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Our fine property features 26 function rooms with o ver 22,000 square feet of meeting and banquet facil ities.
Our comprehensive array of venues and exemplary ser  vice from our team of hospitality professionals gua rantee
to make your event a success!

Our culinary team has created a selection of menus suitable for a wide range of tastes. If thereiss omething you
desire that is not in the attached menus, please re  member, "Our Kitchen is Your Kitchen". Our talented culinary
team would be pleased to customize a menu for you.

Our culinary team specializes in preparing cuisine showcasing Toronto’s cultural diversity while featu ring the
regional flavours of Ontario. Items such as Cookst  own Greens, Ontario wild mushrooms, and a bounty of fruits
and vegetables from the Niagara peninsula are featu  red in our menus.

We are also pleased to offer a selection of fine On  tario Vintners Quality Alliance (VQA) wines that ha  ve been
specially selected to compliment our menus.

We are pleased that you are considering our facilit  ies. Our team of dedicated Catering Specialists ar e here to

assist you in planning a distinctive event that wil I long be remembered by all those attending  ."
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Hot & Cold Buffet Lunches Page 9
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Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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General Information
The menus on the following pages were developed with creativity in mind. They are merely suggestions, should you have
something special in mind that you do not see listed, your Conference Services Manager would be happy to meet with
you to design a menu specific to your function.

Menu Selection
Please submit your menu selections to the Conference Services Department at least one month prior to your event so that
we may guarantee your selections. Menu prices are guaranteed for two months from date of issue of the Banquet Event
Orders.

Food and Beverage
The hotel does not permit any Food or Beverage to be brought into the hotel for a function without prior consent from the
hotel. A service charge will be levied when approved by the hotel.

Prices and Taxes
Menu prices and items are subject to change based on market conditions. Final prices may be confirmed two months prior
to your function. A 15% service charge will be levied to all food and beverage prices. Applicable sales taxes and service
charges will be applied on food, alcoholic beverages and rentals.

Host/Cash Bar
When net Host Bar revenue is less than $400.00, a bartender charge of $30.00 per hour, minimum of 4 hours, will apply
for each bartender, plus applicable taxes.

When net Cash Bar revenue is less than $400.00, a charge of $30.00 per hour, minimum of 4 hours, will apply for each
bartender and cashier/ticket seller plus applicable taxes.

Guaranteed Attendance
Please notify the Conference Services Department of the number of guests by 10:00 noon, 3 business days (72 hours)
prior to your function. For functions held on Monday’'s and Tuesday’s the Catering Department requires notification by
10:00 noon on Thursday prior to your event. The hotel is prepared to set up to 5% over the guarantee for food functions to
a maximum of 10 people.

Labour Charges
Food and Beverage functions of less than 15 people will be subject to a labour charge of $75.00.

In the event that a meal function requires complete table set up by more than one and a half-hour prior to meal service
time, or there is a delay due to the organizer’s event timing, a labour charge will be applied based on the number of staff
affected. Functions held on statutory holidays are subject to a surcharge of $5.00 per person.

Sighage
All signage must be approved in advance by your Conference Service Manager and must be of a professional design.
The hotel has the right to remove any signage that does not meet hotel standards. The uses of tape, nails, staples or
tacks is prohibited for mounting posters or banners on walls and all such posters or banners are restricted to function
rooms only (no public areas of hotel). The services required to mount posters; banners or other labour related services
are available at an additional cost. The hotel can provide a wide range of equipment rentals to help facilitate your event
including easels, flipcharts, electrical cords, tables, etc.

Communication of the above requirements to the conference delegates and/or exhibitors is the responsibility of the
Meeting/Conference Organizer.

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Decorations/Flowers/Entertainment
Our Conference Services Department would be pleased to assist you in arranging decoration, music and entertainment as
required.

Credit Information
Deposits and full prepayment may be required for corporate accounts not set up on credit terms. All private and social
functions will require full pre-payment by cash, credit card or certified cheque, minimum 2 weeks prior to the event. Direct
billing is available for corporate clients, upon approval, and all new accounts must be established with our Credit
Department prior to your event date.

