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Delivery Cost: $5 in town; 
$10 within 15km 

 
All Prices Subject to Change 

without Notice 
 
 

Updated June 2008 

Home Style Catering 
Minimum 24 hours notice to ensure 

quantity and selection 
 

TRAYS 
Small, feeds 10-15 people 
Medium, feeds 20-30 people 
Large, feeds 35-50 people 
 
Veggie and Dip: $25, $45, $65 
Fruit and Dip: $30, $50, $70 
Appetizers (Cold*) $35, $55, $75 
Pickle:  $20 (small tray only) 
*includes veggie/dip; fruit/dip; kabobs; antihitos 
********************************************************** 

 
The following tray pricing is for min. 10 people 

Breakfast Pastries:  $3/person 
Sandwich (Regular):  $5/person** 
Sandwich (Fancy):  $6/person 
Cheese (3 pieces/person): $3/person 
Cheese/Crackers:  $4/person 
Meat (cold cuts):  $3/person 
Meat (turkey, beef, ham): $6/person 
Dessert Squares:  $3/person 
Bread/Buns with Butter:  $1/person 

Please see tea room breakfast and lunch menu for 
pricing on orders for less than 10 people 

 
** for example, a large sandwich tray contains 7-8 

sandwiches each cut in 4 resulting in 28 to 32 
sandwich pieces at a cost of $35 to $40 

 
SOUP*  
Pot of Soup  $3.00/person (cup serving) 
 $4.50/person (bowl serving) 
*minimum 10 servings; crock pot rental included 
 

Paper plates, napkins, utensils available for 
$1/person or ask about renting real ones! 

Home Style Catering 
Minimum 24 hours notice to ensure 

quantity and selection 
 

DESSERTS  
Ask for your favourite, we’ll give you a quote! 

Or Choose from the following: 
Apple Pie:   $9 per pie 
Fruit Pies:  $10 per pie 
Fruit Crisp (8x12):  $25 
Bundt Cake:  $20 
Trifle:  $30 
Pumpkin Crunch(8x12): $35 
Whip Cream or Ice Cream: $1.50/serving 

Specialty Decorated Slab Cakes 
Ask for a quote on what you’re looking for! 
 
SALADS (large bowl feeds 20-24 people) 

Potato (red skin or potato with egg) $36 
Rum Beans:  $36 
Broccoli:  $36 
Fruit:  $36 
Macaroni:  $24 
Veggie Pasta:  $24 
Carrot:  $24 
Three-Bean:  $24  
Coleslaw:  $24 
Garden Salad: $2/side;$4/meal 
Caesar Salad: $3/side;$6/meal 
Mandarin/Orange Salad: $3/side;$6/meal 

PICNIC PACK 
$22.95 per order -  serves 2 and includes: 

 2 full sandwiches of your choice 
 carrots/celery & dip 
 2 side salads w gourmet dressing 
 2 beverages (pop or water) 
 2 apples 
 4 cookies 



Home Style Catering 
Minimum 24 hours notice to ensure 

quantity and selection. 
 
BREAD  
White: $2.95/loaf 
Whole Wheat: $2.95/loaf 
Cheese: $5.95/loaf 
Pumpernickel/Rye: $4.95/loaf 
Raisin: $4.95/loaf 
Fancy Cheese: $6.95/loaf 
Fancy Cinnamon: $5.95/loaf 
 
BEVERAGES 
Coffee*  $1.50/person 
Tea*   $1.50/person 
Punch (with ice ring) $25/bowl 
Can Pop/Bottle Water $1.00 each 
Jar of Juice  $1.50 each 
*carafe available with $50 deposit 
 
HOT MEALS 
(for reheating in your home; or choices for 
your in-tea-room buffet private dinner) 
Meat Lasagne (8x12 pan): $40 
Veggie Lasagne (8x12 pan): $40  
Shepherd’s Pie (8x12 pan): $40  
Chicken Pot Pie (8x12 pan): $40 
Tourtière (9 inch):  $20 
Glazed Meatballs (9 inch round pan): $25 
Sweet & Sour Meatballs & Rice Pilaf: $40 
Veggie Quiche (individual*):   $4 
Ham & Veggie Quiche (individual*):   $5 
Veggie Quiche (9 inch): $15 
Ham & Veggie Quiche (9 inch): $20 
Breakfast Casserole (8x12 pan): $40 

 
8x12 pans serve 9-15people based on cut size 

* individual quiche require minimum order of 4 

After Hours In House 
Catering 

Catering in the Tea Room is available for private parties 
of 30 or more after 4PM each day 

(buffet or served dinner at the same cost below). 
Reservations are required at least one week in 

advance to ensure availability. 
 

HAM with Pineapple 
1 Starch (see Starches section); 
2 Veggies (see Veggies section); 
Buns/Bread & Butter; Pickle Tray; 
Tossed Salad with Gourmet Salad Dressing; 
Choice of 2 Desserts (see Dessert section); 
Coffee/Tea with cream/milk & sugar 

30 or more people: $20*/person in house 
 

PORK ROAST with Apple Stuffing 
1 Starch (see Starches section); 
2 Veggies (see Veggies section); 
Buns/Bread & Butter; Pickle Tray; 
Tossed Salad with Gourmet Salad Dressing; 
Choice of 2 Desserts (see Dessert section); 
Coffee/Tea with cream/milk & sugar 

30 or more people: $20*/person in house 
 

CHICKEN BREAST in Mushroom Wine Sauce 
1 Starch (see Starches section); 
2 Veggies (see Veggies section); 
Buns/Bread & Butter; Pickle Tray; 
Tossed Salad with Gourmet Salad Dressing; 
Choice of 2 Desserts (see Dessert section); 
Coffee/Tea with cream/milk & sugar 

30 or more people: $20*/person in house 
 

50% of value of quote is required at time of order 
and remainder (plus full tax and gratuity) is due 

on the date of the event. 
*Catering for 20-29 people, add $5/person; 

Catering for less than 20 people (or for “out of tea 
room” catering) requires a special quote 

After Hours In House 
Catering, Continued 

 
TURKEY/Stuffing, Gravy, Cranberry Sauce 

1 Starch (see Starches section); 
2 Veggies (see Veggies section); 
Buns/Bread & Butter; Pickle Tray; 
Tossed Salad w Gourmet Salad Dressing; 
Choice of 2 Desserts (see Dessert Section); 
Coffee/Tea with cream/milk & sugar 

30 or more people: $25*/person in house 
 

ROAST BEEF with Yorkshire Pudding 
1 Starch (see Starches section); 
2 Veggies (see Veggies section); 
Buns/Bread & Butter; Pickle Tray; 
Tossed Salad w Gourmet Salad Dressing; 
Choice of 2 Desserts (see Dessert Section); 
Coffee/Tea with cream/milk & sugar 

30 or more people: $25*/person in house 
 

STARCHES 
 Roasted Potatoes 
 Mashed Potatoes 
 Rice Pilaf 
 Pasta with Choice of Sauce 
 Scalloped Potatoes 
 Baked or Re-stuffed Potatoes 

VEGGIES 
 Peas/Carrots/Corn Mix 
 Baked Squash with butter & brown sugar 
 Turnip Puff 
 Green Beans with Almonds 
 Broccoli/Cauliflower with Cheese Sauce 
 Glazed Carrots 
 Asparagus (in season) 
 Brussels Sprouts with Red Pepper 

 
All catering quotes are subject to final pricing, 
applicable taxes and a 15% automatic gratuity 
(20% gratuity for served groups of 40 or more) 


