
HOT OFF THE GRILL! 100 % Colombian Coffee, Decaffeinated Coffee, a variety 
of Herbal & Regular Teas, assorted individual Soft 
Drinks, Chilled Fruit Juices and Bottled Water

A variety of freshly baked Muffins, Croissants and 
Danishes prepared in-house by Pastry Chef Biagio,  
served with Dairy Butter & Fruit Preserves.  Includes 
Sliced Fresh Fruit Platter 

                                            Individual Yogurt Parfaits OR 
Individual servings of chilled Cinnamon Rice Pudding 
(served in a Martini Glass) 

(Served in the courtyard)
(Assorted non- alcoholic Tropical Cocktails  

served Butler Style to Guests)

                         Young spinach leaves, crumbled Goat 
Cheese, Mandarin segments and herbed Croutons in a 
Raspberry Balsamic Vinaigrette.
                      A selection of mixed field greens, crisp 
Romaine Lettuce, freshly grated Carrots and Red 
Cabbage served in a Vinaigrette dressing
                       Chef ’s signature Bavarian style 
                         Freshly sliced, vine ripened Tomatoes & 
Bocconcini Cheese with a pure Extra Virgin Olive Oil
			   Mixed Field Greens along 
with Romaine and Radicchio Lettuce dressed in our 
homemade Balsamic-Honey Vinaigrette
					     Grilled 
Vegetables of Zucchini, Eggplant, Red Peppers and 
Oyster Mushrooms  with a pure Extra Virgin Olive Oil

                              

Beef & Chicken kebobs grilled to perfection and 
skewered with Mushrooms, Bermuda Onions, sweet 
Green and Red Bell Peppers

Gourmet Italian Sausage served with a selection of your 
favorite toppings
                       Le Jardin’s signature marinade and lamb 
chops grilled to perfection
                            Jumbo Shrimp grilled to perfection 
(three 16/20 shrimp per skewer)

(please select two of the following)

Grilled Asparagus Spears
Baked Potato
Corn on the Cob
Steamed Jasmine Rice
Medley of Garden Fresh Vegetables

A variety of individually frozen Ice Cream Bars and 
Sandwiches

*Offer valid for weekday bookings only and must actualize 
June 14th – September 24th, 2010.  Groups less than 30ppl

may be subject to a function room rental. **

SIDE DISHES WITH MAIN ENTRÉE

DESSERT:

BBQ LUNCH BUFFET OPTIONS:

SALADS:

Continous All Day Refreshment Station:

Marinated Pasta Salad:

Shish Kebob:

Creamy Coleslaw

Sausage on a Bun:

Lamb Chops:

Shrimp Skewer:

Assorted Ice Cream Treats:

Deluxe Continental Breakfast:

Mid Morning Break:

Spinach Salad:

Jardin Salad: 

Potato Salad:
Caprese Salad:

Romandicchio Salad:

Assorted Grilled Vegetable Platter:

(Select any two from the following)

Choice of Penne, Tri-colour Fusili or Bow-Tie

(Select any three from the following)


