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Welcome 
to Boaden Catering 
and Banquet Centre

Whether i t ’ s  a  Company Barbeque, 
a  Luncheon or  Dinner,  a  Christmas 

Dinner and Dance,  or  an of f  s i te  funct ion, 
Boaden Catering & Banquet  Centre of fers 

the qual i ty  of  excel lent  Inter nat ional 
Cuis ine and Profess ional ly  Trained Staf f . 
We know what i t  takes  to  make your next 

luncheon,  of f ice  par ty or  special  event  a  success.

Whatever your needs, Boaden Catering’s 
35 years of  exceptional food and 
service will help make your event 

the highlight of  the year!
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Corporate Outdoor 
Events and Barbeques

BA R B E QU E S AR E PE R F E C T FO R AN Y EV E N T.
AL L O F O U R E V E N T S I N C LU D E:

CH O I C E O F ME N U, AL L CO N D I M E N T S,  SO F T DR I N K S,  BO T T L E D

WAT E R,  PA P E R PL AT E S,  NA P K I N S A N D CU T L E RY,  CH E F A N D

SE RV I N G STA F F,  BA R B E QU E EQU I P M E N T

TRADITIONAL GRILL

ALL BEEF HOT DOG ON A BUN

¼LB ALL BEEF HAMBURGER ON A BUN

(Vegetarian Burgers Available on Request)
SUMMER GARDEN SALAD

COUNTRY STYLE POTATO SALAD

WATERMELON

PRICE PER PERSON ________
Plus Taxes & Gratuities

CHICKEN & SAUSAGE GRILL

BBQ CHICKEN BREAST

ITALIAN SAUSAGE WITH

CARAMELIZED ONIONS ON A BUN

SUMMER GARDEN SALAD

CHOICE OF RED SKIN POTATO OR PASTA SALAD

TORTILLA CHIPS & SALSA

OR CORN ON THE COB

WATERMELON

PRICE PER PERSON ________
Plus Taxes & Gratuities

RIB GRILL

BBQ BABY BACK RIBS

CAJUN STYLE CHICKEN

FRESH TOMATO AND ONION SALAD

CHOICE OF RED SKIN POTATO OR PASTA SALAD

BASKET OF BAKERY FRESH BUNS

ASSORTED COOKIES OR SQUARES

PRICE PER PERSON ________
Plus Taxes & Gratuities

STEAK & CHICKEN GRILL

NEW YORK STRIP LOIN

BBQ CHICKEN

BAKED POTATO WITH

ALL THE TRIMMINGS

TORTILLA CHIPS & SALSA

OR CORN ON THE COB

BASKET OF BAKERY FRESH BUNS

ASSORTED COOKIES OR SQUARES

PRICE PER PERSON ________
Plus Taxes & Gratuities

MEDITERRANEAN GRILL

 CHICKEN SOUVLAKI KABOBS BAKED POTATO WITH ALL THE TRIMMINGS

 PORK SOUVLAKI KABOBS GREEK SALAD

 PITA BREAD AND TZATZIKI ASSORTED COOKIES

SEASONAL FRUIT PLATTERS

PRICE PER PERSON ________ Plus Taxes & Gratuities

SURF & TURF GRILL

 NEW YORK STRIP LOIN MARINATED FRESH VEGETABLE SALAD

 TERIYAKI GLAZED GRILLED BAKED POTATO WITH SOUR CREAM & CHIVES

 SALMON FILLET WITH WASABI AIOLI  CUCUMBER & DILL SALAD

 BASKET OF BAKERY FRESH BUNS ASSORTED COOKIES OR SQUARES

SEASONAL FRUIT PLATTERS

PRICE PER PERSON ________ Plus Taxes & Gratuities
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Additional Items
SALADS GREEK SALAD  ________________* COLESLAW ____________________*

SPINACH & MANDARIN __________* TOMATO & ONION ______________*
VEGETABLES & DIP ____________*

SIDE DISHES COWBOY BAKED BEANS __________* SWEET POTATOES _______________*

ENTREES GRILLED VEGETARIAN KABOBS _____* GRILLED RED SNAPPER STEAKS _____*
GRILLED TERIYAKI CHICKEN ______* PORK SIDE RIBS ________________*
BBQ BEEF RIBS _______________*

DESSERTS BAKLAVA ____________________* APPLE CRISP __________________*
STRAWBERRY SHORTCAKE ________* ASSORTED FRUIT KEBABS _________*
WATERMELON BASKET WITH FRESH FRUIT __________________________*