Exhibit Information
Rental of exhibit equipment is available at the following rates and must be requested 30 days in advance:
Additional Chairs (each) - $5.00, Tables (skirted and clothed + 2 chairs) - $40.00, Easels - $15.00. All prices are per day
and subject to applicable taxes.

Audio Visual Services

The on-site AVW-TELAV Audio Visual Company is pleased to provide our guests with a complete selection of up-to-date
equipment. Arrangements can be made through our Conference Services Department and billing through the hotel. The
Hotel must be notified in advance if any outside company will be on property to service your event. Should the outside
company utilize the hotel sound system, a patch fee will apply.

Power Supply

Standard 110v/15amp power supplies are available in all our banquet rooms. Additional power requirements can be
supplied at a nominal cost through our Conference Services Department. We recommend that you check with the
Conference Services Department prior to installing any electrical equipment such as photocopiers, computers, etc. to
ensure adequate power is available.

S.0.C.AN.
Delta Toronto East is required by law to collect royalties on behalf of the Society of Composers, Authors and Music
Publishers of Canada when copyrighted music is played. Should you require further clarification or information regarding
this fee, please contact S.0.C.A.N office directly at 416-445-8700.

Shipping Materials

All materials shipped to the hotel should be addressed as follows:
Organization and Contact's Name
c/o Delta Toronto East
2035 Kennedy Road
Scarborough, Ontario
M1T 3G2
Attention: Name of Organization and Contact Name
Hold for Arrival
Date/Room of Function

Please note that the hotel will not accept shipments of material for functions further than 48 hours prior to the scheduled
function.

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Breakfast Offerings

The Executive Breakfast
(Minimum of 10 Guests - Plated or Buffet Style)

Chilled Orange & Grapefruit Juice
Display of Seasonal Fresh Fruit
Basket of Freshly Baked Muffins, Danishes
& Butter Croissants
Bagels & Cream Cheese
Eggs Florentine
or
Farm Fresh Scrambled Eggs
Served with:

Bacon & Country Sausage
Home Fried Potatoes
European Preserves & Honey
Freshly Brewed Regular & Decaffeinated Coffee
Selection of Premium Breakfast Teas

The Healthy Alternative
(Minimum of 10 Guests)

Chilled Orange & Grapefruit Juice
Basket of Whole Fruit
Selection of Low Fat & Fruit Yogurt
Assorted Cold Cereals & Granola
Freshly Baked Muffins & Breakfast Loaves
European Preserves & Honey
Freshly Brewed Regular & Decaffeinated Coffee
Selection of Premium Breakfast Teas

Delta Toronto East Hot Breakfast
(Minimum of 10 Guests - Plated or Buffet Style)

Chilled Orange & Grapefruit Juice
Display of Seasonal Fresh Fruit
Basket of Freshly Baked Muffins, Danishes
& Butter Croissants
Farm Fresh Scrambled Eggs
Served with:

Bacon & Country Sausage
Home Fried Potatoes
European Preserves & Honey
Freshly Brewed Regular & Decaffeinated Coffee

Selection of Premium Breakfast Teas

The Continental
(Minimum of 10 Guests)

Chilled Orange & Grapefruit Juice
Display of Seasonal Fresh Fruit
Selection of Low Fat & Fruit Yogurt
Basket of Freshly Baked Muffins,

Butter Croissants & Breakfast Loaves
European Preserves & Honey
Freshly Brewed Regular & Decaffeinated Coffee
Selection of Premium Breakfast Teas

Enhance your breakfast with the following items:

Individual Assorted Cold Cereals with Milk
Hot Oatmeal with Cinnamon & Brown Sugar
Omelettes (Cheese or Western Style)
Blueberry or Buttermilk Pancakes with Maple Syrup
Cinnamon French Toast with Maple Syrup

If minimum buffet numbers are not met, a surcharge of $10.00 per guest applies.

