
	

	

 
 
 
 
 
 
 
 

CANADA 150 
 

EATERTAINMENT’S TRIBUTE TO OUR GREAT COUNTRY 
 
 
 
 

A CULINARY VOYAGE FROM COAST TO COAST 
 

Our vast country offers an array of cuisines and featuring some of our favourites seems like 

the best way to say Happy Birthday as we turn 150 years young! 

 

 
PASSED CANAPÉS 

 

Niagara Ice wine Gravlax 

on black bread crostini with caviar crème fraiche 

 

Rustic Ontario Lamb Terrine 

with wild blueberry compote on semolina crisp 

 

Mini Collingwood Beef Burgers 

with seasonal toppings 

 

Quebec Foie Gras Mousse 

with duck prosciutto and orange jam 

 

Alberta Beef Tartar in Savoury Cones 

with mustard seed vinaigrette and baby radish salad 

 

Mushroom Tarte Flambée 

with truffle scented béchamel + leeks 

 

Spicy Autumn Prairie Vegetable Pakora Cubes 

with cucumber youghurt 

 

 
  



	

	

FOOD STATIONS 
 

CANADA FROM COAST TO COAST 

A selection of our country’s best offerings,  

served in individual portions ideal for mingling and ‘fork friendly’ 

 

 

SAVOURY DINNER STATIONS 
 

FROM THE CAPITAL 
 

Sundried Tomato Chicken Brochette 

over Ottawa Valley cheddar biscuit with lemony celery + carrot veloute 

and corn shoot + pea sprout salad 

 

FROM THE SEABOARD COASTS 
 

Black Pepper West Coast Arctic Char Filet 

served cool with barley + herb salad, snipped micro greens and a sweet + sour root 

vegetable pickle 
 

or 
 

Salmon Two Ways 

East coast salmon cake with lemony pesto + pea shoots and West Coast maple glazed 

salmon on heritage greens with champagne vinaigrette and gaufrette potatoes 
 

or 
 

Raw Bar  

freshly shucked oysters, jumbo poached shrimp and scallop or seafood ceviche  

manned by professional chefs and offered with a selection  

of mignonette sauces and lemon wedges. Market Price 

 

FROM THE BIG SMOKE (TORONTO) TO COWTOWN (CALGARY) 
 

Niagara Cherry + Wine Braised Alberta Port Short Rib 

with turnip + Yukon gold pave and baby rainbow carrots roasted in pecan butter 

 

FROM THE PLAINS 
 

Caramelized Tomato and Leek Tart Tatin, 

baby rocket and swiss chard salad, aged cheddar polenta croquettes, 

drizzled in aged balsamic and herbed olive oil 

 

ONTARIO TO QUEBEC 
 

Tasting of Ontario and Quebec Artisan Cheeses and House Cured Charcuteries 

Cheese and cured meats board with toasted almonds, walnuts,  

dried cranberries and honey with baguette & flatbreads 



	

	

SWEET DESSERT STATIONS 
 

MAPLE TAFFY STATION 

Maple taffy lollipops rolled in shaved snow 

with a warm apple cranberry crumble and crème anglaise 

 

TRIPLE CHOCOLATE TARTLETTES 

filled with fudge brownie, dark chocolate pudding topped white chocolate crème anglaise 

and black pepper cherry compote 

 

BEAVER TAIL STATION 

Warm pastry dusted in cinnamon sugar with caramelized apples, butterscotch sauce, dark 

chocolate syrup and vanilla whipped cream  

 

LATE NIGHT STATIONS 
 

MONTREAL SMOKED MEAT  

whole pastrami and classic smoked meat sliced to order on automatic slicer then served on 

guest’s choice of individual onion buns or classic rye bread, with mustard and mayonnaise, 

dill pickle and coleslaw  

 

MINI GRILLED CHEESE AND FRITES 

Chefs preparing mini premium grilled cheese sandwiches; 

Green Apple and Brie, Classic Aged Cheddar, Spicy Genoa and Provolone 

Served with shoestring Yukon gold and sweet potato frites in customized Newspaper cones 

 

SLIDER STATION  

Mini beef burger, with caramelized onions, aged cheddar and red pepper aioli 

Buttermilk chive buns with southern fried chicken and cajun aioli 

Curry Spiced Lentil Patties on poppy seed buns with lime mayonnaise  

 

LATE NIGHT MAC AND CHEESE STATION  

Tubetti pasta baked in Gruyere cheese sauce with a herbed crouton crust 

Customize your own with;  roasted peppers, mushroom salsa, semi dried tomatoes,  

double smoked bacon bits, caramelized onions, chili flakes  

 

ROAST BEEF SANDWICHES 

Chefs carving AAA Canadian beef tenderloin onto ACE Buns 

Topped with choice of; horseradish, peppercorn  jus, pommery mustards and garlic aioli 

Served with dill pickle wedges 

 

CANADIAN BACON STATION 

 with maple BBQ sauce and Aged Cheddar Cheese on a Portuguese soft bun,  

Served with a red and white lettuce salad with chopped tomatoes and pickled onions 

 in a creamy black pepper dressing  


