
2024/2025
CONFERENCE

MENU

Menu prices  are  subject  to  change
without  not ice .  Appl icable  taxes

and service  charges  apply .



BREAKFAST

C A L A B O G I E  B U F F E T  B R E A K F A S T  $ 3 0

Orange  Juice ,  Apple  Ju ice ,  and Cranberry Juice
Seasonal  Frui t  with  Low Fat  Yogurt

Scrambled Eggs ,  Sausages ,  Bacon,  Ham and Home Fr ies
Mini  Danish  Pastr ie s ,  Muff ins ,  and Croi s sants

Preserves  and Butter
Cof fee ,  Decaf fe inated ,  and Tea

Buffet  Service .  Minimum 30 People

P E A K S  C O N T I N E N T A L  $ 2 2

Orange  Juice ,  Apple  Ju ice ,  and Cranberry Juice
Seasonal  Frui t  with  Low Fat  Yogurt

Mini  Danish  Pastr ie s ,  Muff ins ,  and Croi s sants
Preserves  and Butter

Cof fee ,  Decaf fe inated and Tea

Buffet  Service

C O N T I N E N T A L  B R E A K F A S T  $ 1 6

Orange  Juice ,  Apple  Ju ice ,  and Cranberry Juice
Assorted  Muff ins ,  Croi s sants ,  and Danish  Pastr ie s ,

Preserves  and Butter
Cof fee ,  Decaf fe inated Cof fee ,  and Tea

Buffet  Service



C O R P O R A T E  M O R N I N G  B R E A K  $ 1 6

Assorted  Sof t  Drinks  and Bott l e s  Ju ices
Mini  Muff ins  and Mini  Croi s sants ,  Butter  and Preserves

Cof fee ,  Decaf fe inated ,  and Tea 

C O F F E E  B R E A K  $ 1 2

Freshly  Brewed Cof fee ,  Decaf fe inated and a  
Se lect ion o f  F ine  Teas  and Sof t  Drinks  with  Assorted

Cookies

MEETING
BREAKS



P E A K S  L U N C H E O N  $ 3 0

Chef ’ s  Home-Made Soup o f  the  Day
Garden Salad with  Assorted  House  Dress ings

Caesar  Salad with  Herbed Croutons ,  Imported Parmesan
and Bacon Bit s

Choice of  Two

LUNCH
BUFFETS

Assorted  Cold  Cuts ,  Sandwich Salads ,  S l i ced  Cheeses
Variety  o f  Breads ,  Spreads ,  and Condiments  to  

complement  your  creat ion

Make Your Own Sandwich Buffet

Dessert  Squares  and Cookies

Cof fee ,  Decaf fe inated Cof fee ,  Tea,  and Sof t  Drinks

Choice of  Two



P E A K S  L U N C H  B U F F E T  $ 3 5

Chef ’ s  Home-Made Soup o f  the  Day
Garden Salad with  Assorted  House  Dress ings

Caesar  Salad with  Herbed Croutons ,  Imported Parmesan
and Bacon Bit s

Choice of  Two

Pommery Mustard Crusted  Str ip lo in  o f  Bee f  with  Red
Wine Sauce

Cuban Spice  Rubbed Ontar io  Pork Loin ,  Cumin Scented
Jus  

Oven-baked At lant ic  Salmon with  Citrus  Beurre  Blanc
Pink Peppercorn Chicken Breast ,  Natural  Pan Jus  

Fus i l l i  with  Gri l l ed  Chicken,  Sun dr ied  Tomato Pesto ,
Parmesan Cream

Hot Selection.  Choice of  Two

Dessert  Squares  and Cookies

Cof fee ,  Decaf fe inated Cof fee ,  Tea,  and Sof t  Drinks

Minimum of  30 People

Inc ludes  a  Medley  o f  Seasonal  Vegetables ,  Potato  or  Rice
se lec t ion .  Assorted  Dinner  Rol l s  and Butter



C A L A B O G I E  L U N C H  B U F F E T  $ 3 5

Chef ’ s  Home-Made Soup o f  the  Day
Garden Salad with  Assorted  House  Dress ings

Caesar  Salad with  Herbed Croutons ,  Imported Parmesan
and Bacon Bit s

Choice of  Two

Breaded Chicken Breast ,  House  Tomato Sauce ,  Mozzare l la
and Parmesan Cheese

Oven Roasted  Chicken,  Peppers ,  Onions ,  Mushrooms with
a Robust  Tomato Sauce  

Fus i l l i  with  Gri l l ed  Vegetables ,  Sun-dr ied  Tomato Pesto ,
Parmesan Cream

