
05/2025

V VEGETARIAN / GF GLUTEN-FREE 
 Prices are subject to PST, GST, and 18% service fees and are only guaranteed 60 days prior to a function. 

Our culinary team will always do their best to accommodate dietary needs.  
Please note additional charges may apply. PAGE 7

CLASSIC CONTINENTAL  24

Selection of House Baked Croissants, Mini Muffins  
& Assorted Danishes  V

Seasonal Fruit Salad, Greek Yogurt & Honey  V/ GF

PRAIRIE HARVEST BREAKFAST 39

Selection of House Baked Croissants, Mini Muffins  
& Assorted Danishes  V

Seasonal Fruit Salad, Greek Yogurt & Honey  V/ GF

Scrambled Nature’s Farm Eggs, Cheddar & Chives  V

Maple Smoked Bacon, SMITH Breakfast Sausages

Oven Roasted Potatoes V

EXECUTIVE BREAKFAST 40

Seasonal Fruit Salad, Greek Yogurt & Honey  V/ GF

Nature’s Farm Poached Eggs, Toasted English Muffin, 
Scratch Made Citrus Hollandaise

Choice of:	 Traditional (Canadian Back Bacon)  
			   OR  Florentine (Spinach)

Oven Roasted Potatoes V

YWG CONTINENTAL 27

Seasonal Fruit Salad, Greek Yogurt & Honey  V/ GF

Smoked Lox, Bagel Crostini, Whipped Cream  
Cheese & Capers

Nature’s Farm Hard Boiled Eggs

↑	UPGRADE YOUR YOGURT 
	 House Made Granola, Saskatoon Compote  
	 & Fresh Berries +3.5/guest  V

BREAKFAST
BUFFETS
PRICE IS PER GUEST. MINIMUM 10 GUESTS.

[ Prices Listed Include Freshly Brewed Coffee, Decaf & Assorted Tea, Fruit Juices ]

House Made Oatmeal With Brown Sugar  
& Fresh Berries  12/guest  V

Raspberry Lime Chia Seed Pudding Topped  
With Fresh Berries  17/guest  V/ GF

Dark Chocolate & Cranberry Protein Energy Bites   
3/guest V

House Baked Biscotti  2.5/each V

Nature’s Farm Hard Boiled Eggs  3/each

Maple Smoked Bacon OR SMITH Breakfast  
Sausages  4/guest 

Smoked Lox, Bagel Crostini, Whipped Cream  
Cheese & Capers  53/dozen (minimum 2 dozen)

Breads & Spreads: Roasted Garlic Hummus, Creamy 
Sun-Dried Tomato & Feta Spread, Extra Virgin Olive  
Oil & Aged Balsamic With French Baguette & Ciabatta  
13/guest V

Artisanal Cheese Platter With Preserves,  
French Baguette & Assorted Crackers  V 
Local Bothwell 12/guest  
OR Imported 16/guest  

Charcuterie Platter With Assorted Salamis, Mustards,  
Pâtés, Jellies, Olives & Artisanal Crackers  14/guest V

Cheese & Charcuterie Platter With Artisanal Cheese,  
Charcuterie, Pickles, Preserves, House Made Crackers  
& Crostini  18/guest V

GLUTEN-FREE SUBSTITUTIONS

Assortment of Gluten-Free Muffins,  
Brownies & Cookies 3.5/guest  GF

Individual Gluten-Free Muffin or Brownie 3/guest  GF

Individual Gluten-Free Cookie 2.5/guest  GF

+ ADD–ONS



05/2025

V VEGETARIAN / GF GLUTEN-FREE    *Charged On Consumption 
 Prices are subject to PST, GST, and 18% service fees and are only guaranteed 60 days prior to a function. 

Our culinary team will always do their best to accommodate dietary needs.  
Please note additional charges may apply. PAGE 8

CLASSIC EGGS BENEDICT 32

Nature’s Farm Poached Eggs, Toasted English Muffin, 
Scratch Made Citrus Hollandaise 

Choice of:	 Traditional (Canadian Back Bacon)  
			   OR  Florentine (Spinach)

Oven Roasted Potatoes V

BREAKFAST SANDWICH  27

Multigrain Croissant, Nature’s Farm Eggs,  
Smoked Side Bacon, Aged White Cheddar, Tomato

Oven Roasted Potatoes V

SIMPLE BREAKFAST  28

Scrambled Nature’s Farm Eggs,  
Smoked Side Bacon, Croissant

Oven Roasted Potatoes V

VEGAN SKILLET 23

Caramelized Onions, Peppers, Mushrooms Over Oven 
Roasted Potatoes Topped With Herbs & Pepperoncini 
+ Poached Egg +4/guest  V/ GF 
+ Cheese +2.5/guest  V/ GF

RASPBERRY LIME CHIA SEED PUDDING  17

Topped With Fresh Berries  V/ GF

BREAKFAST
PLATED

PRICE IS PER GUEST.  
Please select ONE option for your group.

[ Prices Listed Include Freshly Brewed Coffee, Decaf  & Assorted Tea, Fruit Juices ]

INDIVIDUALLY PACKED 15/guest 

Assorted Bottled Fruit Juice

Assorted Muffins V

Assorted Individual Yogurts V/ GF

Assorted Seasonal Whole Fruit V/ GF

BREAKFAST ON THE GO

Assorted Bottled Fruit Juices  4.5/each*

Dark Chocolate & Cranberry Protein Energy Bites   
3/guest V

Bakers Basket of Breads, Croissants, Muffins  
& Danish Pastries  9/guest (1.5 pcs/person) V

Multigrain Croissants  4.5/each V

Fresh Baked Cinnamon Buns With Raisins  
& Caramel Sauce  25/half dozen V  

Assorted House Baked Cookies V  
2.5/each OR  29/half dozen 

Assorted Whole Fruit  2.5/guest V/ GF

Sliced Seasonal Fruit & Berries  12/guest  V/ GF

Nature’s Farm Hard Boiled Eggs 3/each

Maple Smoked Bacon OR SMITH Breakfast  
Sausages  4/guest 

Breads & Spreads: Roasted Garlic Hummus, Creamy  
Sun-Dried Tomato & Feta Spread, Extra Virgin Olive  
Oil & Aged Balsamic With French Baguette & Ciabatta  
13/guest V

Artisanal Cheese Platter With Preserves,  
French Baguette & Assorted Crackers  V 
Local Bothwell 12/guest  
OR Imported 16/guest  

GLUTEN-FREE SUBSTITUTIONS

Assortment of Gluten-Free Muffins,  
Brownies & Cookies 3.5/guest  GF

Individual Gluten-Free Muffin or Brownie 3/guest  GF

Individual Gluten-Free Cookie 2.5/guest  GF

+ ADD–ONS