Prices are exclusive of taxes and gratuities. Price
Menu items may contain nuts and nut by-products. P

s are subject to change.

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Break Suggestions

Beverages

Freshly Brewed Regular & Decaffeinated Coffee (10 guest minimum)
Selection of Premium Breakfast Teas (10 guest minimum)
Hot Chocolate
2% Milk (250ml), 1% Skimmed Milk (250ml), Chocolate Milk (250ml)
Assorted Tropicana Chilled Fruit Juices (10 guest minimum)
Assorted Bottled Juices
Chilled Soft Drinks (Regular & Diet)
Bottled Water (500ml)
Perrier Water (330ml)
Iced Tea/Lemonade

Fresh from the Bakery
Assortment of Danishes & Butter Croissants
Chocolate & Almond Croissants
Variety of Freshly Baked Muffins
Assortment of Breakfast Breads (2pcs/order) - (Banana, Carrot, Chocolate & Cranberry)
Bagels with Cream Cheese
Mini French Pastries & Fruit Tartlets
Freshly Baked Soft Cookies
Chocolate Fudge Brownies
Assorted Squares: Nanaimo, Date, Rocky Road & Rice Krispie

Additional Iltems
Individual Low Fat & Fruit Yogurt
Chocolate Dipped Strawberries
Haagen Dazs Ice Cream Bars
Grilled Fresh Fruit Skewers with Minted Honey Glaze
Platter of Sliced Fresh Fruit & Berries (serves 10 guests)
Basket of Whole Fresh Fruit
Granola Bars
Domestic & Imported Cheese with Crackers
Individual Bags of Miss Vickie's Potato Chips
Pretzels or Deluxe Mixed Nuts
Platter of Deli Sandwiches & Wraps (serves 10 guests)
Assorted Cocktail Sandwiches (15 Sandwiches cut into 60 quarters per tray)

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Break Suggestions

(Minimum 10 Guests)

The Chocolate Fountain
Dip your own Seasonal Fruit, Strawberries,
Marshmallows & Pound Cake
in Warm Milk Chocolate

Freshly Brewed Regular & Decaffeinated Coffee &
Selection of Premium Teas

(Minimum 25 persons)

The Cookie Break
Assorted Freshly Baked Cookies including Chocolate
Chip, Macadamia White Chocolate, Oatmeal Raisin
& Double Chocolate Fudge Cookies
Chilled Soft Drinks
Freshly Brewed Regular & Decaffeinated Coffee &
Selection of Premium Teas

The Cheese & Fruit Break
A selection of Ontario Cheese
Assorted Crackers & Fresh Baguette
Sliced Seasonal Fresh Fruit & Berries
Freshly Brewed Regular & Decaffeinated Coffee &
Selection of Premium Teas

The Stress Reliever
Seasonal Sliced Fresh Fruit & Strawberries
Individual Low Fat & Fruit Yogurt
Granola Bars, Mineral Water
Assorted Juice

The Yoqurt Parfait
Create your own Yogurt Parfait
Low Fat Yogurt with a Variety of Toppings:
Dried Fruits, Fresh Fruit & Berries & Granola
Mineral Water
Freshly Brewed Regular & Decaffeinated Coffee &
Selection of Premium Teas

The Healthy Alternative
Fresh Vegetable Crudités
Hand Cut Vegetable Chips — Carrot, Sweet Potato,
Taro Root
Hummus, Roasted Red Pepper & Yogurt Dips
Assorted Juice

Prices are exclusive of taxes and gratuities. Price s are subject to change.