 Mixed Vegetable ,  Lasagna Noodles ,  Mixed Cheeses  with  a
Rose  Sauce

Hot Selection.  Choice of  Two

Dessert  Squares  and Cookies

Cof fee ,  Decaf fe inated Cof fee ,  Tea,  and Sof t  Drinks

Minimum of  30 People

Assorted  Dinner  Rol l s  and Butter



Pommery Mustard and Herb Crusted Str ip lo in  o f  Bee f ,
Red Wine Peppercorn Jus  

Cumin and Rosemary Roasted Pork Loin ,  Calvados  Jus

Canadian Maple  Glazed Ham, Macintosh Apple  Chutney

DINNER
BUFFETS

P E A K S  D I N N E R  B U F F E T  $ 5 5

Chef ’ s  Home-Made Soup o f  the  Day
Garden Salad with  House  Dress ings

Caesar  Salad with  Herbed Croutons ,  Imported Parmesan,
and Bacon Bit s

Garden Cri sp  Vegetables  and Dips  

Buffet  Service .  Minimum 30 People

Hot Selection.  Choice of  Two

Choice of  Two



Inc ludes  a  Medley  o f  Seasonal  Vege tab le s  and
Potato  or  Rice  s e l e c t ion

Assor ted  Dinner  Rol l s ,  European Breads ,  F lat
Breads  and Creamy Butter

Presentat ion  o f  F inger  Fru i t s ,  Assor ted  Cakes
and Pie ,  Cof f ee ,  Decaf f e inated  Cof f ee ,  and  Tea  

Pan Seared White  Fi sh ,  Citrus  Butter  Sauce

Steamed At lant ic  Salmon with  Asian Sesame Glaze

Chicken Supreme with  Rosemary and Coarse  Sal t ,  Herb
jus

Wild  Mushroom Gnocchi ,  White  Wine  Sundried  Tomato
Broth

Tri-Coloured Torte l l in i  with  Sun-dr ied  Tomato Pesto ,
Wine  Cream 

Fus i l l i  with  Gri l l ed  and Roasted Vegetables ,  Roasted
Garl ic  Infused Ol ive  Oi l

Add $8 Per Person International  and
Domestic  Cheese Selection with

Crackers  



Oven Roasted Turkey,  Maple  Glazed Ham
Tradit ional  Stuf f ing ,  Gravy & Cranberry Sauce

Roasted Garl ic  Mashed Potatoes
Honey Glazed Carrots ,  Brown Butter  Turnip

H O L I D A Y  D I N N E R  B U F F E T  $ 5 5

Butternut  Squash soup
Garden Salad,  Assorted  Dress ings

Buffet  Service .  Minimum 30 People

Hot Selection.  Choice One From Each Category

Assorted Dinner  Rol l s ,  European Breads ,  F lat  Breads  and
Creamy Butter

Pumpkin Pie  with  Whipped Cream & Apple  Pie  Cof fee ,
Decaf fe inated Cof fee  

And Tea



Pommery Mustard and Herb Crusted Str ip lo in  o f  Bee f ,
Red Wine Peppercorn Jus

Cumin and Rosemary Roasted Pork Loin ,  Calvados  Jus

Canadian Maple  Glazed Ham, Macintosh Apple  Chutney

Pan Seared White  Fi sh ,  Citrus  Butter  Sauce

Steamed At lant ic  Salmon with  Asian Sesame Glaze

Chicken Supreme with  Rosemary and Coarse  Sal t ,  Herb
jus

T H E  G R A N D  D I N N E R  B U F F E T  $ 6 5

Chef ’ s  Home-Made Soup o f  the  Day
Garden Salad with  House  Dress ings

Caesar  Salad with  Herbed Croutons ,  Imported Parmesan,
and Bacon Bit s

Garden Cri sp  Vegetables  and Dips  

Buffet  Service .  Minimum 50 People

Hot Selection.  Choice One From Each Category

Choice of  Three



Inc ludes  a  Medley  o f  Seasonal  Vege tab le s  and
Potato  or  Rice  s e l e c t ion

Assor ted  Dinner  Rol l s ,  European Breads ,  F lat
Breads  and Creamy Butter

Presentat ion  o f  F inger  Fru i t s ,  Assor ted  Cakes
and Pie ,  Cof f ee ,  Decaf f e inated  Cof f ee ,  and  Tea  

Wild  Mushroom Gnocchi ,  White  Wine  Sundried  Tomato
Broth

Tri-Coloured Torte l l in i  with  Sun-dr ied  Tomato Pesto ,
Wine  Cream 

Fus i l l i  with  Gri l l ed  and Roasted Vegetables ,  Roasted
Garl ic  Infused Ol ive  Oi l

Add $8 Per Person International  and
Domestic  Cheese Selection with

Crackers  

***Plated dinner packages  avai lable  upon request***


