
Breakfast Break 

Fresh muffins, cinnamon rolls, chilled 

juices, coffee or tea 

/ person 

Fresh whole fruit, vegetable tray with dip, 

spring water, soft drinks, coffee or tea 

/ person 

Buffet Breakfast (minimum 30 people) 

Fresh muffins, breakfast pastries, fresh fruit, cold cereals, toast or bagels 

/ person 

Fresh muffins, breakfast pastries, ham or sausage, scrambled eggs, home fries, 

French toast, fresh fruit, cold cereal, toast 

/ person 

Fresh muffins, breakfast pastries, black forest ham or bacon or sausage, apple crêpes, 

eggs in a basket, home fries, assorted cheese, fresh fruit 

/ person 

Assorted Pastries 

/ person 

/ person 

/ person 

/ person 

Banquet (Plated) Breakfast 

Served with ham or bacon, topped with brown sugar syrup 

/ person 

3 Large pancakes, topped with raspberry sauce, served with breakfast sausages 

/ person 

2 Scrambled eggs, bacon or ham or sausages, home fries, toast 

/ person 

CATERING MENU 
All prices are subject to taxes and 15% gratuity.  

Please advise our staff of any allergies we need to consider.  Breakfast 

All breakfast selections come with 

chilled juice, and coffee or tea.  



Banquet (Plated) Lunch 

Crisp bacon, green onion, assorted cheese, baked to 

golden brown, accompanied by crisp garden salad 

/ person 

5oz boneless chicken breast, topped with honey 

garlic sauce, served with rice pilaf and fresh 

vegetables 

/ person 

An array of fresh vegetables, cold meats, creamy 

coleslaw and potato salad 

/ person 

Full Buffet Lunch 

Homemade soup bar, special salad table, choice of 

roast beef or turkey, choice of potato (baked, 

mashed, oven-roasted, duchess or rice pilaf), fresh 

vegetables, choice of lasagna or honey garlic chicken 

/ person 

Choice of  
Dessert 

Choice of 
Soup 

Light Buffet Lunch 

Assorted sandwiches and your choice of 

homemade soup 

/ person 

Homemade soup of your choice, an array of 

fresh sandwiches and wraps, and our own 

special salad bar 

/ person 

All Banquet Lunches and the 

Full Buffet Lunch include your 

choice of dessert  

All lunch selections 

include a non -alcoholic 

beverage.  

CATERING MENU 
All prices are subject to taxes and 15% gratuity.  

Please advise our staff of any allergies we need to consider.  Lunch 



CATERING MENU 

Choice of Appetizer 

beef vegetable, chicken vegetable, 

or cream of mushroom  

choice of dressing 

with homemade bacon bits 

with honey buttermilk dressing 

* extra 2.50 / person  

All Banquet Dinners include your choice 

of appetizer, side and dessert.  

Choice of Side 

All prices are subject to taxes and 15% gratuity.  

Please advise our staff of any allergies we need to consider.  Dinner 
Banquet (Plated) Dinner  

with Yorkshire pudding 

/ person 

with dill sauce 

/ person 

with all the trimmings 

/ person 

with homemade apple sauce 

/ person 

with lemon butter 

/ person 

oven-baked and glazed 

/ person 

with mozzarella cheese and black forest 

ham 

/ person 

with mushroom sauce 

/ person 

1 pound market lobster 

Seasonal / person 

oven-roasted 

/ person 

Buffet Dinner 
/ person 

/ person 

/ person 

All Buffet Dinners are served with a large array of 

fresh salads and your choice of side.  

Choice of Dessert 

All dinner selections are served with  

our chef’s medley of fresh seasonal 

vegetables, home -style rolls with 

butter, fresh ground coffee and tea.  



Cold Canapés 
/ person 

/ person 

/ person 

/ person 

/ person 

Reception Items 

/ dozen 

/ dozen 

/ dozen 

/ person 

/ person 

/ dozen 

Beverages  
/ person 

/ person 

/ bottle 

/ can 

/ pitcher 

CATERING MENU 
All prices are subject to taxes and 15% gratuity.  

Desserts  

/ person 

/ person 

/ person 

/ person 

Ask about our: 

 private overnight accommodations 

 200-seat lecture theatre 

 conventional facilities 

 catering services on and off site 

Need some extras?  

/ half day 

(complimentary with 25+ meals)  / full day 

/ event 

/ ea 

/ event 

Contact us for more information on catering options! 

Eric Frenette, Food & Beverages Manager 

(902) 432-1742 

Slemon Park Hotel & Conference Centre 

12 Redwood Avenue, Slemon Park, 

Prince Edward Island C0B 2A0 

Please advise our staff of any allergies we need to consider.  À  La Carte 


