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ORDERING GUIDELINES
· Please Complete the Requisition Form and forward to your Merlyn’s Unique Caterers with function details
· We appreciate receiving your order well in advance so that your catering selections receive the proper attention and are delivered on time.  Please use the following guidelines:

· 24 hours for coffee, pastry and cold luncheons
· 48 hours for hot luncheons

· 3 working days for special catering events (i.e. wait staff, linen, etc.)

· Late orders will be accommodated as close to the requested time as possible.  Advance orders will receive priority.

· Special request events, menus, bar requirements, wait staff, etc can be arranged. In order to create a special catering function for you and your guests, we have added unique serving pieces to enhance the food presentation.  As you can understand, items missing or damaged will be subject to a replacement charge.  Please leave all serving pieces where delivered unless otherwise notified.

· Trays, coffee pots, warmers, urns, must be left where delivered unless we are notified of change of location

· Labour charges are applicable on all functions after hours and any other function where additional staffing is required.

· All prices are quoted per person plus applicable taxes.  As we are committed to always providing you with the freshest products and finest ingredients, our prices may be subject to change if there are commodity price fluctuations.
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BREAKFAST

Rise & Shine Breakfast Basket
An assortment of fresh baked gourmet style muffins

Melt in your mouth danishes filled with an assortment of fresh fruit jellies

Country style tea biscuits

Decadent cinnamon crunch rolls with a sprinkling of icing sugar

Fresh brewed coffee, tea, a variety of individual juices and bottled water
$3.95 per person

Wake Up Call
A variety of fresh baked gourmet style mini muffins

Melt in your mouth danishes filled with an assortment of fresh fruit jellies

Bakery style croissants

Country style tea biscuits

Fresh cut fruit platter featuring a colorful mix of oranges, melons, pineapples, grapes and other seasonal fruit garnished with a variety of cheese triangles

Fresh brewed coffee, tea, a variety of individual juices and bottled water

$6.95 per person
Add a smoked salmon and pumpernickel bagel platter for $2.00 extra per person

The Down Towner
A variety of fresh baked gourmet style mini muffins, danishes, tea biscuits, croissants decoratively displayed on a breakfast platter
An assortment of fresh bagels accompanied with a variety of sweet and savory spreads

Scrambled eggs

Crispy strips of bacon and breakfast sausages

Home fries

Toasted english muffins
Fresh cut fruit platter featuring a colorful mix of oranges, melons, pineapples, grapes and other seasonal fruit garnished with a variety of cheese triangles

Fresh brewed coffee, tea, a variety of individual juices and bottled water
$9.95 per person

The Boardroom

A variety of fresh baked gourmet style mini muffins, danishes, tea biscuits, croissants decoratively displayed in a breakfast platter
Assorted breads and fresh baked english muffins with a variety of spreads

Eggs benedict cooked in a flavorful hollandaise sauce OR eggs benjamin 

OR your choice of omelette
Country style home fries

Fresh brewed coffee, tea, a variety of individual juices and bottled water

$13.95 per person

Create your own Breakfast!

Daily Choices
Assorted fresh baked gourmet style Muffins

Melt in your mouth Danishes filled with an assortment of fresh fruit jellies

Bakery style Croissants

Country style Tea Biscuits

Assorted Breads, Bagels, English Muffins with spreads

Norwegian Smoked Salmon and Cream Cheese

Fresh Fruit and Cheese Platter

Choice of Eggs any style

Peameal Bacon OR Bacon

Breakfast Sausages

Country style Home Fries

Assorted Flavored & Regular Coffee

Regular & Herbal Teas

Hot Chocolate

Milk

Assorted Juices/ V8 Juice

Bottled Water.

$4.95 - $14.95 per person 
Specialty Options

Pancakes -  Buttermilk, Blueberry or Maple

French Toast drizzled with maple syrup

Waffles with assorted fruit toppings

Cheese Blitzen
Assorted varieties of  Breakfast Quiche
Sausage Tortierre

Open Concept Omlette Bar

Breakfast Crepes

Choices also include any items from our daily selection.
$9.95 - $19.95 per person 
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LUNCHEON
Working Luncheon
Assorted Sandwiches on wraps and breads overflowing with a variety of cold deli selections including pastrami, Montreal smoked meat, roast beef, turkey, Cajun chicken breast, Genoa Salami, Corned Beef and more, assorted grilled Vegetables, International and domestic cheeses and gourmet sandwich  fillings such as tuna, egg, salmon and homemade  chicken salad. 1 ½ sandwiches per person

Fresh cut seasonal vegetables and dip Platter OR Fresh cut seasonal Fruit Platter garnished with a variety of Cheese
Gourmet Fresh Baked Cookies

Assorted Cold Beverages
$8.95 per person

Hearty Luncheon

Your choice of homemade soup
Merlyn’s handpicked garden salad with three kinds of greens, sliced Tomatoes, Red Onions, Green and Red Peppers and julienne Carrots served with our homemade Poppyseed dressing OR your choice of salad
Seasoned and grilled Chicken Breast on Ciabatta or Foccacia,  fresh picked Lettuce, sliced Tomatoes and a special blend of savory sauces

