


BANQUET MENUS
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INIMUM 10 PEOPLE

CONTINENTAL DELUXE BAGEL STOP OVER

Assorted chilled fruit juices Assorted chilled fruit juices
Selection of assorted croissants, fruit Danish and home
baked muffins

$ 1 9 . 9 5 Low fat fruit yogurt

Sliced seasonal fruits and berries

Selection of home baked bagels served with soft cream
cheese and peanut butter

$ 2 1 . 9 5 Sliced vine ripened tomatoes and domestic sliced cheeses
Home baked fruit breads

Fresh brewed regular and decaffeinated coffee and Chilled cottage cheese and honey

PER PERSON international blend of herbal teas PER PERSON Fresh brewed regular and decaffeinated coffee and

Fruit preserves, jams, butter and honey international blend of herbal teas

Fruit preserves, jams, butter and honey

WAKE ME UP
HEALTHY START BREAKFAST BUFFET

Assorted chilled fruit juices Assorted chilled fruit juices

Multigrain low-fat muffins and assorted bagels Farm fresh scrambled eggs a la Chef's daily creation

$ 2 1 9 5 Selection of low-fat yogurts $ 2 6 9 5 Smoked country bacon and traditional breakfast
. Hot oatmeal station with raw sugar, dried cranberries S SeRERiges

and raisins Home fried potatoes

PER PERSON Sliced seasonal fruits and berries PER PERSON
Fresh brewed regular and decaffeinated coffee and
international blend of herbal teas

Fruit preserves, jams, butter and honey

Assorted whole and multigrain breads

Sliced seasonal fruits and berries

Fresh brewed regular and decaffeinated coffee and
international blend of herbal teas

Fruit preserves, jams, butter and honey

All prices are person and are subject to applicable taxes and service charges

| Holiday Inn Toronto Downtown Centre
30 Carlton Street

Toronto, ON, M&E 4P4

HO’iday Inn 416-977-6655

www.holidayinn.com/torontocentre

TORONTO DOWNTOWN CENTRE



BREAKFAvT

ULTIMATE BREAKFAST OPTIONS

g
‘
o Whole fresh fruit 4 Eggs benedict $6.50 per perso
o Fruit salad with berries A Breakfast sliders $6.50 per person
e Chocolate croissants / Sauteed vegetables $6.50 per person
o Bagels and cream cheese Yogurt parfait $6.50 per person
o Assorted cold cereals with 2% milk Oatmeal station $7.00 per person

o Assorted croissants and breakf ‘
pastries

e Home baked muffins $38 er dozen

..:J o Low fat and fruit yogurts with g .95 per person
. .\uu-me,- y | e

AM AND PM

—

e Chocolate fudge brownies
e Freshly baked cookies

person
per person
$7.95 per person
$5.95 each

$18.95 per person
$11.95 per person
$42 per dozen i
~ $6.95 per dozen

s served
serves, jams and b




B QUET MENUS
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ERAGE OPTIONS

$3.95 per person
$69.95
$99.95
$3.95 per person
$3.95 each
$3.95 each
$3.95 each
$3.95 each
-+ Tomato juice $3.95 each
Seasonal fresh smoothi $5.00 each
$3.95 each




$17.95

PER PERSON

$19.95

PER PERSON
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Holiday Inn

TORONTO DOWNTOWN CENTRE

ANQUET M
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MINIMUM 1

THE COOKIE JAR

Fresh baked assorted cookies

Cold 2%, skim and chocolate milk

Hot chocolate

Fresh brewed regular and decaf coffee and international
blend of herbal teas

STAY FIT

Yogurt station served with granola and honey
Home baked oatmeal cookies

Sliced fresh fruit with berries

Fresh vegetable crudité with dip

Bottled water

Fresh brewed regular and decaf coffee and
international blend of herbal teas

All prices are person and are subject to applicable taxes and service charges

g

$21.95

PER PERSON

$21.95

PER PERSON

Holiday Inn Toronto Downtown Centre
30 Carlton Street
Toronto, ON, M&E 4P4

416-977-6655

www.holidayinn.com/torontocentre
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CHEESE, FRUIT AND MORE

Canadian and international cheese board with crackers
Trio of dips with pita bread

Sliced fresh season fruits with berries

Fresh brewed regular and decaf coffee and international
blend of herbal teas

ENGLISH TEA TIME

Selection of scones with fruit preserves and butter
Traditional cocktail sandwiches