Platter Selections
MEDITERRANEAN PLATTER

HUMMUS, BABA GANOUSH, TZATZIKI

AND RED PEPPER DIP

Served with Assorted Flat Breads

DELI MEAT PLATTER

BLACK FOREST HAM, ROAST BEEF,
SMOKED TURKEY BREAST, SALAMI

ACCOMPANIED WITH FRESH BAKED ROLLS

Garnished with Pickles & Tomatoes 

DOMESTIC CHEESE PLATTER

SELECTION OF SLICED AND

CUBED CHEDDAR, SWISS, MARBLE

AND HAVARTI ACCOMPANIED

WITH ASSORTED CRACKERS

Garnished with Red & Green Grapes 

DELUXE DELI SANDWICHES

ASSORTMENT OF FRESHLY BAKED BREADS,
ROLLS & BAGELS FILLED WITH

SMOKED CHICKEN BREAST,
PASTRAMI, CORNED BEEF,

SHAVED TURKEY, ROAST BEEF & 
BLACK FOREST HAM, TUNA,

EGG & SALMON SALAD,
COMPLETE WITH CHEESE,

LETTUCE & TOMATO SLICES

(Can be Ordered as Wraps)

JUMBO SHRIMP

LARGE JUMBO PEELED SHRIMP

Served with a Horseradish 
Cocktail Sauce & Lemon Wedges

SMOKED SALMON

THINLY SLICED SMOKED SALMON

Served with Cream Cheese, Red Onions, 
Capers & Pumpernickel Bread 

VEGETABLES & DIP

CRUNCHY, COLOURFUL & FRESH VEGETABLES

Served with Choice of Dip

PICKLE & OLIVE PLATTER

AN EYE PLEASING VARIETY OF OLIVES

& PICKLES TO ACCOMPANY ANY

SANDWICH OR MEAT TRAY

SEASONAL FRUIT PLATTER

COLOURFUL ASSORTMENT OF SEASONAL FRESH

FRUITS INCLUDING BERRIES, KIWI SLICES, RED

& GREEN GRAPES, & A VARIETY OF MELONS

KABOB FRUIT PLATTERS

A SELECTION OF FRESH FRUIT, SKEWERED

AND DISPLAYED ON A WATERMELON CARVING

EUROPEAN PASTRIES

AN ARRAY OF ASSORTED PASTRIES,
CREAM PUFFS, CREAM HORNS, ASSORTED

CAKE SLICES, CUSTARD TARTS, TULIP TARTS

ASSORTED SQUARES & TARTS

ALMOND, APRICOT HOLLANDAISE,
BERRY BRULÉE, BLUEBERRY,

DUTCH APPLE CRUMBLE,
FRENCH PEAR & LEMON MERINGUE TARTS,

LEMON COCONUT SQUARES,
FUDGE BROWNIES

* Price Per Person
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Corporate Christmas 
Dinner and Dance

CO M E CE L E B R AT E T H E HO L I DAY SE A S O N AT BOA D E N CAT E R I N G

A N D BA N QU E T CE N T R E.  WE A R E DE D I C AT E D TO MA K I N G YO U R

CH R I S T M A S PA RT Y A SU C C E S S .  DI S C O U N T S A R E AVA I L A B L E

MO N DAY TH RO U G H TH U R S DAY.

OU R CO M P L E T E CH R I S T M A S DI N N E R

A N D DA N C E PAC K AG E IN C LU D E S:

FE S T I V E LY DE C O R AT E D BA N QU E T HA L L S

SPA R K L I N G CR A N B E R RY PU N C H U P O N AR R I VA L

CH E F’S  CH O I C E HO U S E HO R S D’OE U V R E S

EL E G A N T CA N D L E L I G H T SI T-DOW N O R BU F F E T DI N N E R

UN L I M I T E D WI N E SE RV E D W I T H DI N N E R

SI X HO U R BA R SE RV I C E

EX P E R I E N C E D DI S C JO C K E Y

FR E S H TA B L E FL OW E R S

PRO F E S S I O NA L LY UN I F O R M E D STA F F

CO F F E E SE RV E D AT EL E V E N P.M.

CO M P L E T E CO O R D I NAT I O N O F YO U R

CO M PA N Y CH R I S T M A S DI N N E R A N D DA N C E

AL L O F OU R ME N U S A R E PR E PA R E D B Y OU R EX E C U T I V E CH E F,
US I N G ON LY T H E FR E S H E S T O F IN G R E D I E N T S.