Fresh cut seasonal Fruit platter OR Fresh cut seasonal Vegetables & Dip platter

Gourmet fresh baked Cookies
Assorted Cold Beverages
$11.95 per person

Gourmet fresh baked cookies
Assorted Cold Beverages
$13.95 per person

Hot & Light Luncheon
Crispy Romaine Lettuce tossed with our homemade herbed croutons with parmesan cheese, in a Creamy Caesar Dressing

Tender strips of boneless skinless seasoned Chicken tossed with fresh Spinach in a creamy Alfredo sauce and baked with Lasagna noodles in ricotta, cheddar and mozzarella cheese
Seasoned garlic bread

Assorted finger dessert platter OR seasonal fresh fruit platter
$10.95 per person

Warm & Hearty Luncheon
Italian Wedding Soup OR your Choice of Soup

Fresh Arugula, Radicchio and Baby Spinach topped with grilled green and yellow zucchini ribbons, grilled eggplant topped with goat cheese,  drizzled with a sun dried tomato vinaigrette OR

Your choice of Salad

Beef Stroganoff with sautéed mushrooms, carrots and carmelized pearl onions served over a bed of egg noodles

A slice of decadent lemon meringue pie

$12.95 per person

Lunch Deluxe
Indian Lentil soup OR your choice of soup

California mixed greens with Mango wedges, Pineapple wedges, sliced Red Onions tossed with roasted Cashews and drizzled with a Citrus Mint vinaigrette

Tender pieces of mild boneless, skinless Butter Chicken or Chicken Marsala or Chicken in white wine and Brandy Sauce served over Basmati Rice Pilaf and accompanied with seasoned sautéed Vegetables garnished with Yogurt and Coriander

Fresh cut exotic Fruit platter garnished with cheese

$14.95 per person

Market Fresh Salads

Garden Salad

Hand picked Heirloom greens with ripe Tomatoes, English Cucumber, Julienne Carrots topped with your selection of freshly grated cheeses with choice of dressing

Classic Caesar Salad

Crisp Baby Romaine lightly tossed with Merlyn's homemade Caesar dressing, sprinkled with herbed seasoned croutons topped with slivered parmesan cheese
Signature Baby Spinach Salad

California Baby Spinach with sliced ripe strawberries, thinly shaved red onion, sliced mushrooms topped with spicy Jalapeno Harvarti cheese served with our famous homemade Poppyseed dressing. 
Spring Mix Salad

California spring mix with Roasted Red Peppers, sliced Mushrooms, and Sliced Strawberries topped with Goat Cheese with your choice of dressing
Greek Salad

Merlyn's traditional Greek Salad made with crisp romaine, cucumbers, red onion, red and green peppers, tomatoes, Kalamata olives and aged Feta cheese

Tomato & Boconccini Salad

Thick slices of ripe tomatoes layered with Boconccini cheese drizzled with fresh oregano and extra virgin olive oil or drizzled in our homemade basil pesto sauce
Other Salad Options

Red Skinned Potato Salad

Roasted Potato Salad

Creamy Coleslaw 

Italian Style Coleslaw
Grilled Vegetable Salad

Mixed Lentil Salad

Minted Rice Salad
Meditarranean Pasta Salad
Macaroni Salad

Grilled Vegetable Pasta Salad
Carrot & Raisin Salad

Ask us about our wide variety of seasonal and specialty salads!
Winter Warmers 

A selection of warm soups!

Cream of Mushroom

Oriental Chicken Noodle

Carrot & Ginger Soup

Watercress Soup

Potato Leek Soup

Beef Barley Soup

Minestrone

French Onion
Cauliflower & Cheddar
Manhattan Clam Chowder
Borscht
Mixed Lentil Soup
Roasted Butternut Squash Soup

Tomato Bisque Soup

Italian Wedding Soup

Amaretto Squash Soup

Summer Delights

A selection of chilled soups!

Gazpacho

Vichyssoise

Chilled Avocado

Orange & Watercress
Ask us about a complete list of the warm & cold soups that we offer!

Specialty Sandwich Fillings

(on a variety of breads, buns and wraps served traditionally or open faced)

Egg, Tuna, Salmon, Chicken, Crab & Baby Shrimp Salad

Black Forest Ham, Roast Beef, Montreal Smoked Meat, Pastrami,  Proscuitto, Genoa Salami, Smoked Salmon, Roast Turkey, Grilled Chicken Breast, Philly Steak, Strips of Cajun Beef, Chicken Breast Satay, Jerk Chicken & more.

Grilled Eggplant, Grilled Red Peppers, Grilled Zucchini, Goats Cheese, Sun Dried Tomato & much more
Great selection for finger size or hearty style sandwiches!

Ask us about the many seasonal gourmet sandwiches that Merlyn’s creates!

Create your own Sandwich

A choice of salad filings, deli meats or vegetarian choices, in your choice of breads or wraps (1 ½ pieces per person) accompanied with a tossed green salad and your choice of  dessert.

