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Catering Menu
BREAKFAST

*Forest City Breakfast Buffet* 

Scrambled Eggs, Bacon, Sausage, Home Fries, Danish, Muffins, Butter, Preserves, Fruit Salad,
Assorted Cereals, Yogurt, Milk, Juice, Coffee and Tea.
*Minimum of 20ppl*

Total $17.95pp
*Premium Brunch Buffet*
Slow-roasted Sterling Silver Beef, Bacon, Sausage, Home Fries, Scrambled Eggs, Pancakes, Honey-glazed Ham, Vegetable or Meat Lasagna, Cheese Tray, Bagels with Cream Cheese, Fresh Fruit Tray, Crudités Tray, Assorted Breads, Coleslaw, Garden Salad, Assorted Dessert Tray, Pies and Cakes, Coffee and Tea.
*Minimum of 30ppl*

Total $29.95pp
Prices do not include HST or Gratuity
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Buffet Lunch Options
*French Dip*
Roast beef, sautéed onions on a kaiser with jus

includes crudités plate

Soup of the Day or Caesar Salad

Fresh Fruit Plate or Assorted Cookies and Squares
Total
$21.95pp

*Working Lunch*
Assorted wraps and sandwiches,

includes crudités plate, corn chips and salsa.
Soup of the Day or Caesar Salad

Assorted Cookies and Squares

Total
$19.95pp

*Lasagna & Caesar* 

Hearty Beef Lasagna
or Vegetable Lasagna
Caesar Salad
Fresh Fruit Plate
Chocolate Brownies
*Minimum of 8ppl*

Total $19.95pp
or Veggie @ $17.95pp

*Beef Tenderloin Tips*
with mushrooms in red wine sauce

on basmati rice or noodles
Caesar Salad
Assorted Cookies and Squares
Total $19.95pp

Prices do not include HST or Gratuity
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Buffet Dinner Options (20 person minimum)
Salads

Caesar~ Romaine, roasted artisan pancetta, freshly baked olive oil croutons, shaved Padano cheese and our homemade Caesar dressing.
Insalata Caprese~ Fresh bocconcini cheese, sliced cherry tomatoes, arugula and roasted peppers tossed in our Bertoldi vinaigrette.

House salad ~ Fresh house greens (spinach, iceberg, red leaf lettuce, radicchio), cherry tomatoes and shaved

Padano tossed with our Bertoldi white wine vinaigrette.

Pasta’s

Penne in Vodka Tomato Cream Sauce with Roasted Chicken ~ Penne noodles tossed in our delicious vodka

tomato cream sauce.

Lasagna al Forno~ Traditional Italian dish featuring layers of pasta, ricotta, mozzarella, Romano cheeses, as well

as meat sauce then topped with a Padano cream sauce.

Penne and Blush Sauce~ Penne noodles tossed in our house made blush sauce.

          Entrée

Chicken Parmigiana ~ A fresh breast of chicken, breaded with a light Italian seasoned crumb and topped with mozzarella and padano parmigiana cheese.

Veal Parmigiana ~ A light breaded veal sautéed and topped with mozzarella and padano parmigiana cheese.

Roast Turkey ~ Roasted turkey served with pan juices
Entrées are served with parmesan whipped potatoes and our vegetables of the day

Dessert

Tiramisu ~ Marscapone cheese folded with fresh cream and espresso layered between light lady

Dinner Option 1 - $32.95 per person

Choice of 2 salad types

Choice of 2 pastas

Dessert

Dinner Option 2 - $37.95 per person

Choice of 2 salad types

Veal or Chicken or Turkey Entrée

Dessert

Dinner Option 3 – $49.95 per Person

Choice of 2 salad types

Choice of 2 pastas

Veal or Chicken or Turkey Entrée

Dessert
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Buffet Dinner Options (20-person minimum)
Classic
$29.95 per person
Herb-roasted Quarter Chicken, Vegetable Cappelletti Primavera, Garlic Bread,

Summer Fresh Potato Salad, Garden Salad, Rice Pilaf, Fresh Vegetable Medley,

Cheesecake with Assorted Toppings, Coffee and Tea

Premium
$35.95 pp per person
Prime Rib, Honey Roasted Ham, Penne Alfredo, Roasted Garlic Mashed Potatoes,

Fresh Baguette with butter, Caesar Salad, Garden Salad, Seasonal Vegetables,

Dessert Squares and Pie

Prices do not include HST or Gratuity
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COCKTAIL FARE

Hors d’oeuvres
(priced by the dozen)

· Tomato and Black Olive Pizzette  $22
· Vegetable Spring Rolls with Sweet & Sour dip $22
· Beef Wellington Poppers $25
· Lobster-stuffed Phyllo Rolls with Lemon Yogurt $27
· Double-baked Mini Potatoes loaded with Sour Cream, Bacon, Cheddar & Chives $25
· Jalapeno Poppers with Sour Cream Dip $22
· Baked Crab and Brie $25
· Jumbo Shrimp with Cocktail Sauce $33
· Shaved Beef on Sliced Baguette with Horseradish Mayonnaise $29
· Chicken Satays with Thai Sauce $25
Reception Trays

Canapé Tray


$30 dozen
An Array of Meats, Cheeses and Vegetables on Bite-sized Pieces

Garden Vegetable Tray 
$49 (serves 8-12)   
 $99 (serves 20 - 25)

A Selection of Fresh Seasonal Vegetables accompanied by Creamy Ranch Dip.

Cheese Tray


$65 (serves 8-12)  
 $125 (serves 20-25)

A Selection of Cheddar, Blue Cheese, Asiago, Brie and Goat Cheese with

Assorted Crackers and Grapes.
Fresh Fruit Tray 

$65 (serves 8-12)  
$125 (serves 20-25)
Dessert Tray


$30(serves 8-12)  
$55(serves 20 – 25)
An Array of Assorted Dessert Squares.
Shrimp Tower


$75 (25 pieces)   
$140 (50 pieces)

Accompanied by Lemons and Traditional Cocktail Sauce

Smoked Salmon Platter
$80 (serves 8-12)   
$150 (serves 20-25)

Accompanied by Capers, Red Onion and Crostini
Sandwich Tray


$45 (serves 8-12)
$85 (serves 20–25)

A Variety of Meats and Cheeses with Lettuce and Tomato, cut into Bite-sized Pieces
Prices do not include HST or Gratuity
