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Comfort food for Northern mornings. Meetings, workshops & team gatherings.
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Minimum 10 guests per menu selection. Custom menus available on request.
Minimum food order: $400 buffet / $250 disposable takeout presentation.
Prices in CAD. Applicable taxes, delivery and buffet service are additional.

Classic Northern Breakfast $28.00 / person

• Scrambled eggs (GF, V, NF; contains egg & dairy)

• Bacon & breakfast sausage (GF, DF, NF)

• Hash brown potatoes (GF, DF, V, NF)

• Fresh fruit platter (GF, DF, V, NF)

• Assorted house-made muffins & breakfast loaves (contains gluten & dairy; NF)

Gluten-free baking available (GFO). Dairy-free egg preparation available with notice (DFO). Dietary substitutions quoted.

Country Comfort Breakfast $30.00 / person

• Scrambled eggs (GF, V, NF; contains egg & dairy)

• Bacon & breakfast sausage (GF, DF, NF)

• Country-style breakfast potatoes (GF, DF, V, NF)

• Biscuits with sausage gravy (contains gluten & dairy)

• Fresh fruit platter (GF, DF, V, NF)

Vegetarian gravy available with advance notice (VO). Dairy-free egg preparation available with notice (DFO). Dietary substitutions quoted.

Breakfast Sandwiches $27.00 / person

• Breakfast sandwiches on brioche buns (contains gluten, dairy & egg)

• Egg (GF, V, NF); bacon or sausage (GF, DF, NF); cheddar (GF, V, NF; contains dairy)

• Roasted breakfast potatoes (GF, DF, V, NF)

• Fresh fruit platter (GF, DF, V, NF); condiments on the side

Gluten-free bun available (GFO). Vegetarian version available (VO). Dairy-free version requires no cheese and a suitable bun and egg
preparation (DFO). Substitutions quoted.

Dietary key on page 2. Buffet service options on page 3.
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One catering menu. Choose your breakfast, then your preferred service style.
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Northern Breakfast Wraps $23.00 / person

• Large wrap with scrambled eggs, sausage, roasted potatoes & cheese (contains gluten, dairy & egg)

• Eggs (GF, V, NF); sausage (GF, DF, NF); potatoes (GF, DF, V, NF); cheese (GF, V, NF; contains dairy)

• Fresh fruit cup; salsa & hot sauce (GF, DF, V, NF)

Gluten-free wrap (GFO) and vegetarian version (VO) available. Dairy-free preparation without cheese available with notice (DFO). Substitutions
quoted.

Lighter Morning Breakfast $23.00 / person

• Yogurt parfait station (contains dairy)

• Fresh fruit platter (GF, DF, V, NF)

• Assorted house-made muffins & breakfast loaves (contains gluten & dairy)

• Granola (contains gluten) & honey

Gluten-free baking and granola available (GFO). Dairy-free yogurt available with advance notice (DFO). Substitutions quoted.

TAKEOUT PRESENTATION AVAILABLE ON REQUEST

Clients may request individual takeout-style meals in disposable containers. We do not recommend hot food packaged this way for large groups;
buffet presentation is recommended to help maintain food temperature and quality.

ADD-ONS

Extra bacon or sausage (2 pieces): $4.00/person (GF, DF, NF).
Additional hash brown portion: $3.25/person (GF, DF, V, NF).
Coffee & tea service with disposable cups: quoted. Dietary swaps: quoted.

Delivery surcharge quoted by distance. Plates, cutlery and glassware are not supplied. Rental options are available. All food prepared in a
commercial kitchen.

DIETARY KEY GF: gluten-free • DF: dairy-free • V: vegetarian • NF: no nuts in recipe.
GFO / DFO / VO: gluten-free / dairy-free / vegetarian option available.

Please advise us of allergies when booking. Dietary suitability depends on ingredients and preparation; NF does not mean a nut-free facility. Baking may
contain egg. Individual requirements must be confirmed in advance.
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Buffet service options | Client must select one
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1. Drop-Off & Setup Only

$25.00

• Delivery & buffet setup

• Client manages food service

• Client responsible for equipment return arrangements

2. Drop-Off, Setup & Pickup

$50.00

• Delivery & buffet setup

• Return approximately 2 hours later

• Buffet breakdown & equipment removal

• No on-site service during event

3. Full-Service Buffet

Minimum $75.00 per hour (3-hour minimum) per person

• Delivery & professional buffet setup

• Staff remains on-site

• Buffet management & replenishment

• Table clearing & serviceware cleanup

• Buffet breakdown & equipment return

• Additional hours billed as required

The $75.00 hourly rate is charged per service staff member. Depending on the size of your group, we will suggest the
number of service staff required.



