~ULL DAY
MEETING

An ideal package for an all day meeting. Features a continental
breakfast, two coffee breaks & your choice of themed luncheon

buffet.
BALLROOM CAPACITY LOUNGE CAPACITY
140 people seated 24 people seated
160 people standing 140 people standing

AMENITIES & SERVICES

Full event staffing
On-site management
Table linens
Free parking
Catering services
Portable flipchart easel
Coat check
Wi-Fi

AUDIO & VISUAL

Sound system
Microphone
Podium
Equipment rental available (additional cost)

lakeview



VMenu

MORNING ARRIVAL

30 min set-up time prior to start of meeting

& Freshly baked danish pastries, muffins &
croissants

& Bagels with cream cheese, butter & fruit
preserves

& Seasonal fresh fruit

& Chilled fruit juices, coffee & tea

MID-MORNING BREAK

& Chilled fruit juice, bottled water, coffee &
tea

THEMED LUNCH BUFFET

Includes freshly baked buns & butter, Pepsi soft
drinks, coffee, tea, assorted mini pastries &
choice of one:

SOUTHWEST STATION

& Build your own fajitas with peppers,
onions, seasoned chicken, sour cream,
guacamole, cheddar cheese & fresh
vegetables

& Mexican style rice & black beans

& Heritage green salad with vinaigrette

& Jalapefio corn bread

ITALIAN FEAST

& Bolognese lasagna & spinach lasagna
& Tender chicken cutlet with fresh lemon

& Heritage green salad with olive oil, onion,

tomato & cucumber, served with two
dressings
& Classic Caesar salad

THE CARVERY

& Slices of roast beef with natural jus &
horseradish

& Slices of roast chicken with natural jus &
caramelized onion compote

& Freshly baked bread,
wraps, assorted mustards, lettuce &
tomato

& Rice pilaf

& Heritage green salad with seasonal
accompaniment & vinaigrette

THE MODERN DELI

& Assorted gourmet deli sandwiches &
wraps (roast beef, black forest ham,
assorted salami & vegetarian)

& Seasonal soup

& Potato salad, cole slaw & heritage green
salad with vinaigrette

MID-AFTERNOON BREAK

& Assorted freshly baked cookies
Seasonal fresh fruit

& Granola bars

& Pepsi soft drinks, bottled water, coffee
& tea

PRICING: $36*

*Pricing is based on a minimum of 25 guests unless
otherwise indicated. All prices subject to 13% HST
and 15% Facility Fee. Prices subject to change
without notice. All menu enhancement prices are
based on price per person. If minimum numbers are
not met, Room Rental Fee may apply. Any dietary
restrictions can be accommodated.
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