Plated Dinners
Roast Prime Rib of Beef au jus
The king of roasts, hand sliced and served with homemade Yorkshire pudding,
au jus, roasted baby potatoes and seasonal vegetables

$38.50

Rack of Lamb Provincial
Served with rosemary infused sauce, roasted baby potatoes and seasonal vegetables

$41.00

Roasted Atlantic Salmon
Served with white sauce, roasted baby potatoes and seasonal vegetables

$31.95

Roast Beef and Yorkshire Pudding
Inside round roast, served with beef gravy, homemade Yorkshire pudding,
roasted baby potatoes and seasonal vegetables

$30.50

Stuffed Pork Loin
Basil and garlic stuffing, served with grainy mustard scented gravy, roasted
baby potatoes, seasonal vegetables and apple cranberry salsa

$28.95

Roast Turkey with Dressing
Choice of white or dark meat, apple and sage dressing, served with turkey gravy,
whipped potatoes, seasonal vegetables and homemade cranberry sauce

$28.95

Seasoned Chicken Breast
Cinnamon seasoned oven roasted chicken supreme served with roasted baby
potatoes and seasonal vegetables

$28.95

Stuffed Chicken Breast
Oven roasted chicken supreme with spinach and feta cheese filling served
with roasted baby potatoes and seasonal vegetables

$29.95

Dinners include
Rolls with butter, house salad, homemade dessert, coffee and tea.
Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities.

Prices subject to change without notice

Combination Platters
Satisfy your guests hunger with one of our
signature combination platters
Prime Rib and Lobster Tail
working price = $42.00
8oz. succulent prime rib of beef with a garlic crusted rock lobster tail
served with roasted baby potatoes and vegetable medley

market priced

New York Steak and Salmon
working price = $31.59
6oz. New York steak with an oven roasted salmon filet
served with roast potatoes and vegetable medley

market priced

BBQ Ribs and Chicken
Tender pork ribs with 1/4 chicken served with roasted baby potatoes
and vegetable medley

$29.95

Roast Beef and Chicken Breast
$29.95
3oz. inside round roast beef and Yorkshire pudding dinner paired with a 4oz.
grilled lemon thyme chicken breast, served with roasted baby potatoes and vegetable medley
Dinners include
Rolls with butter, house salad, homemade dessert, coffee and tea.
Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Dinner Buffets
Roast Beef Buffet
$26.95
Buffet includes
Rolls with Butter
Classic Caesar Salad
Romaine lettuce garnished with parmesan cheese, herbed croutons and bacon bits,
tossed with creamy garlic dressing
Garden Salad
Mixed greens garnished with red onions and cherry tomatoes, tossed with your choice
of dressings
or Creamy Coleslaw
Whipped Garlic Potatoes
or Rice Pilaf
Seasonal Vegetables
Slow Roasted Baron of Beef
Tender slow roasted beef hand carved on buffet station and served with
beef gravy and horseradish
Dessert Table
A selection of homemade pastries and fresh fruit
Coffee and Tea

Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Dinner Buffets
Roast Chicken Buffet
$26.95
Buffet includes
Rolls with Butter
Classic Caesar Salad
Romaine lettuce garnished with parmesan cheese, herbed croutons and bacon bits,
tossed with creamy garlic dressing
Garden Salad
Mixed greens garnished with red onions and cherry tomatoes, tossed with your choice
of dressings
or Creamy Coleslaw
Roasted Baby Potatoes
Seasonal Vegetables
Roasted Chicken Breast
Oven roasted Seasoned chicken breast served with chicken gravy
Dessert Table
A selection of homemade pastries and fresh fruit
Coffee and Tea

Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Combination Dinner Buffets
$31.95
Please choose three salads
Classic Caesar Salad - romaine lettuce garnished with parmesan cheese, herbed croutons
and bacon bits, dressed with creamy garlic dressing
Grilled Vegetable Salad - grilled zucchini, peppers, onions and mushroom, balsamic vinaigrette
Greek Salad - tomatoes, cucumbers, peppers and red onions, red wine vinaigrette
garnished with feta cheese and kalamata olives
Garden Salad - mixed greens, red onions, and cherry tomatoes, includes several dressing
options to choose from
Pasta Salad - Rotini noodles, red and green peppers, red onion and carrots, tossed in a Greek
feta dressing
Creamy Coleslaw - shredded green and red cabbage, shredded carrots, dressed with a creamy
coleslaw dressing
Please choose two entrees
Roast Beef - inside round roast slow roasted and hand carved on buffet station, served with beef
gravy and horseradish
Roast Turkey - served with apple and sage stuffing, turkey gravy and homemade cranberry
sauce
Honey Garlic Chicken Breast - 4oz. chicken breast marinated in honey garlic sauce and oven
roasted
Seasoned Chicken Breast - 4oz chicken breast, lightly dusted in a subtle cinnamon seasoning
and then oven roasted, served with chicken gravy
Please choose one pasta dish
Pasta Marinara - Cavatappi noodles in a rich marinara sauce covered with cheddar cheese
Penne Alfredo - Penne noodles in a creamy Alfredo sauce covered with mozzarella cheese
Buffet includes
Rolls and Butter, Your choice of Garlic whipped potatoes or herb roasted potatoes, and
Seasonal vegetables
Dessert table which includes a selection of homemade pastries and fresh fruit
Coffee and tea
Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Late Evening Buffets
#1

Sandwich tray, vegetable and dip tray, cheese tray, coffee and tea

$9.25

#2

Cold meat tray, fresh rolls, vegetables and dip, cheese tray, coffee and tea

$11.25

#3

Cold meat tray, meat balls, fresh rolls, vegetables and dip, potato salad,
coleslaw, cheese tray, coffee and tea

$17.50

Assorted pizza, poutine, honey garlic meatballs, Caesar salad, pasta salad,
veggies and dip, cheese tray, Fruit tray, coffee and tea

$18.95

Roast beef, honey garlic meat balls, fresh rolls, Caesar salad, potato salad,
veggies and dip, cheese tray, fruit tray, coffee and tea

$20.50

#4

#5

Enhance your buffet
with any of these additions
Complement any buffet with one of our signature buffet additions
Lasagna
Tortellini
Macaroni and Cheese
Cabbage Rolls
Meatballs
Shepherd's Pie
Dessert Tray
Non-Alcoholic Punch

$5.00
$3.00
$3.00
$3.00
$3.00
$3.00
$2.50
$1.25

Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Kids Menu
Here at The StoneHouse Hall we know not all children want to
eat what everybody is eating. So we have put together a small
selection your younger guests can choose from to ensure everybody
can have a meal they will enjoy.
Pasta in Butter Sauce
Penne pasta tossed in a rich herbed butter sauce

$9.95

Homemade Mac and Cheese
our classic recipe, macaroni noodles smothered in a creamy homemade
cheese sauce, always a favorite.

$9.95

Chicken Fingers and Fries
3 all white meat breaded chicken strips served with fresh cut fries

$9.95

Dinners include
Rolls with butter, homemade dessert, milk, chocolate milk or juice
Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

Appetizers and Hors D’oeuvres
Choose up to 3 for each 50 guests
Cocktail Hour (3 pieces per guest) $5.50 (5 pieces per guest) $8.50
In Place of a Full Meal (15 pieces per guest) $21.50

Appetizers & Hors D'oeuvres
Assorted Fresh Veggies with Dip
Bacon Sesame Cheese Pops
Cheese and Bacon Potato Skins
Mini Pulled Pork Sliders
Mini Sausage Rolls with Honey Mustard Dip
Mini Perogies with Sour Cream
Shrimp with Seafood Sauce
Assorted Sandwiches
Meatballs with Honey Garlic Sauce
Assorted Cheeses and Crackers
Mini Beef Wellington
Mushroom Tarts
Samosa
Spanakopita
Shrimp Shooters
Bacon Wrapped Scallops
Fresh Spring Rolls

Ask about our Gluten free, Vegan, and Vegetarian options.
Prices are per person and subject to 13% HST and 15% gratuities

Prices subject to change without notice

