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H O T  B R E A K F A S T  B U F F E T  
Farm fresh scrambled eggs 
Crispy bacon and browned sausage 
Home fried potatoes 
Fruit cocktail with yogurt 
Toast and preserves 
Assorted cereals 
Fruit juice, coffee & tea 
 
 
 
L U N C H E O N  B U F F E T  
Freshly baked rolls & butter 
Garden green salad with toppings 
Daily soup 
Choose One entrée for entire group 
– Grilled chicken breast with wild mushroom sauce  
   and parsley tossed steamed mini potatoes 
– Thinly carved beef roast with thyme and red 
   wine jus, roasted garlic and horseradish mashed  
   Yukon potatoes 
– Rainbow trout with tomato fennel salsa and  
   rice pilaf 
– Chicken parmesan with penne and marinara sauce 
Fresh vegetables 
Assortment of homemade pies and squares 
Coffee & tea 
 
 
 

C O N T I N E N T A L  B R E A K F A S T  

Tea biscuits and preserves 
Assorted freshly baked muffins 
Breakfast breads 
Fruit cocktail 
Yogurt 
Fruit juice 
Coffee & tea 
 
 

 
P L A T E D  L U N C H  O P T I O N  
Freshly baked rolls & butter 
Choice of appetizer 
– Cream of tomato soup with fresh chives 
– Chicken, orzo and vegetable soup 
– Garden green salad 
Choose one entrée for entire group 
– Gnocchi with grilled vegetables, mushroom and 
   parmesan cream sauce 
– Roasted pork loin with mashed sweet potato and  
   grainy mustard jus 
– Pan seared chicken supreme, rosti potato and 
   cabernet jus 
Fresh vegetables 
Choice of dessert 
– Vanilla crème brûlée  
– Warmed waffle with strawberry compote and vanilla  
   whipped cream 
Coffee & tea 
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B U F F E T  D I N N E R  
Freshly baked rolls & butter 
Garden green salad with toppings 
Daily soup 
Two assorted salads - Chef’s choice 
Vegetables crudités with dip 
Choose one starch 
– Roasted mini potatoes 
– Creamy garlic mashed potato 
– Rice pilaf 
– Braised root vegetables 
Choose two hot entrées 
– Roast beef sirloin with red wine jus 
– Maple glazed pork loin with warmed apple chutney 
– Herb marinated chicken supreme with peppercorn 
   cream sauce 
– Chicken parmesan with marinara and mozzarella 
– Atlantic salmon with lobster brandy sauce 
– Breaded haddock with lemon tartar sauce 
– Cheese tortellini with spinach primavera 
– Penne with parmesan alfredo 
Seasonal vegetables 
Assortment of homemade pies and squares 
Coffee & tea 
 
 
 
 
 

 
 
P L A T E D  D I N N E R  O P T I O N  
Freshly baked rolls & butter 
Choice of appetizer 
– Cheddar ale soup with fresh baguette 
– Butternut squash soup 
– Garden green salad 
Choose one entrée for entire group 
– Roast beef with red wine jus, garlic mashed potatoes,  
   mini Yorkshire pudding 
– Pan roasted chicken supreme, fingerling potatoes,  
   and peppercorn cream sauce 
– Baked salmon fillet with béarnaise sauce, rice pilaf  
   and vegetables 
Choice of dessert 
– New York cheesecake with strawberry compote 
– Carrot Cake with Cream Cheese Icing 
– Vanilla crème brûlée 
Coffee & Tea 
 
 
 
Prices in effect until November 2023 
For further inquiries: 
www.whiteoaksresort.com 
1-800-263-5766  
 