$8.95 - $12.95 per person

Beverages

Complete your meal with your choice of beverage from the list provided. If there is anything you would like, but don't see here, just ask us

Assorted bottled and canned pop

Fresh brewed regular and internationally flavored coffee

Regular and herbal tea

Milk or Chocolate Milk

Assorted Fresh juice

Perrier

Bottled Water

Specialty drinks 

& More

Creative Lunch or Dinner Menu Choices
Beef Entrees

Beef Bourguignon

Beef Stroganoff

Beef Goulash

Roast Beef in Au Jus

Beef Enchilada

Beef & Vegetable Teriyaki Stir Fry
Beef Satay
Home-style Beef Stew with chunky vegetables

Chunky Beef and Vegetable Casserole

Shepherd’s Pie
Beef and Vegetable Pie
Beef Fajitas
Chicken Entrée’s

Chicken Souvlaki

Chicken Parmesan

Chicken Cacciatore

Chicken Florentine
Peanut Glazed Chicken with cucumber relish
Chicken & Vegetable Stir- Fry

Tandoori Masala Chicken

Boneless Skinless Marinated Chicken pieces in: White wine and brandy sauce/ Wild Mushroom & Champagne Glaze/ Marsala Sauce

Chicken Satay

Chicken Fajitas
All to be accompanied by appropriate sides!

Pasta Entrees

Penne Pasta smothered in a Rosé sauce sprinkled with Parmesan Cheese

Tri-color cheese tortellini in a Roasted Red Pepper sauce garnished with Parmesan cheese and Basil

Fettucini Pasta smothered in our home made Alfredo sauce and sprinkled with Parmesan 

Tri-color Fusili Pasta smothered in our homemade Roasted Red Pepper Pesto sauce and topped with Parmesan
Rotini pasta lightly tossed  in our sun dried Tomato Pesto Sauce garnished with a sprig of Parsely
Spinach Ravioli in a Creamy Alfredo or Tomato Sauce with a sprinkling of chopped Basil

Traditional Italian style tomato and meat Lasagna baked with a three cheese blend

Our Signature Dish: Creamy Chicken and Spinach Lasagna baked with a three cheese blend

A variety of Perogies in a Tomato or Cream based sauce

Grilled Vegetable Pasta Primavera

Grilled Vegetable Lasagna baked with a three cheese blend
Grilled Chicken Alfredo
Tortellini Venezia

Angel Hair Pasta & Chicken tossed with oriental vegetables in a light teriyaki sauce
Portabella, Shiitake& Oyster Mushrooms over Penne Pasta in a French Basil Pesto
Tagliatelle with Mushrooms

Chicken & Vegetable Pasta Bake
Stuffed Jumbo Pasta Shells with various filling and sauces

Other Entrees
Seafood Sensations Stir Fry

Lamb, Pork or Seafood Kabobs

Stuffed Jumbo Peppers
Pork Souvlaki
Poached Salmon
Veal Parmesan

Cabbage Rolls

Seafood Jambalaya
Seafood Newburg

Leg of Ham
Charcoal grilled Turkey Breast with stuffing

Vegetarian Entrees

Asparagus Strudel with Asiago & Goat Cheese

Mushroom & Zucchini Meat Pie

Vegetable & Cheese Casserole

Mixed Vegetable Marinara

Vegetable Pasta Bake

Individual Vegetable Quiche

Three cheese stuffed tortellini in a sun dried tomato pesto sauce

Cheese stuffed Canneloni in a tomato sauce

Lasagna Rolls with a variety of filliing

Sides

Potato Wedges in a variety of culinary styles/ Roasted Potatoes/ Herbed Mashed Potatoes/ Greek Style Potatoes/ Double Baked Potatoes/ Scalloped Potatoes/ Parisian Potatoes/ Red Parisian Potatoes/Sweet Potatoes

Saffron Scented Yellow Rice/ Fragrant Basmati Rice/ Rice Pilaf/ Fried Rice/ Mexican Style Rice/ Wild Rice

Egg Noodles/ Vermicelli/ Chow Mein 

Sautee Vegetables/ Steamed Vegetables/ Honey Glazed Carrots/ Green Beans/ Oriental Mix of Vegetables, Mashed Butternut Squash/ Broccoli Florets and much more.
Dessert Choices

Fresh Cut Seasonal Fruit Platter

Assorted Finger Dessert Platter
Chocolate Covered Strawberry Platter

Slab Cakes: your choice of flavor, fillings and design

Assorted Gourmet Cakes

A wide variety of Mousse cakes
A variety of Fresh baked Pies

Apple Crisp/ Crumble

Gourmet Fresh Baked Cookies
Low Carb Dessert

Assorted Jello cups

Lemon Souffle Cake with Strawberry sauce

Coconut panna cotta

Sugar-free apple pie

Baked Flan

Almond Flour Pound Cake
Ask us about other choices for low fat and diabetic desserts!

Luncheon Choices from the Memorable Meals Package!

