
 

 

• 3 Cured Meats and/or in-house Roasted Meats and 2 cheeses 

• Vegetables 

• Simple Pickles 

• Sliced Baguette 

 

• 5 Cured Meats and/or in-house Roasted Meats and 4 cheeses 

• Vegetables 

• Assorted Pickles and Olives 

• Sliced Baguette 

• In-house made Harvest Crackers 

 

• 8 specialty Cured Meats and/or in-house Roasted Meats and 6 specialty cheeses 

• Vegetables 

• Assorted Pickles and Olives 

• Sliced Baguette 

• Assorted Crackers 

• In-house made Harvest Crackers 

 

A simple snack to fill the space in your guest stomachs.   

• Buns 

• Deli and In-House Roasted Meats 

• Cheddar 

• Havarti 

• Assorted Pickles 

• Mayo & Mustard 



 

Comfort food at it’s best! This bar will be the centre stage to your evening’s entertainment. 

 

• Cheddar Cheese Pierogis (3 per person) 

• Mushroom Cream Sauce 

• Real Bacon Bits 

• Shredded Cheddar  

• Sour Cream 

• Caramelized Onion  

• Green Onion  

 

A fun and entertaining self-serve bar with a wide assortment of choices. This menu is great if you 

have guest who are Vegan or can not eat gluten! 

   

• White Wheat Soft Tortillas 

• Hard Corn Tortillas Shell (No Gluten 

Added) 

• Seasoned Black Beans  

• Seasoned Beef or Chicken 

• Shredded Cheese 

• Shredded Lettuce 

 

• Diced Tomatoes 

• Sautéed Sliced Red & Green Peppers 

and Onions 

• Pickled Jalapenos 

• In-House made Pico de Gallo Salsa 

• In-House made Guacamole 

• Sour Cream 

 
 

A hardier midnight lunch option for your hungrier guest. 

 

• Buns 

• Beef Patties 

• Vegetarian Patties ($1 extra per patty) 

• Sliced Cheddar 

• Sliced Swiss 

• Shredded Lettuce 

• Sliced Tomatoes 

• Pickled Jalapeño Peppers Rings 

• Sliced Pickles 

• Mayo 

• Yellow Mustard 

• Seedy Dijon Mustard 

• Ketchup

  
 


