University Club of Toronto
Private Furtilons 2017
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Breakfast

The Club Continental Breakfast @ $15.00 per person
Orange Juice

Assorted Freshly Baked Croissants and Muffins and Pastries
Sweet Butter, Jams and Marmalade

Sliced Seasonal Fruit and Berries

Freshly Brewed Regular and Decaffeinated Coffee

Selection of Herbal Tea

English Hot Breakfast @ $20.00 per person

Orange Juice, Cranberry and Grapefruit Juice

Assorted Freshly Baked Croissants and Muffins and Pastries
Sweet Butter, Jams and Marmalade

Scrambled Eggs, Home Fried Potatoes, Canadian Bacon and Turkey Sausages
Sliced Seasonal Fresh Fruit, Jams and Marmalade

Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Herbal Tea

Healthy and Light @ $17.00 per person

Orange Juice, Cranberry and Grapefruit Juice

An assortment of Low Fat Yogurts

Sliced Seasonal Fresh Fruit and Berries

Muesli Cereal and Bran Muffins

Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Herbal Tea

MEETING BREAKS

Morning Break @ $9 Per Person
A basket of Assorted Mini Danish Bites
Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Herbal Teas

Afternoon Break @ $9 Per person

Assortment of Mini Macaroons and Fresh Baked Cookies
Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Herbal tea

Sliced Seasonal Fresh Fruit and Berries @ $70.00 platter
For up to 812 people
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Prix Fixe Lunch Selections

Table DOH!te Lunch Selections @ $40.00
Pre-select one appetizer, one entrée and one dessert. If you wish to give a choice
of entrée, add $5 per person per additional entrée

Appetizer

Soup du Jour

Or

Market Green Salad with House Dressiig

Or

Classic Caesar Salad

Entrée

7 oz Grilled Black Angus Striploin of Beef Café de Paris

Or

Breast of Free Range Chicken Chasseur

Or

Poached Fillet of Atlantic Salmon with a Champagne Beurre Blanc
Or

Striped Bauletti Pasta with Butternut Squash in a Cream Mushroom Sage and Parmesavi)Sauce
Dessert

Apple Pie with Ice Cream

Or

Vanilla Creme Caramel =

Or / |

Chocolate Raspberry Tartufo %
Or

Lemon Meringue Pie

Fresh brewed Regular and-gaffeinated Coffee and a selection of Herbal
Teas :

Vegetarian Entrées

Eggplant Parmagiana

Spring Vegetable Curry and Goat Cheese Tart
Spaghetti Primavera
Wild Mushroom, Spinach and Asparagus Risotto

Cast Iron Skillet Vegetarian Frittata (Potatoes, Tomatoes, Onions, Bell Peppers, Broccoli Florets)

All priced at $20 per serving
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B Uffet Se I eCtI O nS (minimum 12 attendees)

Both the Hot and the Cold Buffet options include a choice of two salads from the following:
Choice of Two Salads:

1 Classic Caesar Salad,

1 Quinoa Salad with Dill, Feta and Shredded Zucchini,

1 Mixed Greens with a Choice of Vinaigrettes and Garnish

T Build a own Cobb SaladJulienned Turkey, Cheddar, Carrot, Cucumber, Cherry Tomatoes, Sweet
Peppers

The Working Lunch i Hot Buffet @ $39 per person

Soup du Jour (Vegetarian on Request) aislads (as above)
Entrée: (CHOOSE ANY 2 OF THE FOLLOWING ENTREES, or add $5 if you want 3 choices instead of 2)

1 Pan Seared Atlantic Salmon topped with a Sweet Honey Dijon Glaze
T Ravioli stuffed with Mushrooms tossed in a Marsala Cream Salice

T Home made Beef Meatballs, piaied and braised in a Basil Marinara

T Chicken Piccattd Chicken Breast marinated in Lemon with Capers

1 Choice of Rice Piladr Roasted Mini Potatoes

Sweet Table:

1 Fresh Seasonal Sliced Fruits

T Assortment of Mini Tarts (Sour Cherry, Almond, Dark Chocolate Mousse), Mini Cup Cakes
1 Fresh Brewed Regular and Decaffeinated Coffee and Selection of Teas

To serve the above menu as a dingé?

The Working Lunch i Cold Buffet @ $33.00 per person
Salad Selectionfi As Above

Assorted Tray of Mediterranean Mini Sandwiches:

Grilled Chicken with Caramelized Spanish Onion and Mushrooms
Chipotle Turkey, Bacon and Cheddar Wrap

Thai Shrimp Sliders

Smoked Salmon, Avocado and Hard Boiled Egg

Roasted Beef ©6Cubanobd

Eggplant, Tomato, Feta Cheese with a Garlic Aidli

Brie and Sliced, Grilled Apple sprinkled with Maple Sykuip

=A =4 =4 4 4 A -4

Dessert:
T Homemade Brownies with a Dark Chocolate Ganache and Strawberries
1 Fresh Brewed Regular and Decaffeinated Coffee and Selection of Teas

To serve the above menu as a d@in@5
(V) = Vegetarian-
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Lunch or Dinner Spanish Buffet @ $40.00 per person