Lunch Option 1
Choice of Assorted Sandwiches (on wraps, buns, breads etc) – 1 ½ pieces per person

Vegetables & Dip

Gourmet Fresh Baked Cookies

$9.95 per person

Lunch Option 2
Choice of Assorted Sandwiches (on wraps, buns, breads etc) – 1 ½ pieces per person

Vegetables & Dip

Seasonal Fresh Cut Fruit Platter

$10.95 per person

Lunch Option 3
Choice of Soup OR Choice of Salad
Choice of Sandwiches (1 ½ per person)

Gourmet Cookies garnished with fruit
Assorted Drinks
$11.95 per person

Lunch Option 4
Choice of Soup 

Choice of Salad

Choice of Main Entrée

2 Side Dishes

Choice of Dessert

Assorted Drinks
$14.95 - $19.95 per person

Lunch Option 5
Choice of Soup

Choice of Salad

Choice of 2 Main Entrées 

2 Side Dishes

Choice of Dessert

Assorted Drinks
$22.95 and up per person

Lunch Catering Package 

Pick and Choose from our many selections and we will work with you, within your budget, to arrive at a suitable working luncheon.
Assorted pop, juice, water, coffee and tea available
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SPECIAL EVENTS CATERING

Plenty of Platters

Want to put a new spin on your lunch table? Do it with a selection of delectable platters so everyone can help themselves and get just what they want.

Fresh Fruit Platter

We use only fresh seasonal fruit to create a colourful and sweet tasting treat. Ripe strawberries, honeydew, watermelon, cantaloupe, golden pineapple, kiwi & more
$3.25 per person

International Fruit & Cheese Platter
Fresh cut exotic and seasonal fruit platter with an assortment of International and Domestic Cheeses displayed with creative and elaborate fruit and vegetable carvings

$4.25 per person

Antipasto Extravaganza

Add some extra panache to your luncheon with our outstanding selection of Antipasto platters heaped with grilled zucchini, pickled eggplant and roasted bell peppers, sliced proscuitto and Genoa salami, marinated baby boconccini cheese, fresh Ontario goat cheeses, paired with a selection of crusty country breads, crostini, and flatbreads.
$4.95 per person
Crudité
A fresh market selection of sweet red pepper, crisp broccoli and cauliflower florets, sweet carrots, cucumber, celery & tangy radish all bountifully displayed around a heaping bowl of lemon dill dip.

$2.95 per person
Delectable Desserts

Fudgy Triple Berry Brownies, Silky Cheesecake Squares, Fresh Fruit Tartlets, Chocolate Mango Squares, Melt in your mouth Hazelnut Ovals, Mini Banana Cream Tarts, Decadent Nanaimo Bars, Piquant Lemon Brule Tartlets    Pistachio Squares  & a sumptuous variety of Bite Sized Cakes.

$3.95 per person

Hors D’Oeuvres

Chicken Satay on long skewers with a peanut sauce

Vegetable Spring Rolls served with a plum sauce

Mushroom Palmiers

Our Famous zesty all Beef Swedish Meatballs

Assorted California Wrap Pinwheels filled with a selection of meat and vegetable fillings
Marinated Pork Tenderloin served with a honey mustard sauce
$5.95 per person

Bruschetta with Asparagus and goatscheese

Shrimp or seafood Newburg in flakey Phyllo pouches

7 Layer Fiesta Dip Platter with homemade Pita Triangles

Flakey puff pastry stuffed with our homemade seasoned sausage filling

Coconut chicken tenders served with Pineapple Chutney sauce

Fresh cut seasonal fruit and assorted imported & exported cheese platter
$8.95 per person

Black Tiger Shrimp & Pineapple Skewers with a savory tropical salsa

Arugula Proscuitto rolls with Goat Cheese, Lemon Zest, and Cracked Black Pepper

Imported and Domestic Cheese platter garnished with fresh seasonal fruit

Fresh cut seasonal crudité with a creamy horseradish dip

Homemade Spinach dip served in a loaf of Pumpernickel bread

Assorted Finger Desserts (triple berry crumble, bite sized chocolate mousse cake, bite sized raspberry cheesecake, Nanaimo squares & more)

$14.95 per person
Add a carving station for an additional cost of  $9.99 - $14.99 per person
Hot Hors D’Oeuvres

Seasoned all Beef Swedish Meatballs 

Flakey puff pastry filled with gourmet style sausage filling

Water chestnuts wrapped in bacon

Mushroom caps stuffed with your choice of filling (
Mushroom Palmiers (
Chicken Satay served with a peanut sauce

Vegetable, shrimp or chicken spring rolls served with a plum sauce

Spinach Pom-Poms (
Seasoned & Breaded Cheese balls (
Breaded Crab or Shrimp balls with a tropical dip

Seasoned roasted potatoes wrapped in bacon

Chicken/Beef Teriyaki on long skewers served with a peanut dip

Spinach& Feta/ Gourmet Cheese/ Seafood Newburg stuffed Phyllo triangles/purses

Potato skins stuffed with Full flavored cheddar and sautéed vegetables (
Cold Hors D’Oeuvres

