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The University Club is the perfect location to hold that early morning meeting, lunch or dinner gatherings, or that afternoon/evening cocktail reception. With two private rooms, the Burgundy Room, accommodating up to 30 people and 
The West Wing, accommodating up to 20 people. 
     In the Main Dining Room the Club has been the host of many special evenings including…Wines of the World, our annual Lobster Boil, Valentines Dinner, Christmas gatherings as well as weddings, birthdays, retirement parties, business dinners etc.
     Any reason to celebrate is a reason to visit the University Club
Good Mornings

· Continental Breakfast                           $6.95 per person

The perfect way to start off any day. An assortment of toasted 
         bagels, fresh baked muffins and pastries, coffee and tea.

· Fresh Fruit Platter                             $3.25 per person
An assortment of the freshest seasonal fruit available.
· Juice pitchers                                          $8.95 per pitcher
         Available juices…apple, orange, pineapple, and grapefruit.
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Appetizers
· The Farmers Market

              $2.95 per person
 
A selection of garden fresh seasonal vegetables with dip.

· International Cheese Board

         $3.65per person

This ensemble of flavours combines cheeses from around the world with
          varying tastes and textures, all accentuated by fresh fruit and crackers.
· University Club Cheese Tray
         $2.95 per person
       
A platter offering an assortment of sliced mild cheese such as Cheddar,                 
       Swiss, Herbed Havarti and Smoked Gruyere. Served with crackers.

· Delicious Dipping



         $3.75per person
         An assortment of flavourful dips that include tomato and corn salsa, 
         roasted garlic hummus and sun-dried tomato guacamole. This platter is
        garnished with pita triangles, melba toast, corn tortillas and crisp  

        vegetables.
· The Pub Platter


              $4.50 per person

A platter of crowd favorites, that is sure to please everyone.
· Mini egg rolls

· Mozzarella sticks

· Breaded shrimp and scallops 

· Battered mushrooms

· Tempura vegetables

· The Picnic Tray   



       $7.50 per person

Assorted breads of freshly baked whole wheat, multigrain and rye bread.

· Tuna Salad

· Grilled vegetable with cream cheese

· Egg Salad

· Assorted deli meats 
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· Antipasti Platter    

      
        $4.25 per person
        Our Mediterranean style platter features assorted salami, prosciutto,
         marinated mushrooms, grilled vegetables, feta and/or seasoned goat’s
        cheese and mixed olives.
· Smoked Seafood Platter
                  $6.25 per person

Delicious smoked Atlantic salmon, locally smoked rainbow trout and 
         smoked oysters accompanied by lemon and fresh herbed cream cheese, red

         onion slices and pickled capers. Served with melba toast and     
        pumpernickel.
· Shrimp Cocktail


                seasonal price

 Jumbo shrimp, lightly poached and chilled, served with our homemade
          zesty seafood sauce.
· Elegant Cold Canapes
        

$13.50 per dozen

                                                 (2 dozen minimum of any one kind)
            An international ensemble of delicious flavours.

· Smoked salmon and cream cheese on pumpernickel



· Grilled vegetable flatbread
· Brie and toasted almonds wrapped in prosciutto with rosemary

· Smoked oysters with a roasted red pepper cream cheese
· Thai vegetarian spring rolls

· California sushi roll ~ filled with avocado, cucumber, smoked salmon and shrimp

· Hot Hors D’oeuvres 

            $15.00 per dozen


                    
       (2 dozen minimum of any one kind)

This medley of savory hot finger foods incorporates flavours from around 
          the world
· Satay kebabs

· Imperial spring rolls

· Spinach and feta diamonds

· Coconut shrimp

· Artichoke and red pepper cheesecakes

· Lightly breaded chicken tenders
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The Grand Finale
· Fresh Fruit Platter                                 $3.25 per person
              A selection of the freshest seasonal fruit available

· Dessert Platter                                               $3.75 per person
   A fine assortment of…
· Baklava

· Shortbread

· Biscotti

· Truffles

· Dessert Squares                                      $2.75 per person
      A fine assortment of…
· Chocolate fudge brownies
· Carrot cake

· Butter pecan

· Nanaimo bars

· Pecan streusels
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Lunch Set Menu

Lunch served from 11:30 a.m. to 1:45 p.m.

Designed to allow you to create a three-course meal to suit your guests.
Choose one…
· Soup of the day

· University Club mixed green salad

Choose one…
· Seafood pasta with a pesto cream sauce
· Poached salmon with a creamy dill sauce

· Grilled salmon dusted with herbs and peppercorns

· Chicken breast with mushroom and tomato in a Riesling wine sauce

· Lemon pepper spiced grilled chicken breast with a ginger scented tomato salsa 

· Beef stroganoff on a bed of rice
· Grilled vegetable penne with a roasted garlic marinara sauce
· Asian vegetable stir fry with tofu

Chef’s Choice of Vegetable, Potato or Rice

Choose one…
· Crème caramel

· Chocolate mousse cake

· Fresh fruit flan

· Raspberry mousse cake

Coffee and Tea

$13.25 per person plus taxes and gratuity

Extra entrée item add $2.00
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Lunch Buffet

Lunch Served from 11:30 a.m. to 1:45 p.m.

