
Corporate Luncheon Buffet Menu
Minimum 1 salad, side & protein. Minimum 20 Guests.
Prices per person. Subject to $100 delivery & setup (within

brant)+HST.
Serving equipment to be returned unless otherwise arranged
for $100 pickup fee (for “Real” serving equipment only)

Add $5/person for dinner buffets. Disposable plates & cutlery
available $2/person.

Served in/on disposable pans and platters, unless otherwise
requested to be served with “real” serving equipment (Chafing

dishes, boards, platters, etc.)
All Buffets served w/ fresh baked bread & butter

Salads $6 for 1. 2 for $10.
Caesar Salad*Heritage green salad*Greek Salad*Caprese Salad
Chef’s seasonal inspired salad*Coleslaw*Black Bean & Corn

Salad
Sides $7 for 1. $13 for 2. $16 for 3.

Garlic & Onion roasted potatoes*Roasted garlic mashed potatoes
Lemon rice pilaf*Harvest vegetable medley*Penne Pomodoro

Spinach & Cheese Cannelloni *Macaroni & Cheese
Maple Baked Beans*Devilled egg potato salad

Proteins $10 for 1. $15 for 2. $20 for 3.
Grilled Chicken or Pork Souvlaki*Chicken Parmesan

Penne Bolognese*Garlic Shrimp Skewers
Grilled Chicken breast w/ mushroom & Dijon cream sauce
Bacon wrapped pork tenderloin*Smoked & Pulled Pork

Cajun Fried Chicken*Hot Roast Beef in gravy* Cajun Mahi Mahi
Smoked BBQ Chicken*Smoked Sausage* BBQ Back Ribs +$5
Grilled Salmon w/ fruit chutney+$5*Seasonal stuffed Chicken

Supreme+$5
Smoked Beef Brisket +$10*Beef Tenderloin Medallions+$12

Herb Crusted Beef Tenderloin (7oz/person)+$20
Desserts (Can be ordered as platters on their own)
Housemade assorted tarts & pastries $4/person



Assorted Housemade pies $5/person*Fresh Fruit Display
$2.50/person

Local & Imported Cheese Display $2.50/Person
Fruit, Cheese & Assorted Tarts & Pastries $7/Person

Additional Add ons:
Charcuterie display w/ Italian dried & cured meats, local &
imported cheeses. Housemade mustards, pickles, jellies &

preserves. $12/person
Cocktail shrimp display $36/dz.

Build your own burger
Fresh baked buns*Assorted condiments & garnishes

Devilled egg potato salad
Heritage green salad or Caesar Salad (have both +$4)
Devlins 1/2lb. Chuck & Brisket Burger (1/person)

$20/person
Optional add ons:

Macaroni & Cheese $6*Grilled Sausage & Buns $7
Opa!

Grilled Pita, hummus & tzatziki
Greek Salad

Garlic & lemon roasted potatoes or Lemon rice pilaf (have both
+$4)

Chicken or pork Souvlaki
$20/Person

Buon Appetito!
Pesto garlic bread

Heritage green salad or Caesar salad (have both+$4)
Penne Pomodoro
Chicken Parmesan

$20/Person
Hoedown!

Fresh Baked Cornbread



Coleslaw*Maple Baked Beans*Devilled egg potato salad
Macaroni & Cheese

Choose 1 protein. 2 proteins+$8. 3 proteins +$15
Cajun fried chicken*Bacon wrapped pork tenderloin*smoked

& pulled pork
Smoked Sausage*BBQ Smoked Chicken
BBQ Back Ribs+$5*Smoked Brisket $12

$32/Person
Grazing day!

Fresh baked breads & grilled pitas
Housemade bruschetta, tapenade, hummus & spinach dip
Charcuterie display w/ Italian dried & cured meats, local &
imported cheeses. Housemade mustards, pickles, jellies &

preserves
Caprese Skewers*BLT Skewers

$20/Person

Better Than Your Average SandwichMenu
Chopped Sandwiches on “Schiacciatta” bread

Italian meats, marinated & fresh vegetables, stracciatella cheese
& fresh Greens

(Both Meat & Vegetarian Provided)
Or: Build your own sandwich (Fresh baked buns, assorted
condiments & garnishes, sliced smoked turkey, ham & roast

beef)
Choose one salad or side from page one

Fresh Fruit display
$20/Person

Hot Potato Pass it On!
Jumbo Baked Potato Bar!

Assorted Condiments & Garnishes
Choose one protein add a 2nd for $5 or 3rd for $9



Taco Beef*Hot Roast Beef*Buffalo Chicken*BBQ
Chicken*Garlic Shrimp

BlackenedMahi Mahi*Chili*Hot turkey
Grilled & Chopped Steak +$5

Choose one side or salad from page one
$20/person

Sandwiches, But make themHot!
Fresh Baked Buns

Assorted condiments & garnishes
Choose one protein, add a 2nd for $5

Hot roast beef*pulled pork*Smoked Turkey
Choose one salad/ side from list above

Fresh Fruit Display
$20/person

Desserts (Can be ordered as platters on their own)
Housemade assorted tarts & pastries $4/person

Assorted Housemade pies $5/person
Fresh Fruit Display $2.50/person

Local & Imported Cheese Display $2.50/Person
Fresh Fruit*Cheese Display*Housemade tarts & Pastries

$7/person

Catering fees apply for full service catering with on site chefs,
servers, food trucks, equipment, etc