Proscuitto wrapped around fresh asparagus or melon
Bruschetta with tomatoes, basil and jalapeno Havarti or with Asparagus & Goat Cheese (
Stuffed Cherry tomatoes with your choice of filling (
Jumbo Pasta Shells filled with a variety of mixtures (
Tri Color Tortellini on long skewers with dipping sauce (
Bite sized cold California Pizza (
Marinated Pork Tenderloin – also available in Jerk Seasonings

Watercress & Cream Cheese triangles (
Norwegian Smoked Salmon Pin wheel

Spinach and Feta dip decoratively presented on Pumpernickel triangles (
Mini Baguettes stuffed with Cheddar & Parmesan, Ham, Relish and Olives

Smoked Salmon served on Pumpernickel bagel

Pastrami Rolls with dill gherkins, rosemary and red pepper

Marinated and Grilled eggplant or zucchini rolls tied with a Chive ribbon

Smoked Chicken Breast on Pumpernickel Bread

Pricing: $1.00 - $1.25 per piece

( : Vegetarian options
Black Tie International Affair
Hot Hors D’Oeuvres
Mini quiche filled with Spinach, Portabello and Scallions or a variety of meat fillings ( 

Black Tiger Shrimp & Pineapple Skewers with a savory tropical salsa (hot or cold)
Coconut chicken tenders served with Pineapple Chutney sauce

Grilled Tiger Shrimp with a green chili Thai dip

Mini Chicken or Beef Fajitas with all the fixings

Breaded Chicken Tenders

Vegetable, Chicken or Meat Samosas served with Tamarind Chutney (
Spicy seasoned fish or potato cutlets (
Chicken, Goat or Beef rolls served with Hot & Sour dip

Fish or Vegetarian Patties served with red chili dip (
Bacon wrapped scallops in a zesty sauce

Scallops in a specialty Thai sauce
Cold Hors D’Oeuvres

Assorted Sushi: California and Futomaki Rolls with wasabi sauce and pickled ginger (
7 layer Fiesta Nachos and dip with homemade pita triangles (
Proscuitto wrapped Shrimp served with Lemon Relish on Pick

Marinated button Mushrooms in an  herb pesto dressing (
Fresh cut Seasonal Fruit Platter garnished with International Cheeses (
Crudités and Dip (
Grilled Tiger Shrimp Skewers with a pineapple mango salsa

Decorative Shrimp Tree with homemade cocktail sauce
Tropical Chicken Mini Kabobs with Pineapple 

Blini with Caviar and aoli sauce

Dainty Tea sandwiches (open face) (
Fresh Jumbo Black Tiger Shrimp in a cocktail sauce

Miniature Toast with Black Caviar

Crepes filled with Smoked salmon, grilled vegetables or chicken
Teriyaki Glazed Beef Rolls

$1.25 - $3.50 per piece
(: Vegetarian options

Wine & Cheese Reception
Domestic and International varieties of Cheese with assorted crackers

Seasonal & Exotic fresh cut Fruit platter

2 glasses of premium quality Red or White Wine

$12.95 per person

Elegant Meet & Greet Reception
Hip of Beef Carving Station

Seasoned beef carved at a decorative station and served on assorted dinner rolls, onions, mustard and horseradish cream

Seasonal fresh cut exotic fruit platter garnished with an assortment of International and domestic cheese and crackers

Fancy Crudites and homemade Spinach Dip

7 Layer Mexican Fiesta Dip with pita triangles and assorted tortilla chips

4 glasses of premium quality Red or White Wine
Assorted Finger Dessert Platter Decoratively Displayed at a station

$24.95 - $39.95  per person

Decorative Display and Carving Stations
The main entrée is custom created in a “made to order” concept to suit the personal preferences of each guest. All our carving stations will feature assorted rolls, condiments, thick and chunky salsa, a variety of dips, toppings and chutney’s to provide a wonderful culinary experience for your guests. 

Hip of Beef

Whole Roasted Turkey

Beef Tenderloin

Lamb Roast

Prime Rib

Old Fashioned Stuffed Roasted Chicken

Leg of Ham

A full service Oyster Bar

Whole Poached Salmon

Pork Tenderloin

Porcetta

Crispy Oriental Style Whole Pork

Roast Pork

Baked Potato Bar

Crepes stuffed with chicken, grilled vegetables or seafood newburg

Pasta Bar with a variety of Pasta, a cream and tomato based sauce and assorted vegetarian and meat toppings that you choose to display

Italian / Portugese Seafood Bar
Stir Fry Station that allows you the versatility of serving different meats and vegetarian options
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BBQ MENUS

Bring on the Grill!