Available for groups of 40 people or more.
This menu allows you the opportunity to choose from a large variety of
flavours and tastes. Always included on your buffet…mixed green salad,
assorted rolls, condiments and dressings.

Choose three …
· Creamy or marinated potato salad

· Mediterranean pasta salad

· Alfredo pasta salad

· Balsamic marinated tomato salad

· Asian noodle salad

· Four bean salad

· Caesar salad

· Marinated mushroom salad

Choose one…
· Chicken breast with mushrooms and tomatoes in a Riesling wine sauce

· Lemon pepper spiced grilled chicken breast 

· Grilled Atlantic salmon dusted with herbs and peppercorns
· Roasted pork loin with a Calvados and green apple chutney
· Roast Beef au Jus

· Beef stroganoff

Chef’s Choice of Vegetable, Potato or Rice

Dessert Table with Coffee and Tea
$13.25 plus taxes and gratuity

Extra entrée item add $2.00
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Dinner Set Menu

The Traditional ~ three courses
Dinner served from 4:00 – 8:00 p.m.

Choose one… 

· Soup of the day

· University Club mixed green salad


Choose one…
· Grilled Atlantic salmon dusted with herbs and peppercorns

· Atlantic salmon baked in puff pastry with leeks and smoked salmon

· Poached salmon with creamy dill sauce

· Prime rib of beef au jus (20 person minimum)

· New York steak (20 person maximum)
· Cinnamon scented chicken breast with a dried fruit and chutney

· Chicken breast with mushrooms and tomatoes in a Riesling wine sauce

· Roasted pork loin stuffed with black bean and apricots


Chef’s Choice of Vegetable, Potato or Rice


Choose one…
· Fresh fruit flan
· Chocolate mousse cake
· Crème caramel
· Raspberry mousse cake

Coffee and Tea

$23.00 per person plus taxes and gratuity

Extra entrée item add $ 3.00
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Dinner Set Menu

The Deluxe – four courses
Dinner served from 4:00 – 8:00 p.m.

Soup of the Day


Mixed green salad with house dressing

Choose two… 

· Cinnamon scented Chicken breast with a dried fruit chutney

· Grilled chicken breast with sun-dried  tomato cream sauce

· Roasted salmon with tempura vegetables and a ginger sherry sauce

· Prime rib of beef with a Madeira and peppercorn sauce (20 person minimum)

· New York steak (20 person maximum) 
· Grilled yellow fin tuna with coconut shrimp and tropical salsa

· Grilled vegetable risotto strudel with a mango and Worcestershire dressing


Chef’s Choice of Vegetable, Potato or Rice

Choose two
· Chocolate mousse cake with hazelnut cream

· Fresh fruit flan with crème anglaise 

· New York chocolate cheesecake with raspberry coulis
· Crème caramel


Coffee and Tea

$29.00 per person plus taxes and gratuity

Extra entrée item add $ 3.00
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The Premium – four courses

Choose one…
· Cream of leek and potato

· Cream of carrot with ginger orange 

· Roasted squash with spicy cashew nuts


Choose one…
· Spinach and fennel salad with oranges and raspberry vinaigrette

· Pesto flavoured goat cheese fritters served on a bed of mesclun with a white wine and chili vinaigrette

· University Club Caesar salad

Choose two…
· Cinnamon scented chicken breast with a dried fruit chutney

· Roasted salmon with tempura vegetables and a ginger sherry sauce

· Rack of lamb with blueberry and vodka jus
· Roasted tenderloin of beef with a Madeira and peppercorn jus

· Grilled yellow fin tuna with coconut shrimp and tropical salsa

· Grilled vegetable risotto strudel with a mango and Worcestershire dressing


Chef’s Choice of Vegetable, Potato or Rice


Choose two…
· Chocolate mousse cake with hazelnut cream

· Fresh fruit flan with crème anglaise 

· Caramel pecan flan

· New York chocolate cheesecake with raspberry coulis

Coffee and Tea   

$36.00 per person plus taxes and gratuity

Extra entrée item add $ 3.00
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Dinner Buffet

Dinner served from 4:00 p.m. to 8:00 p.m.

Available for groups of 40 people or more
       This menu allows you to choose from a large variety of flaovours 
and tastes. Always included with your buffet…mixed green salad,

assorted rolls, condiments and dressings.

Choose four…      
· Creamy or marinated potato salad
· Antipasto platter

· Mediterranean pasta salad

· Alfredo pasta salad

· Balsamic marinated tomato salad

· Asian noodle salad

· Four bean salad

· Caesar salad

· Marinated mushroom salad

Choose one…
· Chicken breast with mushrooms and tomatoes in a Riesling wine sauce
· Cinnamon scented chicken breast with a dried fruit chutney
· Roasted traditional turkey with all the trimmings
· Roasted beef strip loin with a peppercorn jus
· Roasted pork loin with curried chutney
· Roasted Salmon with ginger sherry sauce
· Grilled Atlantic salmon dusted with herbs & peppercorns

Chef’s Choice of Vegetable, Potato or Rice

Dessert Table with Coffee and Tea 

$19.95 per person plus taxes and gratuity

Extra entrée item add $3.00

Carved prime rib add $4.00
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