DINNER

SERVICE

ENTREE

APPETIZER
Cocktail
Chef's selection od 2 passed canapes
Salad - choose one
fresh chopped romaine and iceberg lettuce, cherry
tomatoes, cucumber, peppers, carrot, lemon-honey
vinaigrette
or
Spinach salad, strawberries, candied pecans, crumbled
feta, summer berry vinaigrette
or
Vine-ripened yellow and red heirloom tomatoes and
bocconcini, fresh torn basil, extra- virgin olive oil, balsamic
or

Soup of the day
Chef's selection seasonal options
Pasta
Creamy Rose Penne Alla Vodka

Oven-roasted chicken supreme
creamy Yukon Gold mashed potatoes, fresh
steamed seasonal vegetables, herb sauce
Pan-seared fresh Atlantic salmon fillet
fresh steamed seasonal vegetables, herbroasted potatoes, lemon thyme sauce
Beef tenderloin
creamy Yukon Gold mashed potato, fresh
steamed seasonal vegetables, red wine
reduction

DESSERT

DRINKS

New York Style Cheesecake

Wine

fresh berries, berry coulis

bottle service for request

Apple Crisp

Full Bar

With Vanilla Ice Cream

specialty drinks

Hazelnut Mousse

Cocktails

hazelnut flavored whipped cream

signature cocktails with glaze

$35 - $50 PER PERSON
WWW.BELMONTEVENTSPACE.COM

PLATED BREAKFAST

WAKE UP
assorted bakery basket with Danish pastries, muffins, bread rolls & croissants
First Course
House-made Granola Parfait
seasonal berries, whipped vanilla yoghurt
Second Course
(choice of one)
Free-Range Egg Omelette
mushrooms, cheddar, roasted cherry tomatoes, potato rösti, maple-smoked bacon or turkey sausage
Egg White Omelette
spinach, zucchini, roasted cherry tomatoes, potato rösti
Frittata
woodland mushrooms, sautéed spinach, goat cheese crumble, potato rösti , roasted cherry tomatoes maple-smoked sausage
Brioche French Toast
poached stone fruits, cinnamon Chantilly cream & Ontario maple syrup
Toasted English Muffin
side of potato rösti
or
mixed greens and sliced tomatoe
25.00 per person

TEA TIME
cucumber cream cheese & tuna cocktail sandwich
freshly baked scones with clotted cream,
Ontario fruit preserves (v)
selection of fine tea pastries & cakes (v)
iced tea (vg|gf) (black or herbal)
$18 per person

MEETING BREAKS

A'LA CARTE
SAVOURY
vegetable crudités, herb dip (v|gf) mini pita breads with trio of dips (v) cheese & onion mini quiche (v)
assorted mini quiche $45
spiced mixed nuts (v) $20
artisan cheese display (baguettes, crackers, dried fruit, grapes) $45
charcuterie plate (cured meats, marinated olives & pickles) $45
charcuterie & cheese board (baguettes, crackers, marinated olives & pickles, dried fruits, house-made preserves) $60

SWEET
Crepes with toppings $12 per dozen
Fresh Fruit Platter $45
Cookie Platter $45
Selection of Paseteries $65

LUNCH
Patty & Bun
selection of sliders, prime angus beef, pulled BBQ chicken & chick pea sliders
truffle aioli, burger sauce, pickled onions, gherkins, havarti cheese, Boston lettuce, semi-dried tomatoes, crisp bacon,
avocado salsa
brioche & gluten-free buns
AROUND THE WORLD IN TACOS
Americas: blackened chicken taco with lime, sour cream & pineapple salsa
Africa: ras el hanout roasted cauliflower, falafel & green harissa
Europe: French taco, French fries, cheese sauce, bacon & mushrooms
Asia: beef taco with chili, peanuts & Thai basil
Australasia: grilled white fish taco, red cabbage, guacamole, kewpie mayo
27.00 per person
or
customize your buffet selections available at $35 per person

MORE
LUNCH BUFFET

Selection of 1 meat, 1 rice,1 pasta , 2 salad, 1 soup, 1 dessert
$30 per person
Selection of 2 meat, 1 rice, Lasagna, 2 salad, 1 soup, 2 dessert
$35 per person
A la Carte your buffet selections * price subject to selections
COCKTAIL

Veg Springrolls
Chicken Springrolls
Bruchetta
Arancini balls
Smoked salmon and cream cheese cucumbers
Mini jacket potatoes
Thai chicken skewers
Malai Chicken Kebobs
Spinakopitas
* price subject to selections

LIVE STATIONS

LIVE STATIONS
PASTA STATION
Spaghetti or Penne pasta topped with your choice of an Alfredo, Tomato or Rose sauce and mixed with your choice
of a variety of sautéed vegetables and Italian Sicilian meatballs. This station as well comes with a Traditional Caesar
Salad and assorted dinner rolls.
MEDITERRANEAN STATION
Mini grilled chicken and beef kabobs, falafels with a tahini dipping sauce and chicken shawarma. This station as well
comes with a Hummus, Baba ganoush and Tzatziki Dipping sauces with grilled pita bread. The salad selections for
this station are Fattoush Salad and a Tabbouleh Salad.
MEXICAN STATION
Your choice of chicken or beef fajitas in a warm tortilla shell served with sautéed green peppers and onions.
Quesadillas served with marinated chicken, diced tomato and green onions topped with mozzarella cheese. This
station as well comes with sides of sour cream, shredded cheese, guacamole and a Pico salsa accompanied with
tortilla chips.
CREPE STATION
Made to order crepes filled with asparagus and brie, mushroom and leek or broccoli and cheddar. This station as well
has the option of dessert crepes filled with Nutella and assorted berries, bananas, whipping cream and caramel ,
strawberry and chocolate sauces. A California Salad is served with this station as well as assorted dinner rolls.
SLIDER AND POUTINE STATION
Beef sliders topped with melted brie cheese and caramelized onion mayo. Ground chicken sliders served with a
sweet chili mayo and topped with a fresh mango salsa. Freshly cut yellow potato fries topped with your choice of
cheese curds, cheddar and mozzarella cheese and hot gravy. Comes with a garlic aioli on the side.
ASIAN NOODLE STATION
Udon noodles served with your choice of broccoli, assorted peppers, sautéed mushrooms, bok choy and bean
sprouts. As well this station comes with your choice of tofu, grilled chicken, shrimp and assorted dumplings. The
noodles are sautéed with our in house made Asian sauce and then served to the guest. Our Asian salad is topped
with wonton croutons, sliced mushrooms and bean spouts and served with an Asian creamy dressing.
CHILDREN'S STATIONS
Freshly made chicken fingers, mini hot dogs, chicken and beef sliders, French fries and or poutine, pogo sticks, mini
pizzas, individual ramekins of macaroni and cheese or penne with a tomato sauce as well as self made sundae bars.

BAR SELECTION

DELUXE SPIRITS
$15 pe rperson
Kettle One Vodka
Tanqueray Gin
Collingwood Whisky
Jack Daniel’s Rye
Johnnie Walker Red Blended Scotch
Captain Morgan’s White & Dark Rum
El Jimador Blanco Tequila

PREMIUM SPIRITS
$21 per person
Grey Goose,
Ciroc Vodka
Bombay Sapphire Gin
Woodward Reserve Bourbon
Bulleit Rye
Johnnie Walker Black Blended Scotch
Bacardi Maestro Rum
El Jimador Reposado Tequila