Menu items may contain nuts and nut by-products. P

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Cold Working Lunches

Create Your Own Deli Lunch

(Minimum of 15 Guests) The. SandWICh Board
Crudités of Fresh Vegetables with Buttermilk & Herb Dip o (Minimum of 10_Guests) . .
Kosher Dill Pickles & Olives Crudités of Fresh Veget_ablgs with But’Fermllk & Herb Dip
Hand Picked Mixed Greens with Choice of Dressings . Ko;her Dill P|ckle§ & OI|Yes .
Seven Grain Salad Hand Picked Mixed Greens with Choice of Dressings
Platter of Assorted Meats: Smoked Meat, Turkey, Ham, German Style Potato Salad

Roast Beef, Tuna & Chicken Salad

A Selection of Fresh Made Deli Sandwiches & Wraps
Canadian Cheese

Roast Beef, Ham & Cheese, Tuna Salad,

Varietv of Whole Grain Breads & Roll Smoked Turkey & Grilled Vegetables
anety o o€ Lrain Breads ) 01l Butter Tarts & Pecan Tarts
Double Fudge Chocolate Brownies Fresh Fruit Salad
Fresh Fruit Salad , Freshly Brewed Regular & Decaffeinated Coffee
Freshly Brewed Regular & Decaffeinated Coffee & Selection of Premium Teas
& Selection of Premium Teas

Design Your Julienne Salad
(Minimum of 10 Guests)
Start with a selection of Fresh Salad Greens
top it with your choice of Black Forest Ham or Roast Turkey
Cheddar & Swiss Cheese, Tomato Wedges
Cucumber, Pepper Strips & Hard-Boiled Eggs
Served with an assortment of Dressings
Variety of Whole Grain Breads & Rolls
Miniature French Pastries & Fresh Fruit Tarts
Fresh Fruit Salad

Freshly Brewed Regular & Decaffeinated Coffee
& Selection of Premium Teas

All buffets include Fresh Brewed Regular & Decaffei  nated Coffee & Selection of Premium Teas

The above buffets are available for dinner at an additional $10.00 per guest

If minimum buffet numbers are not met,
a surcharge of $10.00 per guest applies.

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Hot Working Lunches

(Minimum of 15 Guests)

Pasta Luncheon

Traditional Caesar Salad with Creamy Dressing
Roma Tomatoes, Peppers & Broccoli Salad
Freshly Toasted Garlic Bread
Penne Primavera with Roast Breast of Chicken,
Seasonal Vegetables & Grilled Artichokes
tossed in a Sweet Basil & Roasted Garlic Cream Sauce
or

Tri-colour Tortellini with Rosé Sauce, Grilled Vegetables,
Sun-Dried Tomatoes, Asparagus Tips & Fresh Herbs

Mocha Cream Eclair, Fresh Fruit Salad

Mediterranean Luncheon

Pita & Flat Breads with Tzatziki & Hummus

Antipasto Platter of Grilled Vegetables, Genoa Salami,
Miniature Smoked Sausage & Provolone

Traditional Greek Salad with Olives, Peppers,
Feta Cheese with Garlic & Oregano Vinaigrette

Grilled Chicken marinated in Garlic, Lemon & Thyme
Saffron Rice
Baklava, Fresh Fruit Salad

All buffets include Fresh Brewed Regular & Decaffei

Home-Style Cooking

Chef’s Daily Soup

Tender Baby Spinach & Frisée Salad
with Creamy Poppyseed Dressing

Roasted Chicken with Pan Gravy
Yukon Gold & Sweet Potato Mash
Medley of Roasted Vegetables with Rosemary & Orange
Banana Cranberry Crumble, Fresh Fruit Salad

The Asian

Thai Vegetable Soup with Coconut Milk

Seasonal Greens with Fresh Mango, Scallions, Toasted
Sesame Seeds & Red Chili & Cilantro Dressing

Crisp Fried Chicken in Asian Lemon Honey Glaze
Tilapia Fillet with Orange Ginger Sauce
Steamed Jasmine Rice with Cardamom

Stir-fry Oriental Vegetables

Asian Rice Pudding with Tapioca Pearls
Fresh Fruit Salad

nated Coffee & Selection of Premium Teas

The above buffets are available for dinner at an additional $10.00 per guest

If minimum buffet numbers are not met,
a surcharge of $10.00 per guest applies.

Prices are exclusive of taxes and gratuities. Price s are subject to change.

