
Burlington Convention Centre

Deluxe Package

Price:C$155.00

Deluxe package

Chef’s choice of hot & cold hors d’oeuvres to be passed during guest arrival

Appetizer

Assortment of freshly baked European rolls and butter

Signature antipasto plate or

Choice of Chef’s award winning soup

Pasta

(Selection of one)

Penne, fusilli, cheese tortellini or bowtie pasta

Choice of homemade sauce

(Tomato basil, rose, pesto, ala vodka or Alfredo sauce)

Entrées

First Entree

Fresh Atlantic fillet of salmon, scallop and shrimp brochette

Boneless skin on breast of chicken and served with rice pilaf

Bowl of three green or Caesar or baby spinach

Second entree

Slow roasted AAA prime rib au jus and French cut veal chop

AAA New York steak

Seasonal vegetables and potatoes

Dessert

Your choice of freshly made desserts

 



Burlington Convention Centre

Fresh brewed Columbian coffee, decaffeinated coffee & tea

Late night table

Client’s wedding cake cut and served

Assorted cakes, assorted European pastries & tarts

Fresh carved seasonal fruit display

Homemade Italian pizza

Fresh brewed Columbian coffee, decaffeinated coffee & tea

Swan ice sculpture

Open bar

Liqueurs at receiving line

Champagne toast

Rye, rum, vodka, gin, scotch and brandy

Variety of domestic beers

VQA red and white wine

Pop and juices

Espresso

Décor & accessory package includes:

Swan ice sculpture

Satin floor length tablecloths, satin chair covers

Linen napkins

Head table, receiving line and cake table décor

In-house backdrop with up lights

Head table candelabras
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