Homemade Creamy Potato Salad 
Marinated Grilled zucchini, red & green peppers, carrots, broccoli florets, red onions in a homemade sun-dried tomato vinaigrette tossed with penne pasta
Or 

Create your own salad

Grilled Debrezini Sausages

Thick and Juicy Beef Hamburgers

Marinated and grilled Chicken Breast in many flavors
100 % Pure homemade veggie Burgers
Kaisers, Sausage Buns

Ketchup, Relish, Mustard, Sauerkraut, Onions, Pickles & Tomato slices
Assorted Gourmet fresh baked Cookies
Assorted drinks & Bottled Water

$13.95 per person

Uptown Barbeque Spread

Merlyn’s Handpicked Spring mix Salad with sliced mushrooms, red onions, slices of red peppers, tomatoes, cucumbers in a Raspberry Vinaigrette dressing

Tomato & Boconccini Salad with slivers of red onion in a homemade pesto sauce
Boneless, skinless, marinated and grilled Chicken Breast prepared in many ways
Striploin Steak grilled to perfection
Assorted seasonal marinated vegetables hot off the grill
Assorted Rolls/ Buns and Seasoned Garlic Bread

Accompanied with all the condiments
Seasonal Fresh Cut Fruit Platter
Assorted Gourmet fresh baked cookies

Assorted Pop, Juices & Bottled Water
$19.95 per person
Easy, Breezy Barbeque
Red skinned potato salad tossed in extra virgin olive oil and vinaigrette dressing with fresh herbs
Marinated Grilled Vegetable Salad

Crispy Romaine Lettuce tossed with herbed and seasoned croutons with a sprinkling of parmesan cheese in a home made creamy Caesar dressing.

Teriyaki Barbequed jumbo black Tiger Shrimp with a tropical fruit salsa
Caribbean Beef steak drizzled with a delicious mango sauce
Thai style marinated & grilled Chicken with a tangy fruit salsa
Grilled Portabello Mushrooms drizzled with extra virgin Olive Oil
Assorted Rolls/ Corn Bread & Butter 

Decadent tropical Fruit Flan
Fresh tropical and exotic fruit platter garnished with a decorative display of fruit and vegetable carvings

Coffee & Tea
$29.95 per person


Additional Choices of Meats

Hip of Beef

Grilled glazed Turkey

Whole Salmon

Leg of Ham

Pork Roast with a maple glaze

Beef Tenderloin

Prime Rib

Assorted Dinner Size Kabobs

& Much More

Sides

Sweet Potato

Grilled Corn on the Cob

Baked Potato with all the fixings

Vegetable Kabobs

Desserts

Watermelon slices

Whole fruit 

A variety of decadent pies

An assortment of cakes

Gourmet Fresh baked cookies

Tropical or seasonal fruit kabobs

Assorted tarts
[image: image6.png]



FORMAL DINNER MENUS
Create Your Own Formal Dinner 

Boneless skinless marinated Chicken Breast in:

Marsala Sauce

White Wine & Brandy Sauce

Wild Mushroom & Champagne Glaze

Orange Citrus Glaze

Lemon Dill Sauce

Red Pepper Pesto Sauce

Cajun Style Sauce

Pineapple Mango Salsa

Boneless skinless marinated Chicken Breast stuffed with:

Wild Rice, Mushrooms and sun-dried tomatoes in a unique Sauce

Olives, Sun-dried Tomatoes, Artichokes, Herbs and Pine Nuts

Mushroom, Spinach and Goats Cheese

Broccoli & Cheddar

Teriyaki Oriental Noodles

Inside Round Roast beef in a Red Wine Au Jus

Roast Beef Medallion served with sautéed mushrooms and Carmelized Pearl Onions in a Port Jus
Salmon or Shark Medallions

Lemon Dill Sauce

Fresh Herb Sauce

Encrusted with sesame seeds in a teriyaki sauce

Lemon Herb Butter

Prime Rib in a Red Wine Au Jus

Prime Rib in a Madeira Jus

Prime Rib crusted with cranberry & served with Rosemary Chutney

Half French Rack of Lamb in a variety of specialty sauces
combination platters

Roast Beef  + Chicken in your choice of sauce/glaze

Chicken + Filet of Salmon in your choice of sauce

Chicken + Shrimp in your choice of sauces

Chicken + Veal in your choice of sauce
Roast Beef + Filet of Salmon in your choice of sauc/glaze
Roast Turkey + Roast Beef in your choice of sauce

Vegetables

Glazed Petit Baby Carrots & Green Beans

Sherry Glazed Carrots and Carmelized Pearl Onions

Green Bean Almandine

Asparagus with Lemon Sauce

Grilled Asparagus in a Red Pepper or Orange Pepper Ribbon

Tomatoes stuffed with couscous, basil and Goats Cheese

Marinated Grilled Vegetables with Eggplants and Zucchini

Farmers Medley of Fresh Seasonal Vegetables

Sautéed Mushrooms and Pearl Onions

Harvest Blend sautéed Vegetables

Julienne Fresh Vegetables ribboned with Julienne Carrot

Starch
Wild Rice with sautéed mushrooms and onions

Mexican style Rice

Basmati Rice with cashews, raisins and Carmelized currants

Jasmine Scented Rice

Saffron Rice Pilaf in a chicken stock

Roasted Parisian Potatoes with Rosemary and Roasted Garlic

Piped Garlic Mashed Potatoes

Mashed Potatoes with Buttermilk and Gruyere Cheese

Rosti Potatoes served with Sour Cream and Chives

Mushroom Champagne Risotto

Penne smothered in a Rosé Sauce

Coffee & Tea Service

Choice of Dessert from Specialty Dessert List

Our service for formal dinners include the following types of services: plated, platters, French or Buffet Style.

