
 

 

 

 

 

 

 

 

 

PALETTA MANSION 

WEDDINGS 
 Lakeside Menu  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

PRE-DINNER 

 

STATIONARY 

Choose Any 2  

  

CANADIAN CHEESE BOARD | Mingling Grapes | Accompaniments 

FLOWER BOX CRUDITES | Yogurt Dip 

PATE DU CHEF | House Pickles | Mustards | Preserves 

MEDITERRANEAN DIPS & SPREADS | Crisp Breads 

  

 

PASSED HORS D’OEUVRES 

Choose Any 5  

 

MEAT 

PULLED PORK WONTONS | Sriracha 

PORK DUMPLINGS | Soy Mustard 

MINI YORKIES | Shaved Prime Rib | Blue Cheese Mash | Crispy Onions 

MINI MUFLUETTA | Assorted Deli Meat | Pesto Aioli | Focaccia Bites 

SWEET & SOUR MEATBALLS 

MOROCCAN LAMB SKEWERS | Moroccan Spice Dusted | Spiced Yogurt 

MEATBALL SLIDERS | Brioche | Tomato | Smoked Gouda 

MONTREAL STEAMIES | Steamed Buns | Coleslaw | Spicy Mustard 

PULLED PORK POUTINE | BBQ Sauce | Caramelized Onion Jus 

 MINI BEEF WELLINGTONS | Puff Pastry | Tarragon Aioli  

  

 

CHICKEN  

TANDOORE | Cumin Yogurt 

CHICKEN SATAYS | Thai Glaze 

SOUTHWESTERN CHICKEN SALAD | Tortilla Basket | Pico Di Gallo | Guacamole 

CHICKEN DRUMETTES |Thai Honey  

CHICKEN EMPENADAS| Chimicurri 

  

 

SEAFOOD  

SHRIMP SATAYS | Thai Sweet & Spicy 

SMOKED SALMON CANAPES | Herbed Cream Cheese | Potato Rosti 

CRAB BITES | Chipotle Aioli 

SHRIMP SHOOTERS | Gazpacho Cocktail Sauce 

BACON-WRAPPED SCALLOPS | Cocktail Sauce 

 

 

VEGETERIAN 

SPRING ROLLS | Chili Plum Sauce 

SHOOTER FRITES| House Ketchups | Tarragon Aioli 

QUICHE BITES | Assorted 

SPANAKOPITA | Cheese & Spinach | Tzatziki 

TOMATO CROSTINI | Bocconcino | Balsamic Reduction 

PORCINI ARANCINI | Truffled Lemon Aioli 

VEGETABLE SAMOSAS | Curried Yogurt 

 

 



 

 

TO START 

Choose 1 

 

KALE CAESAR | Pancetta | Crouton Crumble | Shaved Asiago 

FIELD MIX GREENS | Baby Greens | Shaved Fennel | Maple Balsamic Vinaigrette 

 

ROASTED CAULIFLOWER SOUP | Truffle Oil | Arugula Pesto 

ITALIAN WEDDING SOUP | Meat Balls | Spinach | Orzo | Chicken Broth 

 

GREEK COMPOSITION | Feta | Hot House Tomato | Tapenade | Cucumber | Red Pepper | Frisee | Kalamata Drizzle   

HIERLOOM TOMATO & FIORE DI LATTE CHEESE NAPOLEON | Aged Balsamic | Pesto Drizzle  

 

MAIN COURSE 

Choose 1 
 

PANCETTA WRAPPED PORK TENDERLOIN | Thyme Jus 

PRIME RIB ROAST | Crispy Onions | Red Wine Jus 

BEEF TENDERLOIN CHATEAUBRIAND | Tarragon Reduction 

ASIAGO-CRUSTED CHICKEN SUPREME | Sundried Tomato | Thyme Jus 

SESAME-CRUSTED CHICKEN | Shitake Mushrooms | Potato-Scallion Cake | Miso 

GRILLED SALMON | Mustard Foam 

 

Choice of Potato & Seasonal Vegetables 

 

DESSERT 

Choose 1 
 

CRÈME BRULE | Biscotti | Berries 

MASON JAR TIRAMISU | Coffee Liquor | Mascarpone | Lady Fingers  

CHOCOLATE PATE | Dark Chocolate | Macerated Berries | Ginger Crème Anglaise 

CHEESECAKE | Choice of Flavours  

CHOCOLATE TRUFFLE | Ginger Crème Anglaise  

 

LATENIGHT FRUIT | Cake Service | Coffee & Tea Service 

 

LATENIGHT 

 

Fruit Display 

Coffee & Tea 

Wedding Cake Service Included 

 

BAR 

Included 

 

HOST BAR | 7hrs | Premium Selections 

SIGNATURE COCKTAILS | Choice of 3 

 