Menu items may contain nuts and nut by-products. P

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Luncheon Buffet

(Minimum of 50 Guests)

Basket of European Style Breads & Rolls with Sweet Butter
Crudités of Fresh Garden Vegetables with Buttermilk & Herb Dip

Salad Bar:

Hand Picked Mixed Baby Lettuce with Assorted Dressings
Traditional Caesar Salad with Parmesan Cheese
Five Grain & Rice Salad
Red Cabbage Slaw
Couscous with Dried Fruits in an Orange Honey Dressing

Choice of One Pasta:
Orecchiette Pasta with an Oven Roasted Tomato Sauce
with Fresh Herbs & Roasted Mediterranean Vegetables
Or

Rigatoni with Fresh Arugula, Roasted Garlic Aioli
& Tri-Colour Peppers

Choice of Two Entrees:
Country Style Chicken with Chasseur Sauce
Grain Mustard & Herb Crusted Atlantic Salmon with Roasted Red Pepper Coulis
Traditional Beef Meatloaf with Caramelized Onions & Red Wine Sauce

Served with Chef’s Selection of Fresh Seasonal Market Vegetables, Potato or Rice

Sweet Table
French Pastries & Fresh Fruit Tarts
European Style Cakes & Strudel
Fresh Fruit Salad
Freshly Brewed Regular & Decaffeinated Coffee & Selection of Premium Teas

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Plated Luncheon Menus

Luncheons include choice of one appetizer, one entrée & one dessert.

Plated Luncheons Include:
Chef’s Selection of Fresh Seasonal Market Vegetables, Potato, Rice or Pasta
Freshly Baked Assorted Grain Rolls with Sweet Butter
Freshly Brewed Regular & Decaffeinated Coffee & Selection of Premium Teas

Soups & Salads Entrées

Home Style Chicken Noodle Soup with Vegetables Seared Breast of Chicken
with Woodland Mushrooms infused with Rosemary

Chicken Cacciatore with Wild Rice Pilaf

Sweet Corn & Potato Chowder

Carrot & Lentil Soup with Essence of Cumin
Beef Stroganoff with Buttered Egg Noodles

Pan Seared White Fish with Cucumber, Red Onion,
Dill & Lemon Pepper Salsa,

Tuscany Style Minestrone with Basil Oil
Roasted Red Pepper &Tomato Gin Bisque
Caesar Salad with Creamy Garlic Dressing Parsley & Mustard Crusted Atlantic Salmon

Baby Spinach Leaves with Dried Cranberries with Creamy White Wine Sauce

& Creamy Poppyseed Dressing Vegetarian Alternatives

Cookstown Baby Greens, Beet & Carrot Curls

with Raspberry Vinaigrette Baked Portobello Mushroom with Sautéed Bell Peppers,

Spanish Onions, Zucchini & topped with Provolone
Tender Butter Lettuce with Vine Ripened Tomatoes

with Arugula Drizzle Three Bean Ratatouille

with Seven Grain Rice Pilaff
Hand Selected Baby Greens, Grape Tomatoes,
Kalamata Olives with Lemon & Oregano Dressing

Desserts
Mango Charlotte
Jamocha Almond Crunch
Strawberry Shortcake
Cappuccino Cheesecake
Traditional Bread Pudding with Cinnamon Créme Anglaise

Apple Strudel with Vanilla Cream Sauce

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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Reception Menus
Canapés & Hors D’oeuvres Selections

Cold Canapés Deluxe Cold Canapés

Smoked Salmon Rosette with Capers
Beef & Asparagus Rolls with Horseradish Cream
Thai Style “Salad Rolls”
Vegetable Maki Rolls
Turkey & Kiwi on Whole Grain Crisp
Goat Cheese Truffle with Grapes on Tulip

Grilled Scallop with Szechwan Sauce
Seared Ahi Tuna with Spicy Mango Relish
Beef Sashimi with Wasabi Cream on Cucumber
Peking Duck Wrap
Thai Mango Wrap with Shrimp
Leek & Lobster Crépe Purses with Cognac Cream
Gravlax on Pumpernickel
Nappa Cabbage & Barbecue Pork Roll

