onions, 

PASTAS: ( CHOOSE ONE) :
SPAGHETTI BOLOGNESE
Classic Spaghetti with Slow-Simmered Beef Ragu, Tomato
Sauce, Garlic, Parmesan

SMOKED MUSHROOM & SPINACH PENNE
Penne Pasta, Smoked Mushrooms, Baby Spinach, Garlic Olive
Oil, Cracked Pepper, Herbs

FOUR CHEESE MACARONI
Macaroni in Creamy Sauce, Cheddar, Mozzarella, Parmesan &
Blue Cheese, Baked Golden

BAKED VEGETABLE LASAGNA
Layered Pasta, Seasonal Vegetables, Tomato Sauce,
Béchamel, Mozzarella, Fresh Basil

FUSILLI PASTA
Choice of Alfredo Cream or Tomato Basil Sauce, Fusilli Pasta,
Grated Parmesan, Garden Herbs

DESSERT (CHOOSE TWO) :
FRESH FRUIT
ICE CREAM
CHOCOLATE AND STRAWBERRY MOUSEE 

BEVERAGES (INCLUDED) :
COFFEE OR TEA
SOFT DRINKS

DESSET SQUARES
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WESTERN MENUS

VEG SALADS (CHOOSE TWO) : 
PACKAGE C

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

CAESAR SALAD
Romaine Hearts, Sourdough Croutons, Parmesan,
Creamy Caesar Dressing

COUNTRY POTATO SALAD
Baby Potatoes, Scallions, Grainy Mustard Mayo,
Crispy Shallots, Fresh Herbs, Smoked Paprika

ITALIAN PASTA SALAD
Penne Pasta, Cherry Tomatoes, Olives

GREEK SALAD
Cucumber, Cherry Tomatoes, Red Onion, Kalamata Olives,Feta Cheese,
Oregano, Lemon-Olive Oil Dressing

ROASTED CAULIFLOWER AND TOASTED WALNUTS
Charred Cauliflower, Toasted Walnuts, Garlic Oil,
Parsley, Lemon, Smoked Chili Flakes

WALDORF SALAD
Crisp Apples, Celery, Grapes, Candied Walnuts,
Butter Lettuce, Lemon Mayo Dressing

BRUSCHETTA
QUESADILLA
SPRING ROLLS

VEG APPETIZERS (CHOOSE THREE):

NON VEG APPETIZERS (CHOOSE TWO):

CRISPY WINGS (CHILLI, HONEY GARLIC, BBQ)
CHICKEN MINI SAMOSAS

FIELD POTATOES & RICE (CHOOSE TWO) :
ROSEMARY COUNTRY POTATOES
GARLIC ROASTED POTATO
POTATO FRIES

BUTTERED RICE & GRAINS
GARLIC BUTTER PULAO
MUSHROOM RICE
RICE & GRAINS

SEASONED GREENS (CHOOSE TWO) :
ROASTED SEASONAL GREENS
BRAISED CARROTS

NON VEG SALADS (CHOOSE TWO) :
AVOCADO AND SHRIMP SALAD
Avocado, Succulent Shrimp, Cherry Tomatoes,
Fresh Herbs, Zesty Citrus Dressing, Crunchy Seeds.

SMOKED CHICKEN IN GINGER CASHEW DRESSING
Smoked Chicken, Crisp Greens, Roasted Cashews,
Ginger Dressing, Shredded Carrots, Pickled Onions.

CHICKEN TIKKA CAESAR SALAD
Romaine Hearts, Tikka-Spiced Chicken, Parmesan,
Creamy Caesar Dressing, Sourdough Croutons, Pickled Shallots.

TANDOOR SMOKED SALMON AND MARKET GREENS
Tandoor-Smoked Salmon, Baby Greens, Cherry Tomatoes,
Cucumber, Red Onion, Tangy Herb Vinaigrette, Toasted Seeds.

MINI SAMOSAS
TOMATO & BOCCONCINI SKEWERS

CHICKEN SOUVLAKI WITH TZATZIKI

TACOS

TACOS (CHICKEN,TURKEY)
SLIDERS (CHICKEN, GROUND BEEF)

SLIDERS 

CHICKEN AND OLIVE SKEWERS

SLOW COOKED ROOT VEGETABLES
CAULIFLOWER GRATIN 

SAUTE SPINACH WILD MUSHROOM RAGOUT

HERB POTATOES HAND CUT FRIES
TRUFFLE POTATO WEDGES MEXICAN CORN & BEAN RICE
MEDLEY OF ANCIENT GRAINS VEG POLENTA
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WESTERN MENUS

PACKAGE C

All Food, Beverage, and Event Services are subject to tax GST (currently 5%). 

ENTREES (CHOOSE TWO) : 
CAJUN-SPICED CHICKEN
Seared Chicken Breast, Cajun Spice Rub, Roasted Vegetables, Rosemary
Jus

BLACKENED CHICKEN
Charred Chicken Fillet, Creole Lemon Butter Sauce 

GRILLED CHICKEN & MUSHROOM RAGOUT
Grilled Chicken Breast, Wild Mushroom Ragout

CHICKEN FRICASSEE
Slow-Cooked Chicken, Creamy White Wine Sauce, Root Vegetables, Fresh
Herbs

GRILLED WHITE FISH
Marinated White Fish Fillet, Olive Tapenade, Citrus-Fennel Emulsion, 

HEARTY MEATBALLS
Mediterranean-Spiced Meatballs, House Tomato Sauce, Parmesan Shreds

BEEF STROGANOFF
Sautéed Beef Strips, Velvety Mushroom Sauce, Caramelized Onions

LEMON BASIL SALMON
Grilled Salmon Fillet, Zesty Lemon Basil Sauce

LAMB NARVAIN
Braised Lamb , Spiced Tomato Gravy

PASTAS: ( CHOOSE TWO) :
SPAGHETTI BOLOGNESE
Classic Spaghetti with Slow-Simmered Beef Ragu, Tomato Sauce, Garlic.
Parmesan

SMOKED MUSHROOM & SPINACH PENNE
Penne Pasta, Smoked Mushrooms, Baby Spinach, Garlic Olive Oil, Cracked
Pepper, Herbs

FOUR CHEESE MACARONI
Macaroni in Creamy Sauce, Cheddar, Mozzarella, Parmesan & Blue Cheese,
Baked Golden

BAKED VEGETABLE LASAGNA
Layered Pasta, Seasonal Vegetables, Tomato Sauce, Béchamel, Mozzarella,
Fresh Basil

FUSILLI PASTA
Choice of Alfredo Cream or Tomato Basil Sauce, Fusilli Pasta, Grated
Parmesan, Garden Herbs

CHICKEN ALFREDO
Grilled Chicken Breast, Creamy Alfredo Sauce, Fettuccine Pasta, Shaved
Parmesan, Fresh Parsley

MAC AND CHEESE
Cheddar Cheese Sauce, Baked Elbow Pasta, Crispy Breadcrumb Topping,
Fresh Chives

FOUR CHEESE MACARONI
Al Dente Macaroni, Creamy Four Cheese Sauce, Baked Golden Crust, Fresh
Herbs

DESSERT (CHOOSE TWO) :
FRESH FRUIT
ICE CREAM

CHOCOLATE AND STRAWBERRY MOUSEE 

DESSET SQUARES
FRUIT CREAM

BAILEYS BREAD PUDDING

BEVERAGES (INCLUDED) :
COFFEE OR TEA
SOFT DRINKS

WELCOME DRINK


