
Dinner party menus

Charcuterie display with dried and cured meats, housemade
jellies, mustards and preserves. Local and imported cheeses.
Fresh vegetables, fruits, dips, spreads and fresh baked bread.

$15/person. 
Cocktail shrimp display $36/dozen

Pork & Chicken Potstickers $30/dozen. Spanakopita $30/dozen
BBQ Lamb Chops $60/dozen. Truffalo Chicken Satay

$36/dozen.
Arancini $30/dz

Dinner Menu #1 (Min. 10 ppl)
Fresh Baked Bread & Butter

Caesar salad*Arugula Salad w/ dried fruit, pickled onions,
carrots & candied nuts

Harvest Vegetable Medley
Garlic & Onion Roasted Potatoes

Herb crusted beef tenderloin (Served whole. 7oz/person)
Select one additional protein or add 2 for $6

Grilled Atlantic salmon w/ Seasonal Salsa (4oz/person)
Grilled Chicken breast w/ dijon &mushroom cream sauce

Fresh fruit display*Local & Imported Cheeses
House made tarts & pastries

$75/person. ($70/person without fruit, cheese, tarts & pastries)

Menu #2 (Min. 10 ppl)
Fresh Baked Bread & Butter

Caesar Salad * Arugula Salad w/ dried fruit, pickled onions,
carrots & candied nuts

Harvest Vegetable Medley
Grilled Chicken Breast w/Dijon &mushroom cream sauce

Grilled Atlantic salmon w/ Seasonal salsa
Substitute chicken or salmon for:



Beef Tenderloin Medallions w/ peppercorn demi glace +$9
Garlic & Onion Roasted Potatoes

Fresh Fruit Display*Local & Imported Cheeses
House made Assorted Tarts & Pastries

$60/Person ($55/person /person without fruit, cheese, tarts &
pastries)

Menu#3 (Min. 10ppl)
Fresh Baked Bread & Butter

Caesar Salad or Heritage Green Salad
Harvest Vegetable Medley

Garlic and onion roasted potatoes or seasonal rice pilaf
Seasonal Stuffed Chicken Breast*Local & Imported Cheese

Display
Fresh fruit display*Housemade assorted tarts & pastries
$40/person ($35/person without fruit, cheese & pastries)

Menu #4 (Min. 20 ppl)
Fresh Baked Rolls & Butter
Pick 2 Salads, add a 3rd for $5

Cajun Coleslaw*Heritage green salad*Caesar Salad
Pick 2 sides, add a 3rd for $5

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

Garlic & onion roasted potatoes
Proteins: Select 2 or add a 3rd for $10

BaconWrapped Pork Tenderloin*BBQ Chicken* Smoked
Sausage

Smoked Turkey+$2*Smoked back ribs+$2+Smoked Brisket+$10
Assorted Tarts & Pastries

Fresh Fruit Display*Local & Imported Cheeses
$48/person ($43/person without fruit, cheese, tarts & pastries)



Menu #5 (Min. 20 ppl.)
Fresh Tortilla Chips & Grilled Pitas

Layered Nacho Dip*Smoked Chicken & Jalapeno Dip
Fresh Salsa & Guacamole

Southern Fried ChickenWings w/ assorted sauces on side
Fresh vegetables & dips*Steak Quesadillas

Grilled Hamburger Sliders*Pulled Pork*Fresh Buns &
Condiments*Tater Tots

$40/person

Menu #6 (Min. 25 ppl)
Fresh Baked Buns*Assorted Condiments & Garnishes

Choose one Protein (Add a 2nd for $10)
Hot sliced Beef*Pulled Pork

Hot Shaved Smoked Turkey in gravy+$5
Choose two salads (Add a 3rd for $5)

Caesar Salad*Greek Pasta Salad*Yukon gold potato salad
Black Bean & Corn Salad*Seasonal Slaw

Fresh Fruit Display*Local & Imported Cheese Display
Housemade assorted tarts & pastries

$25/Person ($20/Person without fruit, cheese & pastries)

Menu #7 (Min. 20ppl.)
Fresh Tortilla Chips & Corn Tortillas

Pico De Gallo*Salsa Roja*Guacamole*Crema*Oaxaca Cheese
Diced Onion*Cilantro*Hot Sauce

Braised Beef Barbacoa*Pork Carnitas*Chicken Tinga
Spiced Rice w/ Black beans*Mexican chopped Salad

Fresh Fruit Display*Churros
$48/Person



Menu #8 (Min. 25 ppl)
Fresh Baked Bread & Butter

Caesar Salad*Heritage green salad w/ maple & cider vinaigrette
Garlic mashed potatoes

Focaccia & Sage Stuffing*Harvest Vegetable Medley
Herb roasted turkey*Smoked & glazed ham

Cranberries*Pan Gravy
Fresh Fruit Display*Local & Imported Cheeses

Housemade assorted tarts & pastries
$48/Person ($43/person without fruit, cheese & pastries)

Menu #9 (Full service only)
Celery Bread

Coleslaw*Caesar Salad
Fresh Cut Fries

Panko Breaded Lake Erie Pickeral
Substitute pickerel for Panko Breaded lake Erie perch (+$5)

Caper dill tartar sauce
Fresh Fruit Display*Local & Imported Cheese Display

Housemade assorted Tarts & Pastries
$35/Person

Substitute 1 salad or potato for vegetarian penne, spinach &
cheese cannelloni or vegetable rice pilaf no charge

Add vegetarian penne, spinach & cheese cannelloni or
vegetable rice pilaf for $5/person



Optional Add on’s *Min. 12pc.
Garlic Shrimp Skewers $10

Lobster Satays $10/pc*Grilled U10 Scallops $8/pc
Fresh Raw Oysters(12pc) $40*Baked Oysters Rockefellar(12pc)

$50
Lake Erie Perch $48/lb (approx. 14pcs)
Fresh Fruit Display $3.50/Person
Cheese Display $3.50/Person

Assorted Tarts & Pastries $5/Person
Disposable plates & cutlery rollups $2.50/person

If you do not see exactly what you are looking for, please just
ask ! I am happy to customize any menu specifically for you.

Thank you, Ryan Devlin
Full service menus subject to 25% catering fee+HST. (Minimum

$3500 spend for full service functions)
Devlins requires table space with linens for buffet set up

Prices subject to $100 Delivery & Set-Up (Within Brant/Brant County. Out
of jurisdiction rates apply)+HST.

Plates & Cutlery not included. Host to return serving equipment unless
arranged otherwise. $100 pick-up fee

Servers available $50/hr/bartender. Min 4 hrs each