Chilled Gazpacho Andalouse)

Salad Royale (Brunoise of Carrots, Celery, Peppers and Chickpeas)
with a Black Olive and Extra Virgin Olive Oil Dressiivg

Prosciutto Ham with Sliced Melon

Pequillo Peppers stuffed with Shrimp and Spanish Chorizo

Shrimp al Ajillo (Shrimp sautéed with Garlic, Almonds, Parsley and Lemon)

Mussels in a Tomato Saffron Broth

Paella Barcelona (Chicken with Sweet Pepper, Onion and Saffron Rice)

Desserts:

Layered Hazelnut Meringue

Manchego Cheese with Water Crackers and Grapes
Fresh Brewed Regular and

Decaffeinated Coffee and

Selection of Teas

(minimum 25 persons)
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Grand Club Buffet @ $60.00 per person (minimum 40 persons)

Green Asparagus in Vinaigrette

Garnished Vodka Smoked Salmon

Caesar Salad with Feta Cheese, Grilled Peppers and Mediterranean Olives

Grilled Vegetables with Balsamic Vinaigrette

Roasted Herbed Vine Tomatoes

Seafood Medley (Shrimps, Scallops and Calamatri) in a White Wine and Clam Juice Sauce
Grilled Boneless Chicken with Extra Virgin Olive Oil and Sundried Toma-

toes

Sautéed Beef Tenderloin with Rosemary mini Potatoes
Poached Fillet of Atlantic Salmon Provencal

Desserts:

Chocolate Raspberry Cake and Fresh Berries
Tiramisu

Assorted Mini Desserts

French Brie with Water Crackers and Grapes

Fresh Brewed Regular and Baffeinated Coffee with a Selection of Teas

Hors Dooeuvr es

Pre-Di nner Hor s d 0 0 e U Custenige yous Prddire tana@@s) fiom
Selection #1 at $3.00 per item per person or Selection #2 at $3.50 per item per person from the

Cocktail Menus | isted further in this Private

guantities of a dozen.

Dinner Selections

Pre-select one or two course appetizer, one entrée and one dessert for all participants. If you wish to have a choice of
entrée add $5.00 per entrée per person OR advise ahead of time how many wish to have one entrée and how many the
alternative. Two entrees and a vegetarian option maximuAil Entrees are accompanied by a fresh medley of Seasonal
Vegetables

Chilled Appetizers
Vodka Smoked Salmon with Capers, Bermuda Onions and Fresh Dill $14

Jumbo Shrimp cooked in a Chili and Beer Cocktail Sauce $14
Beef Tenderloin Carpaccio with Shaved Parmesan and Arugula $17

Hot Appetizers

Panko Crusted Bay of Dighy Scallops with a Aioli Sauce $18

Louisiana Crab Cakes with a Corn Salsa $13

Oriental Vegetable Strudel with a Pineapple Sélsa$11

Vine Ripened Tomatoes filled with fine Goat Cheese, Parmesan Crisps and a Bacon dressing $121
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Soups

CHILLED
Chilled Gazpacho with Avocado and Watermelon $8
Chilled Vichyssoise with Stilton Crostirilv) $8
Chilled Strawberry and Melon Champagne SOup $9

HOT
Curried Lentil Soup $7
Carrot, Orange and Ginger Bisque with a Fleurons Garfish$7
Butternut Squash Soup with Pancetta and Sage $7
Clear Wild Mushroom Soup $8
Vodka infused Tomato Bisque $7
Scallop, Chive and Mushroom Bisque en Croute $13
Curried Spinach Soup with Garlic Croutons $7
Velvet Lobster Bisque with Brandy and Truffle Oil $10
Chicken and Vegetable Minestrone $8

Salads
Baby Mesclun Greens with Stilton and Roasted Pine Nuts served with a Herb Vinaifréetteb9

Hot House Tomatoes, Arugula & Grilled Portobello Mushrooms / Balsamic Vinaig(ette $10

Fresh Grilled Tuna on Nigoise Safa@®lives, Cherry Tomatoes, Cucumbers, Green Beans,
Lettuce and Potatoes $16

Sautéed Shrimp with Bell Peppers on a bed of Baby Greens with a Raspberry Vinaigret$d 4
Boston Bibb Salad with Crispy Pancetta, Seranno Ham and Melon drizzled with Avocadi1 Oil

Mid-Course < :
Champagne Sorbet $4 ... - -
Apple & Calvados Sorbet $4

Lemon Sorbet $4 “'Qf\

Lavender Sorbet $4 ' &

Poultry Entr ées
Grilled Breast of Free Range Chicken with a Papaya Mango Salsa $28
Cornish Hen filled with Wild Rice, served with Sautéed Mushrooms and a Sour Cherry Ji#32
Roasted Half Brome Lake Duck with an Orange Ginger Sauce $39
Panseared Roast Chicken Breast filled with Goat Cheese anddBed Tomato Beurre Blanc$28

(V) = Vegetarian
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Dinner Selections

