
 

 

 

CATERING MENU 



 Welcome to the Landmark Inn’s 
Catering Department. 
 
 Our hotel has two meeting facilities for 
those smaller board meetings and conferences.  
 
 Boardroom 326 which can accommodate 
15 guests, and our Fireside room, that can 
accommodate up to 50 people.  
 
 Please call our Catering Department for 
pricing and promotions.  
 We’d be happy to host your next 
function.  



General Catering Information 

Menu Selection 

Should you require assistance with your menu selection please contact our Catering Office.  All food and 

beverage must be supplied by the Landmark Hotel. Outside food and beverages are not permitted on the 

premises.  All unconsumed food and beverage is not to leave the premises and remains the property of the 

Landmark Hotel.  We are able to customize your function needs, and are pleased to assist you.  Please 

contact our catering office for availability and pricing. 

 

Guarantee 

A guaranteed number of guests are required 3 business days prior to the function date.  All charges will be 

based on the guaranteed or actual number of guests, whichever is greater.   

 

Liquor Service 

Ontario Liquor prohibits the sale of liquor prior to 11:00 am and after 1:00 am.  All beverage and bar 

services are to be provided by the Landmark Hotel.  Only employees of the Landmark Hotel are permitted 

to serve liquor. 

 

Payments  

Payment is due upon completion of the event unless prior arrangements have been made through the 

Catering Office or by credit card.  

 

Prices 

All prices are subject to change without notice.  All prices are subject to applicable taxes.  Price quotes 

are valid up to 30 days after inquiry. 

 

 

 



Boardroom Snacks 
12 Cup Coffee Pot 

Urn of Coffee 

Steeped Tea 

Herbal Teas 

Soft Drinks 

Assorted Muffins & Danishes 

Seasonal Vegetable Tray 

Bagels & cream cheese 

Seasonal Fruit Tray 

Domestic Cheeses & Crackers 

Relish Tray 

Assorted Dainties 

Assorted Fruit or Cream Pies 

Assorted Cookies 

Individual Yogurt 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Breakfast Buffets 
Available 7am to 11 am. All selections include coffee or tea as well as an 

assortment of muffins & Danishes baked fresh daily. 

 

The Continental      
Cereal 

Chilled juice 

Fruit tray 

Yogurt 

Muffins & Danish 

 
 

The Petite Breakfast Buffet                                       
Scrambled eggs  

Home- fried potatoes, 

Bacon, ham or sausage 

 
 

The Balanced Breakfast Buffet   
Scrambled eggs  

Home- fried potatoes,  

Bacon, ham or sausage,  

French toast 

 

The Grande Breakfast Buffet  
Scrambled eggs  

Home -fried potatoes,  

Choice of 2 breakfast meats,  

French toast,  

Fruit tray  

Chilled fruit juice 

 
 
 

 

 



Landmark Lunches 
 
 

Cold working Lunch with Salads     
Soup du jour 

Assorted sandwiches,  

Garden salad,  

Caesar salad 

Potato salad 

 

 
Chicken Caesar       $15.00 

Greek Chicken Caesar      $15.00 

Taco Salad        $15.00 

 

Pizzas 
Cheese pizza 

Pepperoni & Cheese 

Hawaiian 

 

Burgers & Hot Dogs 
On the side: Tomato, lettuce, onions, ketchup, mustard, relish.  

Fries with gravy 

Brownies 

 
 

  

 

 

 
 

 

 

 



Landmark Inn Lunch &Dinner Buffets 
All buffets include; coffee, tea and dainties. 

 All buffets must have a guaranteed number of 20 guests. 
 

 

 

 

 

Petite Dinner Buffet   
Includes; Dinner rolls, soup du jour, garden salad, Caesar salad, and potato 

salad.  

Also includes your choice of one vegetable, one starch, and one entree. 

 

Balanced Dinner Buffet  
Includes; Dinner rolls, soup du jour, garden salad, Caesar salad, and potato 

salad.  

Also includes; a relish tray, vegetable platter and seasonal fruit tray.  

Please choose one vegetable, two from starches, and one entrée.  

 

Grande Dinner Buffet  
Includes; Dinner rolls, soup du jour, garden salad, Caesar salad, and potato 

salad. 

Also includes; a relish tray, domestic cheese & cracker platter, vegetable platter, 

seasonal fruit tray. 

Please choose one from vegetable, two starches, and two entrees. 

 

 

 

 

 

 

 

 

 

 

 
 



Vegetables               
           
 Vegetable Medley  

 Baby Glazed Carrots  

 Corn 

 Peas & Pearled Onions 
 

 

 

Starches 
 

 Roasted Potatoes 

 Perogies 

 Mashed Potatoes  

 Cabbage Rolls 

 Lasagna 

 Spanish Rice 

 Rice Pilaf 

 Rigatoni 
 

 

Entrees 
 Carved Roast Beef 

 Turkey & Dressing 

 Herb-Roasted Chicken 

 Honey Glazed Ham 

 Chicken Kiev 

 Sweet & Sour Meatballs 

 Salmon 
 