Hot Hors D’'oeuvres Deluxe Hot Hors D’oeuvres

Seared Scallop with Ginger Cream
Spanakopita Shrimp Spring Roll with Sesame Plum Dip
Mini Beef Wellington with Béarnaise Sauce
Chorizo Sausage Empanada
Oriental Crab Cakes with Chipotle Mayonnaise
Profiterole filled with Roasted Mushrooms
Togarashi Marinated Beef on Sugar Cane
Wild Mushroom & Emmental Tart
Coconut Breaded Tiger Shrimp with Cocktail Sauce

Jerk Chicken with Banana Chutney
Vegetarian Spring Roll with Plum Sauce
Meatballs with Bourbon Barbecue Sauce

Chicken Potstickers with Sweet Thai Chili Sauce
Beef Siu Mai Spoon with Ginger Soy Dipping Sauce
Vegetarian Samosa with Yogurt Raita

Allow our Chef to Design a Selection on Your Behalf

Hot Hors D’oeuvres

3 Pieces per Guest
4 Pieces per Guest

Deluxe Hot Hors D’oeuvres

3 Pieces per Guest
4 Pieces per Guest

Prices are exclusive of taxes and gratuities. Price s are subject to change.

Menu items may contain nuts and nut by-products. P

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Reception Menu

Jumbo Shrimp Pyramid
(Minimum 100 pieces)

Chilled Tiger Shrimps
Traditional Cocktail Sauce, Sauce Marie Rose
& Fresh Lemon

Fresh Oysters on Ice
(Minimum 50 pieces)

Fresh Oysters served with Raspberry & Shallot Vinegar,
Champagne Vinegar, Tabasco Sauce & Lemon Wedges

Smoked Salmon
(Serves 25)

Thinly Sliced Atlantic Smoked Salmon
served with Pumpernickel Bread,
Capers, Bermuda Onion & Lemon Wedges

Pizza Selection
(Minimum 5 pizzas)

Fresh from the Oven, 12" Pizza
Cheese - mozzarella cheese
Pepperoni — pepperoni & mozzarella cheese
Vegetarian — green pepper, red onion, mushroom,
diced tomato & mozzarella cheese
Supreme — pepperoni, mild sausage, beef topping,
green pepper, mushroom, red onion & mozzarella
cheese

Prices are exclusive of taxes and gratuities. Price
lease advise your Catering Manager of any allergies

Menu items may contain nuts and nut by-products. P

Prices valid for events taking place before Decembe

Sushi Station
(Serves 30 Guests)

California Rolls, Kappa Maki,
Salmon Nigiri & Tuna Nigiri
Pickled Ginger, Soy Sauce & Wasabi
(3 pieces per person)

Italian Antipasto
(Minimum 25 Guests)

Prosciutto Ham, Genoa Salami,

Grilled & Roasted Vegetables, Pickled Mushrooms,
Grilled Artichokes, Marinated Olives, Provolone Cheese,
Sliced Roma Tomatoes & Buffalo Mozzarella
with Baguette & Flatbreads

Asian Station **
(Minimum 50 Guests)

Choice of Chicken or Beef Stir-fry
Seasoned with Oriental Spices
served with Wok Fried Vegetables
Choice of Gingered Teriyaki or Thai Sauce
Accompanied with Chow Mein Noodles

** Uniformed Station Chef at $35.00/hour
minimum 4 hours

s are subject to change.

r31, 2012
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Reception Menu continued

Canadian & International Cheese Board
(Serves 25)

Selection of Canadian & International Cheese:
Cheddar, Havarti, Gouda, Oka, Danish Blue,
Brie & Swiss
Garnished with Fresh Seasonal Fruits & Grapes
Served with Baguette & Assorted Gourmet Crackers

Garden Fresh Vegetable Crudités & Dip
(Serves 10)

Array of Crisp Vegetables with Buttermilk Herb Dip

Fresh Sliced Fruit Display
(Serves 10)
Artfully displayed Seasonal Fresh Fruit & Berries

