KITCHEN & BAR




EVENTS MADE EASY

At Mason’s Kitchen, we take pride in
crafting memorable dining experiences for
your special events. Our diverse catering
menu offers something for every taste,
from mouth-watering entrées to delectable
desserts, all prepared with the finest

ingredients.

We offer a, selection of function rooms designed
to host intimate gatherings and events for
groups of up to 150 people. Whether it’s a
business meeting, birthday celebration, or
wedding reception, our spaces provide a warm
and inviting atmosphere, complemented by
exceptional service.

Let us take care of the details while you enjoy
your event. Get in touch today to learn more
about our catering options and function room
availability.



MASONS

KITCHEK & BAR

BUFFET MENU

We are delighted to present our catering menu, crafted to elevate your special occasions. Whether you’'re planning an
intimate gathering, a corporate event, or a grand celebration, our team is dedicated to providing a experience that

leaves a lasting impression.

I.“;I"EH I:AHE $39.50 Per Person

3x Salads

2x Vegetable

x Starch

1x Main

1x Vegetarian Main

ﬂﬂlﬂ STANI]AHI] $44 Per Person

4x Salads
xVegetable

x Starch

2x Main

1x Vegetarian Main

I:HH:S B“H:ET $48 Per Person

4x Salad

2x Vegetable
2x Starch

2x Mains

1x Vegetarian

Chefs Carving Station With your
choice of Roast Beef, Ham or Pork
Loin. Served with Mustards and gravy

ALL BUFFETS GOME WITH: selection of fresh breads with butter » Selection of chef prepared pickled vegetables
e Fruit platter ¢ Assorted petite desserts and bite sized sweets

Please Note A Minimum 30 People . Pricing is subject to an 18% service charge + 5% gst
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BUFFET MENU
MAINS

VEGETARIAN MAINS

VEGETABLE

Sliced roast beef
Red wine demi-glace

Baked rosemary ham
Spiced apple sauce

Blackened Chicken Breast
Smokey BBQ sauce

Roasted pork loin
Mushroom cream sauce

Chicken florentine
Creamy spinach garlic sauce

Chicken Parmegiano

Pork belly
Slow cooked, apple, sweet glaze

Braised beef
Mushroom and red onion jus

Sea Bass
Lemon Butter sauce

Meat lasagne
Traditional beef bake

Grilled Salmon
Dill caper lemon sauce

Beef brisket
Double braised

Marinara Meat Balls
Classic meat balls in a beautiful
marinara sauce

Creamy red pesto ravioli
Vegetarian lasagna

Vegetable stir fry

Spinach & Ricotta Cannelloni
Pesto fussili

STARCH

Roasted balsamic brussel sprouts
Roasted root vegetables
Market vegetables medley
Ratatouille

Garlic buttered green beans
Steamed buttered carrots

Corn on the cob
Seasonal availability

SALADS

Ceasar salad

Creamy rotini pasta salad
German potato salad
Fresh mixed green leaves
Cowboy Salad

Southern coleslaw

Spinach, walnut and apple with
creamy poppy seed dressing

Mediterranean penne pasta salad
Classic Greek salad

Pricing is subject to an 18% Service Charge + 5% GST

Mashed potatoes

Garlic red skin whipped
potatoes

Vegetable rice pilaf
Scalloped potatoes
Bacon macaroni and cheese

Penne with marinara and
parmesan cheese bake

Herbed roasted baby potatoes

Honey roasted yams

Minted peas
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SUMMER BB0 BUFFET

Experience the perfect summer feast with our indulgent BBQ Buffet. Enjoy tender, smoky favorites like Slow Cooked
Brisket, BBQ Ribs, and Pulled Pork, paired with comforting, creamy sides like Bacon Mac and Cheese and Whipped
Mashed Potatoes. The spread includes fresh salads, cornbread, and a delightful selection of Assorted Desserts.

SHMMEH BB“ B“H:H $48 Per Person

Fresh baked Cornbread and butter
Potato Salad

Southern Coleslaw

Caesar salad

Creamy rotini Pasta Salad

Bacon Mac and Cheese

Whipped Mashed Potatoes

BBQ Ribs

Slow cooked Beef Brisket

Pulled Pork

Cajun Chicken breast

Assorted petite desserts and bite sized sweets

Please Note A Minimum 30 People . Pricing is subject to an 18% service charge + 5% gst
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REGEPTION PLATTER MENU

TEA SANDWIGHES

$6.50 Per Person (4 pieces per guest)

An assortment of tea sandwiches cut into triangles
and “fingers”. Fillings to include various meats,
dairy, and vegetarian options

CRUDITE & DIP

$6.00 Per Person

A beautifully cut & artfully displayed melange of
raw vegetables with a light roasted pepper dip.

HEARTY ROAST BEEF PLATTER

$12.00 Per Person

Rosemary and peppered beef prepared medium
rare, sliced and served with homemade horseradish
cream, roasted red peppers, caramelized onions,
Dijon aioli and a basket of mini buns

GHEESE TRAY

$9.00 Per Person

Our traditional cheese tray with an assortment of
dried fruit and nuts.

DIP PLATTER
$6.50 Per Person

Assorted breads and crackers with various
homemade dips

ITALIAN ANTIPASTO PLATTER

$12.00 Per Person

Marinated vegetables and artichokes, assorted
cheeses, salami, olives & roasted peppers served
with crackers and fresh bread

SWEET TRAY

$7.50 Per Person (Based on 2 pieces per guest)

A daily selection of a variety of decadent squares,
bars, tarts and cookies.

BRUSHETTA TRAY
$7.00 Per Person

Fresh tomato brushetta on bread baked with
mozzarella

$10.50 Per Person

e Teriyaki Beef Satay with Red Pepper

* Lemongrass Chicken Satay

* Hoisin Vegetarian Skewer

* Szechuan Shrimp Skewer

Served with Sweet Chili Dip & Peanut Sauce

Please Note A Minimum guest of 20. Masons recommends ordering a minimurm of 3 to 4 different platters to better serve

your function and guests. Pricing is subject to an 18% service charge + 5% gst