Pre-select one or two course appetizer, one entrée and one dessert for all
participants. If you wish to have a choice of entrée add $5.00 per entrée
per person OR advise ahead of time how many wish to have one entrée
and how many the alternative. Two entrees and a vegetarian option maxi-
mum. All Entrees are accompanied by a fresh medley of Seasonal Vegeta-
bles

Pork Entrées

Pan Seared Tenderloin Medallions served with an Apple Calvados Sauce $27

Roasted Pork Loin stuffed with Dried Apricots and Cranberries glazed
with a Maple Mustard O0au jusbo $28

Exotic Duo Entrées

Duck Magret and Duck Confit with Quebec Maple Syrup and Canadian Whisky $34
Roasted AAA Angus Beef Tenderloin and a Crab Cake with a Black Bean Sauce $40

Angus Beef Entrees
Black Angus Beef Tenderloin Wellington Casa dos Vinhos Madiera Sauce $39

Roasted Rib of Beef with Yorkshire Pudding
and Natural Jus $39

Grilled Angus AAA Filet Mignon with Bearnaise Sauce $41
Roasted Angus AAA Striploin with Peppercorn Sauce $

Lamb Entrées
Dijon Mustard and Herb Crusted Rack of Lamb with
Grilled Vegetables, Rosemary and Mint Essence $37

Baked Lamb Loin Strudel with a Tapenade and Balsam§
Glaze $37

Fish and Seafood Entrées fi as available in the market

Grilled Spicy Tuna with Ginger and Pineapple Salsa $34

Seasonal Choice of Pickerel or Halibut* with a Dugléeré Sauce $34

Poached Atlantic Salmon Fillet with a White Wine & Lemon Beurre Blanc $29

Grilled Fillet of Arctic Char with Pimento and Lemon Crust and Arugula Pesto Sauce $29

* Halibut at market price
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Desserts

All priced at $10 per serving unless otherwise noted

Chocolate Layer Raspberry Mousse Cake with a Raspberry Coulis
Seasonal Berries Fruit Flan

Bourbon Pecan Pie with French Vanilla Ice Cream

Medley of Sorbets served in a Vanilla Almond Tulip with Fresh Berries
Baileys Liqueur Cheese Cake served with a Caramel Sauce

Apple Mille Feuilles with a Warm Maple Syrup

Apple Pie served either a la mode or with a slice of Cheddar Cheese
Vanilla Bourbon or Grand Marnier Creme Caramel

Grand Marnier Créeme Brulée

Strawberry Frangipane Tart

Mini Dessert and Petit Fours Selection

Luxury Assortment of Truffles $2 ea

Chocolate Fountain with Strawberries, Pineapples, Marshmallows and Brownig@gninb1l0 guests)
Individual International Cheese Plate $16

Regular and decaffeinated Coffee
and Selection of Teas $2
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Hors dooeuvres [ Cock:

Selection #1 Hors dodoeuvr es p
COLD ‘
Bruschetta, Crab and Tropical Fruit Pesto

Smoked Salmon, Avocado Mousse in a Pretzel Bite
Goat Cheese and Sour Cherries in a Red Beet Basket
Devilled Egg Mimosa Nigoise (Tuna, Olive, Tomatoes)

HOT

Goat Cheese and Zucchini Mini Tarlet
Coconut Shrimp

Mini Beef Wellington

Vietnamese Chicken Spring Roll

Selection #2 Hors dodooeuvres $29. 00 per
COLD

Smoked Salmon on Mustard Chive and Dill Butter Toast

Watermelon, Prosciutto, Bocconcini Skewer

Garlic Shrimp and Chorizo

Wild Mushrooms Ragout on Crispy Baguette with Manchego

HOT

Vegetable Spring Roll

Mini Shepherdds Pie
Beef Bambino

Mini Salmon Wellington

Selection #3 Japanese Sushi Assortment $18.00 per person
A selection of Nigri and Maki Sushi

Selection #4 Canadian and Imported Cheese Table $20.00 per person
Oka, Stilton, Aged Cheddar, French Chevre, Baked Brie plus three
additional Market Fresh Cheese Selections with sliced Fresh Fr
Water Crackers and French Baguette

Selection #5 Nuts & Chips (V) $4.50 per person
Mixed Deluxe Nuts

Bits and Bites

Tortilla Chips with Guacamole Dip

(V) = Vegetarian
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Hors dooeuvres/ Cock:

continued...

Selection #6 Food Stations $62.00 per person (Minimum of 50 people)
Includes all of the following:
Mediterranean Tapas Table

Baba Gannoush, Hummus, Grape Leaves and Feta Cheese garnished with
Cucumber and Carrot Wedges with Grilled Pita Chips

Beef Tenderloin Carving Station
Marinated Angus Beef Tenderloin with Horseradish Cream, Blue Cheese and Sliced French Ba-
guette

Smoked Salmon Carving Station

With Capers, Onions, Cream Cheese, Lemon Wedges and Pumpernickel Rounds
Seafood Station

Sauteed Shrimp, Digby Scallops, Calamari Provencal

Roasted Leg of Lamb with Rosemary and Mint

Chocolate Fountain i White and Dark

Profiteroles, Strawberries, Bananas, Pineapple and Brownies for dipping

Regular and De -caffeinated Coffee and Selection of Teas
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