The Dessert Table
(Minimum 75 Guests)

Croquembouche, Cheesecakes, European Style Cakes,
French Pastries, Fresh Fruit Tarts, Sherry Trifle,
Fresh Seasonal Fruit & Berries
Freshly Brewed Regular Coffee, Decaffeinated Coffee,
Selection of Premium Teas

The Chocolate Fountain
(Minimum 25 Guests)

Dip your own Seasonal Fruit, Strawberries,
Marshmallows & Pound Cake
in Warm Milk Chocolate
Freshly Brewed Regular Coffee, Decaffeinated Coffee,
Selection of Premium Teas

Italian Pasta Bar **
(Minimum 50 Guests)

Cheese Tortellini & Tri-Coloured Fusilli
Alfredo, Zesty Pesto or Rich Tomato Marinara Sauces
with Fresh Vegetables,

Herbs & Fresh Grated Parmesan

Ponderosa Hip of Beef**
(Serves 100)

Served with Silver Dollar Kaisers,
Horseradish, Variety of Mustards
Accompanied with Natural Pan Jus

Herb-Crusted Canadian Beef Striploin**
(Serves 15)

Canadian Striploin
rubbed with Fresh Herbs & Pommery Mustard
Served with Peppercorn Shallot Sauce,
Grated Horseradish & Grainy Mustards
Accompanied with Mini Kaiser Rolls

Whole Roast Ontario Turkey
(Serves 25)

Butter Basted Ontario Turkey
served with Cranberry Sauce,
Savoury Gravy & Mini Kaiser Rolls

** Uniformed Station Chef at $35.00/hour,
minimum 4 hours

Prices are exclusive of taxes and gratuities. Price s are subject to change.

Menu items may contain nuts and nut by-products. P

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Plated Dinner Menus

Dinners include choice of one Soup, Salad, Entrée & Dessert

All Dinners Include:

Chef’s Selection of Fresh Seasonal Market Vegetables, Potato, Rice or Pasta
Freshly Baked Assorted Grain Rolls & Flatbreads with Sweet Butter
Freshly Brewed Regular & Decaffeinated Coffee & Selection of Premium Tea

Soups
(Choice of One)

Lobster Bisque
topped with Saffron Creme Fraiche

Cream of Wild Mushroom Soup
with Buttermilk & Rosemary

Country Style Chicken Broth with Orzo & Vegetables
Carrot & Orange Purée with Chive Oil
Tuscany Style Minestrone with Basil Oil

Oven Roasted Red Pepper & Tomato Bisque
with Balsamic Foam

French Style Caramelized Three Onion Broth
Tomato & Fennel Soup with Chive Creme Fraiche

Cream of Asparagus & Yukon Gold Potato
with Asparagus Spears

Salads
(Choice of One)

Baby Mixed Greens with Crumbled Feta
& Sweet Baby Tomatoes with Herb Vinaigrette

Tender Spinach & Frisée Salad, Roquefort Cheese,
Toasted Pecans & Champagne Vinegar Dressing

Traditional Caesar Salad with Creamy Garlic Dressing &
Parmesan Shavings

Cookstown Field Greens, Beet & Carrot Curls
drizzled with Raspberry Vinaigrette

Roma Tomato & Bocconcini Cheese
with Romaine Hearts drizzled with Arugula Pesto

For that extra special event, replace an appetizer
with one of the following:

Smoked Atlantic Salmon
with a bouquet of Micro Greens
Red Shallots, Lemon & Capers

Add $6.00 per person

Classic Shrimp Cocktall
Jumbo Tiger Shrimp with Sauce Marie Rose & Lemon
Add $6.00 per person

Prices are exclusive of taxes and gratuities. Price s are subject to change.

