
Geneva Park
BANQUET MENU SAMPLE

Butternut Squash Soup
Roasted apple and butternut squash soup garnished with a toasted 

almond gremolata

*All entrées are served with a medley of baby topped carrots, fine
green beans and sunburst patty pan squash unless otherwise requested.

Banquet Menu Suggestions

HOT APPETIZERS

Oysters Casino
Fresh oysters on the half shell seasoned and baked with garlic 

butter, bell peppers and bacon 

Bison and Gruyere Wellington
Ground bison with mushrooms and Gruyere cheese, wrapped in 

puff pastry and finished with a red wine demiglaze

Roasted Yellow Pepper Soup
Roasted yellow pepper and tomato soup with cilantro cream

Garden Greens
Mixed greens garnished with tomatoes, onions, cucumber, radish 

Choice of one dressing: ranch, creamy cucumber, Italian, balsamic

or raspberry vinaigrette

COLD APPETIZERS

Classic Caesar Salad
Crisp romaine lettuce, herb croutons, bacon, Parmesan cheese 

tossed in creamy Caesar dressing

Strawberry Balsamic Spinach Salad
Sliced strawberries, crumbled goats’ cheese, red onion, and 

toasted walnuts over baby spinach with balsamic vinaigrette

Mediterranean Salad 
Mixed greens with croutons, grape tomatoes, red onion, 

feta cheese and house dressing

Citrus and Honey Brushed Salmon Fillet
A 6oz fillet of Jail Island salmon, brushed with citrus, honey and 

ginger then garnished with a horseradish and dill crème fraiche

ENTRÉES

Chipotle Peach Stuffed Chicken Supreme
Seasoned chicken stuffed with peaches and goats’ cheese

then finished with a sweet chipotle, pecan and bourbon glaze

Prime Rib au Jus
Slow roasted CAB prime rib, a true Geneva Park favourite, served 

au jus with horseradish and Yorkshire pudding

Fillet Mignon Parmigiana
Beef tenderloin steak wrapped with double smoked bacon, crusted 

with Grana Padano Parmesan cheese and roasted garlic then topped 

with a Merlot and rosemary jus

Pepper Crusted Bone-In Pork Chop
A 10oz bone in pork chop, crusted with cracked black pepper

and smothered in a porcini mushroom and dijon cream sauce

Vegetarian Option:
Baked spinach & cheese cannelloni rose OR Roasted bell pepper

stuffed with seasoned tofu, mixed vegetables and herbs, topped

with melted soya cheese (vegan)

Please Choose One of the Following Side Options:
Rosemary roasted redskin potatoes, parsley & butter steamed

white skin potatoes, twice baked potatoes, wild rice, garlic 

mashed potatoes or roasted fingerling potatoes

All entrées include fresh baked rolls with butter, formal table setting with white linen and napkins, coffee and tea service; HST applicable.

Crème Brûlée
Baked custard with a layer of caramelized sugar, accompanied

with seasonal berries. Served with your choice of flavour: vanilla

or white chocolate

Tiramisu Martini
Kalua and coffee flavoured mascarpone cheese and whipped 

cream served in a martini glass with lady finger cookies and 

shaved chocolate 

Frangelico Flavoured Chocolate Mousse
Served in a chocolate cup with a garnish of fresh seasonal berries

and Grand Marnier whipped cream

House Made Country Pies
Your choice of banana cream, apple and cranberry, pumpkin or pecan

pie, all baked in our Geneva Park kitchen, served with whipped 

cream and fresh berries

New York Style Cheesecake
Creamy homemade cheesecake, New York style, finished with a

sweet sour cream topping

Double Chocolate Fudge Cake
Moist chocolate cake layered with raspberry and finished with 

chocolate fudge. A true chocolate lover’s delight. Garnished with 

fresh berries and whipped cream

DESSERTS

Smoked Salmon Plate
Sliced Jail Island smoked salmon served with lemon, red 

onion and caper, a wasabi mousse, red currant jelly

and herb toasted crostini

Classic Shrimp Cocktail
Poached jumbo shrimp served with cocktail sauce and lemon

Upgrade your entrée with a marinated skewer of shrimp or
seared sea scallops for an additional $4.95 per person.