Assortment of mini-French pastries

Fresh brewed regular and decaf coffee and international
blend of herbal teas



$20.95

PER PERSON
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$35.95 Y $35.95

Chef’s soup from the kettle
PER PERSON

THE GOURMET V\

Chef’s soup from the kettle
PER PERSON
Your choice of one:

_- \ Your choice of one:
* Market salad with cqu e Mesclun of spring greens, sundried cranberries,

dressing

cucumber, stri 1 light balsamic
e - e Creamy coleslaw dressing N B
\ . \ \
& :

- , e Tuscan pas

n

1

sorted artisanal brea
" ol

o, cucum




$38.95

PER PERSON

Your choice of one:

e Baby romaine and s h
pecans, strawberries,

dressing

o
= e Red bliss potato sa Lstargi. dressing
A \ .

-

PER PERSON

Chef’s soup from the kettle
Fresh baked rolls and butter
Traditional Caesar salad with parmesan, garlic croutons and

bacon bits
Antipasto pla




OH CANADA OPA!

$42.95 y <N $42.95

Chef’s soup from the kettle

PER PERSON i PER PERSON
Freshly basked rolls and butt

Chef's soup from the kettle

Freshly baked rolls and butter

Heritage green salad wif! Traditional Greek salad

tomatoes in a poppy seed dressing

\ - Your choice o
s hoice of one pr— ) « ‘

e Marinated




TEX-MEX

$42.95 y < 2 W $42.95

Chef’s soup from the kettle

PER PERSON j ‘ PER PERSON
Freshly baked rolls and butte

CRed bliss potato salad with grain mustard dressing
Creamy coleslaw

Charbroiled AAA Canadian beef burger
Grilled Cajun chicken breast
Veggie burger

Bean salad with balsamic,

~ Your choice of one:
E icken fajitas sto

Burger buns

Sr

4
wiss chee




$69.95

PER PERSON

APPETIZER

o Fresh baked rolls wi
o Chef's daily soup from the

.’J o Mesclun of spring greer
,g_and carrots with

ENTREES

Choice of two (2):
o Grilled chicken breast with a wild mushroom madeira sauce
o Butter chicken (boneless chicken in
o Roast top AAA sirloin with a pepperc auce
o Baked Atlantic salmon fillets in a tarra
o Pan roasted sole with a puttanesca sau
o Portobello and cheese manicotti in a rose sauce

Vegetable Thai curry with coconut cream and lemo

' esh seasonal market vegetab

cr!eom sa




QUET ENUS

tnnevy
15 OPLE

INIM

ENTREE (CHOICE OF ONE)

Chef crafted seasonal soup
Mesclun of spring greens, aru
house dressing

Chef's selection of fresh seasonal market vegetables, potatoes, rice or pasta,
fresh baked rolls and creamery butter

o Portobello mushroom ravioli in a light basil $52.00

Caesar salad station with crip rom cream sauce

and classic Caesar dressing
Baby spinach and arugula with s

o Supreme of chicken stuffed with goat cheese $56.00
and roasted vegetables in a ’rarragon jus

Roma tomato, marinated olive oneini cf ,‘\ i i port wine jus

seed dressing -~ k Lemon thyme supreme of chvz\ ‘with a st Tt
tripl

ing <. - Grilled Ontario AAA beef stri
red wine jus

e Raspberry pa

cake, mango




BANQUET MENUS
ODOLODﬂ«C/S’

25 PEOPLE

RECEPTION MENU OPTIONS

$ 3 6 . 9 5 ) o Domestic and international cheese board with $17.95 per person

+ Domi crackers
PER PERSON « Crisp slic8 o Grilled vegetable and meat antipasto platter $17.95 per person
o Assorted cocktail sandwiches (20 pcs) $68.00 per platter
o Fresh fruit and berry skewers with honey lime $14.95 per person
dip
e Sliced fresh and seasonal frui; 95 per p-e‘rson
o Fresh vegetable crudites and ¢ >r person

« Bowl of potato chips, pretzels o
o Selection of squares and browni
o Assortment of mini-French pastries
Celebration cake (full slab)

PER PERSON : ' v ake (half slab)

on, capersand  $275.00

e Selectio

pieces per person)

ocktail sauce $375.00

o Domesti
PER PERSON

to, ON, MGE 4P
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HOT HORS D’OEUVRES

Korean beef skewers

Mini beef wellingtons

Assorted quiche (Lorraine, Florentine, mushroom)
Coconut crusted butterfly shrimp

Crab and brie i

$38.95

PER DOZEN \ PER DOZEN

Prosci 0
Goat cheese brus

Thai chicken tulip
Moroccan chicken

PER DOZEN




