CATERING MENU AN ISON'S

All prices are subject to taxes and 15% gratuity.
RESTAURANT & PUB

B re akfast Please advise our staff of any allergies we need to consider.

Breakfast Break . Assorted Pastries

Coffee Break 7.70 / person Fresh Muffins 2.75 / person
Fresh muffins, cinnamon rolls, chilled Cinnamon Rolls 2.75 / person
juices, coffee or tea Danish 2.75 / person
Nutritional Break 10.40 / person Croissants 2.75 / person

Fresh whole fruit, vegetable tray with dip,
spring water, soft drinks, coffee or tea

Banquet (Plated) Breakfast

Cinnamon French Toast 17.10 / person
Served with ham or bacon, topped with brown sugar syrup

Buttermilk Pancakes 17.10 / person
3 Large pancakes, topped with raspberry sauce, served with breakfast sausages

Something Hearty 20.50 / person
2 Scrambled eggs, bacon or ham or sausages, home fries, toast

All breakfast selections come with

chilled juice, and coffee or tea.

Buffet Breakfast (minimum 30 people)

Continental Breakfast 18.30 / person
Fresh muffins, breakfast pastries, fresh fruit, cold cereals, toast or bagels

Wake-Me-Up Breakfast 22.85 / person
Fresh muffins, breakfast pastries, ham or sausage, scrambled eggs, home fries,
French toast, fresh fruit, cold cereal, toast

Port-of-Call Breakfast 24.00 / person

Fresh muffins, breakfast pastries, black forest ham or bacon or sausage, apple crépes,
eggs in a basket, home fries, assorted cheese, fresh fruit



CATERING MENU AN ISON'S

All prices are subject to taxes and 15% gratuity.

RESTAURANT & PUB

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

Banquet (Plated) Lunch Choice of

Quiche Lorraine 20.00 / person Dessert

Crisp bacon, green onion, assorted cheese, baked to

golden brown, accompanied by crisp garden salad Assorted Cake
Apple Crumble Pie

Honey Garlic Chicken 22.55 / person PP ) i

50z boneless chicken breast, topped with honey Coconut Me.rlngue F_,Ie

garlic sauce, served with rice pilaf and fresh Lemon Meringue Pie

vegetables

Traditional Cold Plate 22.55 /person Al Banquetlunches and the

Full B tL hinclud
An array of fresh vegetables, cold meats, creamy ull Buffet Lunch include your

choice of dessert
coleslaw and potato salad /

e

Full Buffet Lunch

Hot and Cold Luncheon Buffet 32.45 / person
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 All lunch selections

include a non-alcoholic

beverage.

Choice of Light Buffet Lunch
SOUp Soup and Sandwich 19.00 / person

Assorted sandwiches and your choice of

Beef Vegetable homemade soup

Chicken Vegetable

Soup, Sandwich and Salad 20.50 / person
Homemade soup of your choice, an array of

fresh sandwiches and wraps, and our own

special salad bar

Cream of Mushroom



CATERING MENU AN ISON'S

All prices are subject to taxes and 15% gratuity.

RESTAURANT & PUB

| |
D 1 n n e r Please advise our staff of any allergies we need to consider.

Banquet (Plated) Dinner

Roast Prime Rib au Jus 37.75 / person
with Yorkshire pudding

Poached Salmon 27.25 / person
with dill sauce

Roast Turkey Dinner 26.00 / person
with all the trimmings

Roast Loin of Pork 25.85 / person
with homemade apple sauce

Baked Haddock Loins 24.75 / person
with lemon butter

Honey Garlic Chicken Breast 25.85 / person
oven-baked and glazed

Chicken Cordon Bleu 27.25 / person
with mozzarella cheese and black forest

ham

Chicken Breast 24.75 / person

with mushroom sauce

Fresh Island Lobster Dinner Seasonal / person
1 pound market lobster

Roast Strip Loin Beef 27.25 / person
oven-roasted

All dinner selections are served with
our chef’s medley of fresh seasonal
vegetables, home-style rolls with

butter, fresh ground coffee and tea.

Buffet Dinner

Hip of Beef 33.55 / person
Smoked Ham 29.15 / person

Roast Turkey 32.45 / person

Choice of Appetizer

Homemade Soup
beef vegetable, chicken vegetable,
or cream of mushroom

Fresh Garden Salad
choice of dressing

*Caesar Salad
with homemade bacon bits

*Spinach Salad
with honey buttermilk dressing

* extra 2.50 / person

All Banquet Dinners include your choice

of appetizer, side and dessert.

Choice of Dessert

Assorted Cake
Apple Crumble Pie
Coconut Meringue Pie
Lemon Meringue Pie

Choice of Side

Rice Pilaf
Baked Potato
Mashed Potatoes
Duchess Potatoes
Oven-Roasted Potatoes

All Buffet Dinners are served with a large array of
fresh salads and your choice of side.
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RESTAURANT & PUB

A La Carte

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

Beverages

Coffee / Tea

Milk

Bottled Water

Soft Drinks

Juice (orange or apple)

Cold Canapés

Assorted Cheese
Assorted Sandwich
Cold Meat Trays
Fresh Fruit Trays
Vegetable Trays

Ask about our:

2.65 / person
2.65 / person
2.65 / bottle
2.65 /can
14.85 / pitcher

8.25 / person
8.25 / person
8.25 / person
7.65 / person
4.95 / person

¢ private overnight accommodations

¢ 200-seat lecture theatre

¢ conventional facilities

¢ catering services on and off site

Contact us for more information on catering options!

Eric Frenette, Food & Beverages Manager

Desserts
Assorted Cake

Assorted Homemade Cookies

Assorted Pie
Assorted Squares

Reception Items

Bacon-Wrapped Scallops
BBQ Meatballs

Chicken Skewers

Egg Rolls with Plum Sauce
Jumbo Shrimp with Cocktail
Quiche Lorraine

Need some extras?

Room Rental

(complimentary with 25+ meals)

LCD Projector
Chair Covers
Flip Chart

(902) 432-1742

7.50 / person
2.75 / person
6.50 / person
3.50 / person

19.25 / dozen
10.45 / dozen
19.25 / dozen
12.90 / person
21.45 / person
13.50 / dozen

157.50 / half day
210.00 /full day
78.75 / event
1.05 /ea
15.75 / event

Slemon Park Hotel & Conference Centre

12 Redwood Avenue, Slemon Park,
Prince Edward Island COB 2A0