Menu items may contain nuts and nut by-products. P

lease advise your Catering Manager of any allergies

Prices valid for events taking place before Decembe  r 31, 2012
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Plated Dinner Menus continued

Dinners include choice of one soup, one salad, one entrée & one dessert

Entrée Selections

Grilled Breast of Chicken filled with Red Pepper & Boursin Cheese
with an Oven Roasted Tomato Sauce

Pan Seared Breast of Chicken with Leek & Tarragon Sauce
Grilled Salmon with a Salsa of Cucumber, Tomato, Red Onion, Peppers & Dill
Queen’s Cut Slow Roasted Prime Rib of Beef
Duo of Beef Tenderloin & Chicken Breast with Cabernet Sauvignon Reduction
Miso Crusted Fillet of Halibut served with a Sweet Teriyaki Glaze
60z Filet Mignon & Tiger Shrimps with Red Wine Glaze & Chef’'s Compound Butter
Herb Crusted Roast Striploin with Green Peppercorn Sauce

Roast Loin of Pork filled with Prunes, Dates and Apricots served with Bourbon Sauce

Dinner Desserts
(Choice of One)

Bailey & Mint Cheesecake
Irish Whiskey & Mint flavour

Banana & Chocolate Dome
A light banana mousse made with ripe fresh bananas, real cream enrobed
in a rich chocolate ganache with a chocolate biscuit

Mango Charlotte
Mango mousse wrapped in striped sponge cake with a mango glaze, served with raspberry coulis & chocolate wafer

Chocolate Truffle
A light chocolate truffle cream layered between a light chocolate biscuit and enrobed with a
chocolate ganache with chocolate curls.

Tiramisu
Italian Mascarpone cheese with espresso soaked finger biscuits and
whipped cream & grated chocolate

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012

2035 KENNEDY RD., TORONTO EAST, ONTARIO, CANADA, M1T 3G2 - TEL: (416) 299-1500 - FAX: (416) 754-6955
www.deltatorontoeast.com
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Dinner Buffet
(Minimum 50 Guests)
Basket of Freshly Baked Assorted Breads & Rolls
Garden Fresh Vegetable Crudités with Buttermilk & Herb Dip
Relish Tray including Kosher Dills, Gherkins, Sweet Onions, & Assorted Olives

Hand Picked Garden Greens with Raspberry, Ranch, Italian & Balsamic Dressing
Marinated Asian style Coleslaw
Salad of Baby Potatoes with a Roasted Garlic Dressing
Marinated Vegetable Salad with Sun-dried Tomato Vinaigrette
Grilled Vegetable & Artichoke Pasta Salad
Moroccan Style Couscous Salad

Selection of Cold Meats including
Roast Beef, Smoked Turkey Breast, Black Forest Ham & Salamis

Peel & Eat Shrimp with Lemon Wedges & Seafood Cocktail Sauce

Choice of One:
Tri-Colour Penne tossed in Home-style Tomato Ragout & topped with Crumbled Goat Cheese
Cheese Tortellini in a Basil Cream Sauce

Choice of Two:
Black Peppercorn & Pommery Mustard Crusted Striploin of Beef with Cabernet Sauvignon Jus**
Or
Medallions of Atlantic Salmon with Baby Shrimp in White Wine Sauce
Or
Herb Crusted Supreme of Chicken with Wild Mushroom & Brandy Sauce

Accompanied by the Chef’s Selection of Fresh Seasonal Market Vegetables and Potato

Sweet Table
French Pastries & Fresh Fruit Tartlets

European Style Tortes, Cakes & Sherry Trifle,
Warm Bread Pudding with Créme Anglaise

Array of Freshly Sliced Seasonal Fruit
Freshly Brewed Regular & Decaffeinated Coffee & Selection of Premium Teas

** A labour fee of $100.00 applies for each Chef/Carver present in the room
To comply with food safety regulations, buffets items can be displayed for a maximum of 2 hours.

If minimum buffet numbers are not met, a surcharge of $10.00 per guest applies.

Prices are exclusive of taxes and gratuities. Price s are subject to change.
Menu items may contain nuts and nut by-products. P lease advise your Catering Manager of any allergies
Prices valid for events taking place before Decembe  r 31, 2012
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