Coffee & Tea Service is included in all packages

The option of having a sweet table to end the evening on a memorable note is also available for an additional cost.

Sweet Table

Decoratively displayed fresh seasonal Fruit Platter including oranges, golden pineapples, kiwi, mango, papaya, grapes, strawberries, apples, garnished with beautiful Fruit and Vegetable Carvings.

Assorted Finger Desserts including:

Nanaimo Squares

Triple Berry Crumble

Raspberry Tarts with fresh Raspberries

Mini Pecan Tarts and Butter Tarts

Triple Chocolate Decadent Brownies

Bite Sized Mousse Cakes

Bite Sized Cheesecakes

Coffee & Tea

$4.50 per person 

Decoratively displayed fresh seasonal Fruit Platter including oranges, golden pineapples, kiwi, mango, papaya, grapes, strawberries, apples garnished with beautiful Fruit and Vegetable Carvings.

Assorted Finger Desserts including:

Nanaimo Squares

Triple Berry Crumble

Raspberry Tarts with fresh Raspberries

Mini Pecan Tarts and Butter Tarts

Profiteroles with a Crisp Caramel Glaze

Assorted Truffles

Crème Caramel

Triple Chocolate Decadent Brownies

Bite Sized Mousse Cakes

Bite Sized Cheesecakes

3 Assorted Varieties of Full Sized Cake or Cheesecakes from Specialty Dessert List

Coffee & Tea

$5.95 per person 
Specialty Dessert List

Cakes

Super Caramel Crunch Cake

Belgian Chocolate Chip Banana Cake

Chocolate Truffle Cake

Caramel Latte Cake

Mixed Fruit Torte

Chocolate Fudge Cake

Chocolate Mousee Bombe

Grand Marnier Mousse

Strawberry Shortcake

Jamocha Almond Fudge

Lemon Mousse cake

Truffle Royale

Peanut Butter Truffle

Strawberry Chocolate Mousse 

Strawberry Mocha Torte

Cheesecakes
Irish Cream Cheesecake

Blueberry / Cherry/ Strawberry / Raspberry Cheesecake

Cappuccino Cheesecake

Chocolate Brownie Cheesecake

Chocolate Almond Cheesecake

Chocolate Cheesecake

Cookies & Cream Cheesecake

Dutch Carmel Apple Cheesecake

Mixed Fruit Cheesecake

New York Style cheesecake with fruit coulis

Rocky Road Cheesecake

Chocolate Hazelnut Caramel Tart

Fancy Finger Desserts

Raspberry Brownies, Cheesecake Squares, Pistachio Squares, Hazelnut Ovals

Duplos Rounds, Lemon Brulee Tartlets, Ganoche Tartlets, Chocolate Truffle Boats

Profiteroles, Cosmopolitan, Nanaimo Bars, Chantilly Swans & more

Creative Desserts

Raspberry Ice Cream Crepes decoratively displayed and drizzled with fruit coulis, chocolate sauce and garnished with fresh fruit and mint

Half moon triple fudge brownies individually served on a decorative plate dusted with icing sugar and caramel sauce

Chocolate Fountain – A Sure Hit at any function!

(an elaborate chocolate fountain with fresh cut seasonal and exotic fruit on long skewers that can be dipped into the overflowing fountain of decadently melted Imported Belgian Chocolate)
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SPECIALTY MENUS
Muliticultural Masterpieces
Oriental Feast

Hot & Sour Soup

Fresh Bean Sprout & Cucumber Salad

Creamed Bok Choy Salad

Beef Strips with Oyster Sauce

Kung Bow Chicken

Buddhist Vegetables

Paper Wrap Bundles

Wine Basted Chicken

Mixed Vegetable Fried Rice

Signature Singapore Slam Vermicelli

A selection of sushi and futomaki rolls 

(wasabi and spiced ginger at the station)

Chilled Fruit Toss with Fortune Cookie

Triple Fudge Chocolate Crumble Cake
Taste of the Far East

Mint Salad 
Raita: A delicious cucumber, tomato & red onion Yogurt salad
Butter Chicken

Devilled chili shrimp
Curried Goat with Potatoes in gravy
Mixed Vegetable Biriyani Rice

Vegetarian String Hopper Mix

Okra Curry

Eggplant Pickle

Mixed Lentil Dhal Curry

Crisp Roti triangles

Strawberry Mousse

Cocktail fruit salad
Assorted varieties of Indian sweets
Create your own buffet or sit down dinner!

