Eat, drink, and be merry
ISLINGTON GOLF CLUB l FESTIVE MENUS 2022

Buffet

$60 per person
Minimum 50 people

SOUP
Islington Honey Butternut Squash Soup
Served with assorted breads and butter
SALADS
Baby Carrot and Quinoa Salad, arugula, sultana, toasted almond, maple vinaigrette
Harvest Salad, baby spinach, frisee, cherry tomato, pomegranate, roasted sweet potato, white balsamic vinaigrette
Baby Spinach Salad, roasted sweet potato, dried cranberry, pumpkin seed, white balsamic vinaigrette
ENTRÉES
Roasted Turkey, sausage and wild rice stuffing, cranberry sauce, turkey gravy
Seared Sushi Grade Salmon, tomato fennel ragout, fresh herbs
Spinach and Ricotta Agnolotti, garlic rosé sauce, parmesan
Roasted Potato, maple-glazed vegetables
DESSERTS
Assorted Mini Tarts
Glazed Mini Cakes
Bread Pudding, crème Anglaise
Freshly Brewed Coffee and Selection of Teas
Buffet Add-ons
Cheese Board, selection of cheeses, preserves, fruits $12 pp
Charcuterie Board, selection of cured meats, mustard $11 pp
Fruit Platter, selection of fruits and berries $7 pp
Crudité, selection of vegetables and buttermilk dip $7 pp
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Plated

Three course minimum

APPETIZERS (Choice of one)
SOUPS $12
Cream of Fennel and Tomato, basil sour cream, croutons
Roasted Sweet Potato, coconut cream, paprika oil
Potato and Leek, crispy onion
Cream of Mushroom, brioche croutons
SALADS $15
Harvest Salad, baby spinach, frisee, cherry tomato, pomegranate, roasted sweet potato, white balsamic vinaigrette
Hearts of Romaine Caesar Salad, garlic croutons, bacon, homemade Caesar dressing
Baby Arugula Salad, shaved fennel, pecans, orange, red wine vinaigrette
ENTRÉES (Choice of one)

Additional Entrée choice $10 pp

Ontario Turkey, sausage and wild rice stuffing, cranberry sauce, turkey gravy $30
AAA Tenderloin Steak, 6 oz. grilled Canadian beef tenderloin, Port reduction $42
Atlantic Sushi Grade Salmon, pan-seared salmon, dill butter cream sauce $32
Cornish Game Hen, roasted Cornish hen, rosemary lemon jus $32
Mushroom Ravioli, wilted spinach, crispy onion, thyme cream $24
Pacific Wild Halibut, seared halibut, tomato-saffron chutney $42
Canadian Prime Rib, 10 oz. roasted prime rib, horseradish jus $40
Entrées served with
Whipped Potato and Market Vegetables
Selection of Breads and Butter
Freshly Brewed Coffee and Selection of Teas
DESSERTS $15 (Choice of one)
Layered Flourless Chocolate Cake, layers of white, milk and dark chocolate mousse, macerated berries
Opera Cake, almond sponge cake layered with coffee buttercream and ganache, Chantilly cream
Lemon Meringue Tart, tangy lemon curd set in a tart shell, topped with Italian meringue, fresh berries
Chocolate Raspberry Heart, raspberry gelée, set in a chocolate cake, mango sauce
Café Latte Tort, coffee-infused sponge cake, French coffee cream, raspberry coulis
Sticky Toffee Pudding
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Hors d’Oeuvres
COLD
Caprese Skewer, pesto marinated bocconcini and grape tomatoes $42 dz
Mango Vegetable Soft Roll, mango, vegetables, soft rice paper, ponzu $42 dz
Eggplant Caponata, coco and balsamic braised eggplant, tomato, olive oil crostini $42 dz
Salmon Tartar, sweet soy marinated salmon, flatbread $54 dz
HOT
Mushroom Arancini, wild mushroom rice balls, garlic aïoli $48 dz
Vegetable Spring Rolls, plum sauce $42 dz
Mini Beef Wellington, tender chicken in gravy wrapped in puff pastry, spicy mayo $48 dz
Chicken Yakitori, sesame marinated chicken thighs, wasabi mayo $42 dz
Brie Quiche, brie and leek cooked in a mini tart shell, blistered tomato $42 dz
SWEETS
Macarons $54
Petite Fours $54
PLATTERS
Antipasto Platter, cured meats, cheese, marinated vegetables, pickles, olives $18 pp
Artisanal Cheese Board, crackers, apple mostarda $21 pp
Charcuterie Board, flat breads, pommery mustard $18 pp
Sliced Fruits $10 pp
CARVING STATION 1-hour minimum chef labour $50/hr
Whole Roasted Turkey $425 l serves 20
Brioche rolls, cranberry sauce, gravy
Dijon Roasted Prime Rib $500 l serves 30
Brioche rolls, horseradish, mustard, jus
Maple Glazed Smoked Leg of Ham $375 l serves 40
Brioche rolls, apple mostarda
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Contact

Jennifer Alexander, Catering Manager
Islington Golf Club
416.231.1114, extension 226
jennifer@islingtongolfclub.com
www.islingtongolfclub.com

