
Y O U T H
G R O U P  M E N U

B R E A K F A S T
$18 per youth (under 16) 
$24 per accompanying adult (16+)

Fresh fruit salad and yogurt
Cold cereals with chilled milk
Assorted freshly baked goods
Scrambled eggs
Pancakes or French toast or waffles
Country style hash browns
Bacon or sausage
Chilled juices
Coffee and tea

L U N C H
$22 per youth (under 16) 
$26 per accompanying adult (16+)

House salad
Group choice of one entrée
Dessert
Soft drinks or iced tea

D I N N E R
$26 per youth (under 16) 
$29 per accompanying adult (16+)

House salad
Group choice of one entrée
Dessert
Soft drinks or iced tea

We are committed to accommodating the dietary needs of our guests. Please inform us of any allergies or dietary requirements at the time 
of booking. All menu modifications and substitutions will be made at the chef’s discretion. We can accommodate the following:  
GF – Gluten Free, DF – Dairy Free, V – Vegetarian, VG – Vegan

Menu items are subject to change based on availability. Final menu selections and pricing will be confirmed at the time of signing the Banquet 
Event Order.

DIETARY INFORMATION

Please add 18% gratuity and 5% GST to all prices. 

E N T R É E  C H O I C E S

PASTA BUFFET
Tomato sauce & cream sauce with garlic toast

HAMBURGER & FRIES 

CHICKEN FAJITA WRAPS
With rice

PIZZA BUFFET
One veggie and one meat

MAC & CHEESE
With ground beef

QUESADILLA BAR
Chicken & veggie or beef & veggie

TACO BAR
With chef’s choice of salad

MILD CHICKEN OR VEGGIE CURRY
Served with rice

BUILD YOUR OWN SUBS
With turkey or roast beef

BEEF OR CHICKEN STIR FRY
Served with rice

CHICKEN FINGERS & FRIES

Add gluten free crust $5 per pizza
Add dairy free cheese $3 per pizza


