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BANQUET MENU

Full Course Dinners

All full course dinners include bread & butter, choice of appetizer, choice of entrée, vegetables and potatoes, coffee & tea, and choice of dessert.

Appetizers (choice of one):

Soup

Caesar Salad

Mixed Garden Greens
Greek Salad (add $2.50)

      Salad Dressings:

Raspberry Vinaigrette 
        Aged Balsamic Vinaigrette

Red Wine & Oil Vinaigrette
       Maple Balsamic Vinaigrette

  
Feta & Oregano Dressing 
         







Entrées:

Chicken Kiev







 
A boneless breast of chicken stuffed with garlic butter, fresh herbs,    $33.99          

lightly breaded and baked.      
Salmon Filet







       

Fresh salmon filet broiled and served with a shrimp & crab sauce.     $36.99                                                         

              OR   served with a lemon & dill sauce.   $33.99     

Roast Prime Rib of Beef





         Served with au jus & horseradish.
               


       $36.99

Chicken Breast







        

A boneless baked chicken breast served with your choice of sauce:     $31.99
· white  wine & wild mushroom cream
· aged balsamic fig 
· roasted red pepper & feta cheese 
· Mediterranean

·  honey ginger & citrus 
Roast Sirloin of Beef Slices




         Served with au jus & horseradish.


    
     
      $34.99

Stuffed Chicken Breast







Stuffed (choose one) and served with a chardonnay cream sauce:
      $33.99
· sundried tomatoes, black olive & feta cheese
· prosciutto & brie cheese
· spinach & feta cheese
· wild mushroom, sundried tomatoes & goat cheese
Chicken Cordon Bleu





 

A boneless breast of chicken stuffed with black forest ham and          $35.99                                       swiss cheese, lightly breaded and baked.





      

The Harbour Restaurant also specializes in off-site catering, as well as take out platters and hot hors d’oeuvres perfect for your next reception at home or work place 

All prices are subject to 8% Retail sales tax, 5% GST, and 15% Service

All prices are subject to change
Vegetables:


(Choice of One):

· Carrots & zucchini grilled with white wine & thyme
· Mixed grilled thai vegetables
· Pineapple glazed carrots with parsley & freshly chopped green onions
· Mixed grilled garden vegetables
Potatoes or Rice:


(Choice of One):
· Oven roasted potatoes with butter and spices
· Fresh herb & garlic mashed potatoes
· Rainbow rice
· Mini red roasted potatoes with garlic, oil, and fresh rosemary
Hot Hors D’oeuvres:

Spanakopitakia







$1.75

Beef, chicken, or pork satays





$1.75

Pork dumplings







$1.75


Cocktail shrimp







$2.00

Bacon Wrapped Romano Stuffed Dates 



$2.00

Stuffed cherry tomatoes or cucumber cups



$1.75

Mushroom caps stuffed with shrimp and crab or cheese

$1.75

Prosciutto and melon






$1.75

Spring Rolls








$1.75

Smoked salmon served on a pumpernickel bread


$1.75

Crostinis with a roasted red pepper humus and cucumber

$1.75

Mini quiche








$1.75

Garlic shrimp







$2.00

Mini beef Wellingtons






$2.50


Meatballs 








$1.75
All prices are subject to 8% Retail sales tax, 5% GST, and 15% Service

All prices are subject to change
Hors D’oeuvre & Buffet Platters:

Cheese & cracker tray




$139.00

Fancy cheese & cracker tray



$175.00

Vegetable & dip tray




$119.00

Fresh fruit tray





$119.00

Fresh fruit skewer tray




$160.00

include chocolate sauce with fruit trays

add $19.00

Fresh baguette sandwich trays



$119.00

Breads & spreads tray




$119.00

Assorted dessert square tray



$119.00

Full urn of coffee with tea (100 cups)


$119.00

Half urn of coffee with tea (50 cups)


$75.00

Alcoholic Punch (10% PST) (serves 50)

$105.00

Non-Alcoholic Punch (serves 50)


$75.00

The Harbour Restaurant also offers a variety of unique buffets that are an exceptional addition to your evening.  The Harbour Restaurant recommends the following as an ideal late night compliment to a perfect event.

