Chocolate Lake Hotel
CATERING OPTIONS

BUFFET DINNERS

Three Salads

& Traditional Caesar Salad with Tangy Garlic Dressing

& Tossed Salad with an Assortment of Dressings

& Pasta Salad with Sundried Tomato, Olives and Parmesan Cheese

Vegetable Crudités
An Assortment of Fresh Vegetables and Assorted Dips

Cheese and Crackers
A selection of local and international cheeses served with fruit and crackers

Fresh Breads and Rolls

Choice of Two Main Course
Nova Scotia Maple Ham Served with Maple Raisin Glaze and Sweet Mustard
Grilled Chicken Breasts Marinated in Sundried Tomatoes, Rosemary, and Fresh Garlic
Topped with a Wild Mushroom Reduction
Braised Haddock with Glazed Peppers and Red Onions in a White Wine Sauce
Traditional Turkey Served with Cranberry Sauce, Apple Stuffing, and Creamy Pan Gravy
Nova Scotia Atlantic Salmon Marinated in Nova Scotia Maple Syrup and Dijon Mustard, Panko Crusted
and Broiled. Drizzled with a Dill Cream
Balsamic Glazed Roast Pork Loin Slow Roasted to Perfection, Basted with a Sweet Balsamic Glaze,
Topped with Spiced, Sautéed Apples
Triple “A” Roast Beef Slow Roasted. Served with a Caramelized Onion Jus, Horseradish and Condiments
(Carved to order, add $2.00pp)
Triple “A” Prime Rib Carved to Order by our Chefs and Served with Homemade Yorkshire Puddings and
Red Wine Demi-Glaze (Add $7.00pp for this item)

Served with Chef’s choice of Starch and our Seasonal Vegetable Medley
Divine Desserts
Cheesecakes with Assorted Toppings, Pies, Mini-Pastries, Fresh Watermelon and Tequila, Chocolate Mousse
Cake, Rich Double Cake Chocolate Cups Filled with Dark Chocolate Mousse and Chocolate Brownies
Coffee and Tea
Minimum 50 People

$36.00 per person based on 100 or more guests
$40.00 per person based on 100 or less guests

20 ST. MARGARET’S BAY ROAD | HALIFAX | NOVA SCOTIA | B3N 1J4 | 902-477-5611

WWW.CHOCOLATELAKEHOTEL.COM
Prices subject to change within 90-days notice
All prices subject to 15% gratuity and 15% HST




