Live Chef Stations

Table Painting $19.00 Per Person
Minimum 75 Guests

Roasted Red Pepper & Fennel Dip

Carrot Ginger & Saffron Dip

Olive Tapenade

Artichoke & Asiago Spread

Roasted Garlic Hummus

Parsley Olives & Chilies

Pecorino, Feta, Cheddar & Friulano Cheeses

Garlic Flatbread, Rosemary Ciabatta, Kettle Chips

Salted Peanuts, Cashews, Figs, Honey Toasted Pecans

Aged Dark Balsamic Reduction & Peruvian peppers

Its all about the WOW factor. Watch our chefs create art pieces with food & interacting with your guests as we
paint our sweet & savoury house made items on 6 ft tables. Guests are always encouraged to get involved in the
fun.

Carving Station $39.00 Per Person
Minimum 50 Guests

Carved Prime Rib

Chef Attendant, Served w| Assorted Condiments;

- Horseradish - Pickled Cabbage - Jalapenos In Oil
- Red Wine Jus - Sauerkraut - Smoked Ketchup
- Fresh Chilies - Aloli - Hot Dijon

- Sauté of Onions - Sauté of Mushrooms
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After Dinner and Late Night Buffets

UU’s Poutine Kraze

Quebec Cheese Curds, Yukon Gold Fries, Chefs Demi Style Gravy,

Crispy Onion Strings, Green Onions, Chives

Served with Pickled Jalapenos, Smoked Ketchup, Sour Cream & Chipotle Mayo

Grilled Cheese Goodness

Rosemary Focaccia & Garlic Flatbread

Aged White Cheddar, American Cheddar, Provolone, Bacon,

Sopressata, Pulled Chicken, Tomato, Roasted Red peppers, Arugula, Aioli's & Ketchup
Served with Sea Salt Kettle Chips & Onion Dip

Beef and Pulled Pork Sliders

Aged White & Orange Cheddar, Bacon Crumble, Roasted Red Peppers,
Caramelized Red Onions, BIB Lettuce, Pickles,

Aioli's, Ketchup & Mustard

Served with Root Vegetable Chips & Ranch Dressing

Gourmet Mac N’ Cheese Bar

Build Your Own In Martini Glasses

ltalian Sausage & Pulled Chicken

Sautéed Mushroom, Diced Red Onions, Bruschetta, Sliced Olives,
Roasted Corn, Ketchup, Parmesan Cheese

Served with Garlic Infused Grilled Rosemary Focaccia

Pad Thai Bar

Rice Noodles with Shrimp, Chicken & Beef

Tofu, Cilantro, Thai Chili Qil, Sprouts, Broccoli, Peanuts,
Julienne Carrots & House Made Pad Thai Sauce
Served with Chop Sticks in Asian Take Out Boxes

Hot Off The “Panini Press”

Smoked Ham, Soppressata, Pulled Beef & Vegetarian

Mozzarella, Brie, Aged White Cheddar, Swiss, Grilled Zucchini, Peppers,
Red Onions, Arugula, Tomatoes, Pickles, Aioli’s, Stone Grain Mustard,
Smoked Red Pepper Ketchup Served with Sea Salt Kettle Chips

Banh Mi! That's A Good Station

Braised Beef Cheek, 5 Spice Pork Belly, Lemon Grass Tofu

Ginger Wasabi Aioli, Chipotle Aioli, Crusty Baguette, Pickled Daikon,
Carrot, Red & Green Cabbage, Cilantro & Sliced Jalapeno

Served with Fresh Crudité & Dip
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