· Pasta Bars
· Chef Carved Roast Beef, Turkey, or Pork Buffets

· Pizza and Poutine
  
All prices are subject to 8% Retail sales tax, 5% GST, and 15% Service

All prices are subject to change
Dessert Menu

Classic Cheesecake

A light shortbread crust filled and baked with rich and creamy cheesecake.  This velvety smooth favorite is delicious whether flavored plain, chocolate, or baked with fresh blueberries.  Classic Cheesecake is perfect when complimented by fresh strawberries, fruit toppings, chocolate sauce, or a raspberry coulis

Apple Blossom

Fresh apples wrapped in a flaky crisp pastry that is warmed until golden brown topped with vanilla ice cream and served with cinnamon, brown sugar, and a raspberry coulis

The Harbour Trio

A perfect trio of vanilla lemon cake, a dark chocolate truffle cake, and a chocolate cup filled with vanilla custard accented with fresh berries and a raspberry coulis (add $1.50)
Gateau St. Laurent

A fresh thin puff pastry layered with an old fashioned vanilla custard, complemented with rich white, and dark calibo chocolate and topped with a real cream icing

 Death by Chocolate
A base of rich, dark devil’s food cake is first blanketed with a layer of famous chocolate truffle and then a layer of delicate white truffle.  A dark chocolate coating with white swirls finishes this perfect chocolate combination   

WINES

House Wine (Red or White):


B & G Partager @ $24.99 per litre

WHITE



     
     
RED
American




     American

(1) Beringer Stone Cellars Chardonnay
  $33.00
     (1) Fetzer Valley Oaks Eagle Peak Merlot
$34.00

Australian 




      Australian

(1) Jacob’s Creek Chardonnay

  $30.00
     (1) McWilliams Hanwood Estate Shiraz
$33.00

(1) Banrock Station Chardonnay
  
  $31.00
     (1) Rosemount Estates Diamond Shiraz
$34.00

(0) Yellowtail Pinot Grigio
  
  $31.00      (1) Wolf Blass Yellow Label Shiraz
$36.00

Canadian




     Canadian

(1) Pelee Island Chardonnay

  $30.00
     (0) Pelee Island Merlot


$30.00

(1) Harbour Estates Reisling 
  
  $32.00
     (1) Harbour Estates Sauvignon Blanc
$31.00

(1) By Chadsey’s Cairns Chardonnay
  $34.00       (1) By Chadsey’s Cairns Pinot Noir
$34.00
Chilean




                    Chilean

(0) Santa Rita Reserva Sauvignon Blanc
 $33.00
     (1) Santa Carolina Cabernet Sauvignon
$31.00


German




     
      French


(3) Moselland Bernkasteler  Riesling
  $29.00
     (0) Georges Duboeuf Beaujolais

$32.00

Italian





     (0) Latour Pinot Noir


$37.00

 (0)  Collavini Pinot Grigio
 
  $34.00
     






      Italy

New Zealand




      (0) Ruffino Chianti      


 $33.00

 (1)  White Cliff Sauvignon Blanc 
 
 $34.00               




CHAMPAGNE


    
    WHITE ZINFANDEL
Spanish




     
       American

(1) Brut Segura Vludas


  $28.00
      (3) Gallo Family White Zinfandel
$28.00

All prices subject to PST, GST, and Service
Policies at The Harbour Restaurant:

Booking:

· All deposits and payments are to be made by cash or check only
· The Harbour Restaurant requires a $500.00 deposit for booking
· Your $500.00 deposit will be deducted from your final invoice
· The entire Restaurant will only be guaranteed if the party guarantees a minimum of 150 guests for dinner
· All deposit are non refundable and non transferable
· Tentative bookings will not be made, The Harbour Restaurant will not guarantee the room if a deposit has not been paid
· Access to The Harbour Restaurant for your particular function will not be determined until 5 days prior to your event.  The Harbour Restaurant is generally booked Friday nights, Saturday mornings, and Sundays
Decorating:

· If someone other than The Harbour Restaurant is decorating, a meeting is required to coordinate your plan
· All decorations must be free standing or self supported
· Absolutely nothing can be suspended or attached to the ceiling, walls, or wallpaper 
· NO strings, staples, tape, pins etc.
· Nothing attached to fireplace or bars
· Nothing attached to light fixtures
· Absolutely no metallic confetti allowed anywhere in The Harbour Restaurant or a $300.00 clean up fee will be applied to your invoice
· Candles & candelabras must be a self-contained unit.  Party is responsible for the cost of cleaning or replacing linens that have wax or burn damage
· DJ’s and other persons helping with your wedding must arrange a time for them to bring their equipment and supplies to The Harbour Restaurant
· DJ stands are not permitted.  DJ speakers must remain on the floor
The Harbour Restaurant will make every effort possible to make sure that your event is a tremendous success