Oriental Fusion Dishes

Chicken/Beef/Vegetarian/Seafood Chow Mein

Chicken/Beef/Vegetarian/Seafood Fried Rice

Singapore Slam Vermicelli 

Beef in a black bean sauce

Whole smoked ginger salmon

Schezuan Chicken

Sweet & Sour Pork/Chicken

Lemon/Orange Chicken/Beef

Honey Garlic Chicken/Beef/Pork Ribs

Dumplings with your choice of filling

Manchurian Chili Chicken/Shrimp

Tiger Shrimp in a variety of sauces

Broccoli & Bok Choy Stir Fry

Chicken/Beef& Vegetable Stir Fry

Seafood Vegetable Stir Fry

Oriental Mixed Vegetaable Stir Fry

Teriyaki Vegetable Stir Fry

Indo-Sri Lankan Dishes
Devilled Shrimp

Devilled Chicken

Chicken Curry

Masala Chili Chicken

Tandoori Chicken

Chicken/Goat/Vegetarian Kabobs

Mutton Curry

Eggplant, red onion fry

Roasted Masala Potatoes

Curried Potatoes 

Curried Eggplant

Curried Mixed Vegetables

Dhal Curry

Jasmine scented saffron rice 

Roti/Paratha/Naan

Meat & Vegetarian Biriyanis

Mixed String Hopper Biriyanis

& Much More

Indo-Carribbean

Grilled Tomatoes, Pineapple and Mango Salad garnished with green onions.

Minted Melon and Grape Salad in a zesty jalapeno dressing.

Tender pieces of chicken simmered in a house blend of savory Indian spices combined with tomatoes, clarified butter and yogurt garnished with coriander

Jamaican Curried Goat with red onions, roasted garlic, fresh thyme and a house blend of savory Jamaican spices.

Vegetable Stir Fry with fresh cut broccoli flowers, cauliflower, snow peas, onions and peppers in a Teriyaki glaze

Channa Dhal mixed with a variety of Indian Lentils in a Peppercorn sauce garnished with fresh coriander.

Basmati Rice with a hint of Cumin served with cashews, sun dried currants and garnished with deep fried onions.
Chow Mien noodles with cubed seasoned chicken, sea scallops and baby shrimp with julienne red and green peppers and carmelized pearl onions tossed in a black bean sauce.
Tropical Mango Mousse 

Fresh cut tropical fruit platter

New York Cheesecake with tropical fruit coulis
Italian Feast
Funghi Marinati – Marinated mushrooms

Olive Marinate – marinated olives served with garlic crostini

Tomato Basil Pasta salad with goat cheese

Five Leaf Salad 

Cheese stuffed Jumbo Pasta Shells in homemade tomato sauce

Veal Scallapini 

Chicken Parmesan

Potatoes Frittata 

Grilled eggplant, bell peppers, zucchini, pearl onions

Tiramisu

Holiday Menus

Available all year round

Thanksgiving Dinner
Butternut Squash & Ginger Soup

California Baby Green Salad topped with Peaches, slices of Red Pear, Grilled Pearl Onions & Grilled Baby Zucchini sprinkled with Smoked Gouda and drizzled with a Citrus Vinaigrette Dressing. 

Roasted Turkey served with a Homemade New England Apple Nut Stuffing

Homemade Gravy & Cranberry Sauce

Apple Ginger Glazed Ham

Mashed Root Vegetables

Herbed glazed Petite Baby Carrots

Green Bean Granteau

Herbed Roasted Petite Parisian Potatoes

Homemade Pumpkin, Apple & Cherry Pie

Apple Caramel Pies

Yule Love this Dinner
Starters

Potato Nests

Roasted Red Pepper & Walnut Dip with Toasty Pita Triangles

Mexican Shrimp Skewers

Christmas Quesadillas

Wintery Baby Greens with Ripe Pears and Toasted Pecan Salad

Fresh cut Beets, Oranges & Watercress Salad

Pork Crown Roast with an Apple-Sage Stuffing

Tarragon Roasted Salmon with Caper Sauce

Green Beans with a Honey Pecan Butter Glaze

Spicy Pearl Onions

Apricot Ginger Carrots

Roasted Red & White Potatoes with Garlic Butter.

Brandied Buche de Noel

Austrian Drum Torte

On the Grill!








Bow Tie tri –color pasta salad with marinated fresh herbs, extra virgin olive oil and a splash of balsamic vinaigrette topped with crumbled Feta.





Homemade red skinned potato salad with chunky cut red and green peppers, celery and shallots.





Merlyn’s handpicked summer baby green mixed salad.





Tomato, sliced red onions and Boccachini salad marinated in our homemade pesto sauce.








Marinated Salmon fillets served with a tangy pineapple salsa.





Grilled Portabella mushrooms topped with herbs and Asiago Cheese.





Marinated grilled boneless skinless chicken breast infused with Cajun spices.





Mouth-watering char grilled Dabazini sausages.








Vegetable Kabobs


Asparagus, Green Flat Beans, Grape Cherry Tomatoes, Red Bell Pepper & Carrots


Corn on the Cob








Sliced Seedless Watermelon
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