YO U C A N SE L E C T ON E O F OU R ME N U S O R

WE C A N CU S TO M I Z E ON E TO SU I T YO U R NE E D S.
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Company Christmas Dinner

SOUP

(Choice of  One)
WINTER SQUASH SOUP WITH

GRUYERE CROUTONS

POTATO AND LEEK

CREAM OF VEGETABLE

BUTTERNUT SQUASH

SALADS

(Choice of  One)
CHEF’S GARDEN GREENS

CREAMY CAESAR

TENDER SPRING MIX

SPINACH MANDARIN

ENTRÉES

(Choice of  One)
ROAST SIRLOIN OF BEEF

PEPPERCORN AND GARLIC RUBBED

SIRLOIN, SLOWLY ROASTED AND

SERVED WITH A TRADITIONAL GRAVY

OR MUSHROOM BURGUNDY SAUCE

TRADITIONAL ROAST TURKEY

OVEN ROAST TURKEY SERVED

OVER SAVOURY SAGE AND ONION

 STUFFING TOPPED WITH

TRADITIONAL GRAVY

STUFFED BONELESS CHICKEN

BUTTERFLY BREAST OF CHICKEN

STUFFED WITH RICOTTA,
SUNDRIED TOMATOES

SLOWLY ROASTED PORK LOIN

TENDER PORK LOIN ROAST

STUFFED WITH APPLES AND

DATES SERVED WITH

A POMMERY MUSTARD SAUCE

CHICKEN OR PORK SCHNITZEL

DELICATE PIECES OF CHICKEN OR

PORK SEASONED AND LIGHTLY PAN

FRIED SERVED WITH LEMON OR A

MUSHROOM SAUCE

SOLE ALMANDINE

SEASONED PAN FRIED FILLET

TOPPED WITH ROASTED ALMONDS

AND BUTTER

ROAST TURKEY WITH A RED WINE CR ANBERRY SAUCE

OVEN ROAST TURKEY SERVED IN A RED WINE CR ANBER RY SAUCE

Served with Herb-Roasted Potatoes or Rice Pilaf with Seasonal Vegetables
Served with Freshly Baked European Breads

DESSERT SELECTIONS

CHRISTMAS YULETIDE LOG

MINCE MEAT PIE

PUMPKIN PIE WITH ICE CREAM

ASSORTED CHRISTMAS PASTRIES

Freshly Brewed Coffee and Tea 

PRICE PER PERSON: __________ with Five Hour Bar Service
PRICE PER PERSON: __________ No Bar Service

Plus Taxes & Gratuities (Based on 100 people)

CASH BAR OPTIONS:
Wine with Meal $  ________ per person
Cash Bar Liquor, Wine and Beer $  _________ per drink
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Christmas Dinner Buffet

ENTRÉES

(Choice of  Three)
OVEN ROASTED TURKEY SERVED WITH A RED WINE CRANBERRY SAUCE

TRADITIONAL ROAST TURKEY SERVED OVER

SAVOURY SAGE AND ONION STUFFING

OVEN ROASTED PORK LOIN STUFFED WITH

APPLES AND DATES IN A POMMERY MUSTARD SAUCE

SEAFOOD NEWBERG

CHICKEN OR PORK SCHNITZEL WITH LEMON OR A MUSHROOM SAUCE

CHICKEN TENDERS WITH A CREAMY RED TAI CURRY

HERBED ROASTED CHICKEN

CHEESE TORTELLINI IN AN ASIAGO ROSÉ SAUCE

PENNE PASTA ARRABIATA

TENDER CHUNKS OF BEEF STROGANOFF

SLOWLY SIMMERED VEAL BOURGUIGNON

SALADS

(Choice of  Four)
CHEF’S GARDEN GREENS, TOMATO & ONION

COLESLAW, ITALIAN PASTA

CREAMY CAESAR, SPINACH MANDARIN

BABY SHRIMP & RICE, MARINATED VEGETABLE

CUCUMBER & DILL, CREAMY POTATO

ALL ITEMS ABOVE ARE SERVED WITH CHOICE OF:
POTATO, RICE OR NOODLES

HOT VEGETABLE

Freshly Baked Assorted Dinner Rolls

DESSERT SELECTIONS

CHRISTMAS YULETIDE LOG

MINCE MEAT PIE

PUMPKIN PIE WITH ICE CREAM

ASSORTED CHRISTMAS PASTRIES

Freshly Brewed Coffee and Tea 

PRICE PER PERSON: __________ with Five Hour Bar Service
PRICE PER PERSON: __________ No Bar Service

Plus Taxes & Gratuities (Based on 100 people)

CASH BAR OPTIONS:
Wine with Meal $  ________ per person
Cash Bar Liquor, Wine and Beer $  _________ per drink
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CATERING & BANQUET CENTRE

Serving Mississauga and Toronto since 1975

505 Queensway Ave. E., 
Unit 12. Mississauga, ON  L5A 4B4

Tel: 905.276.1161       Fax: 905.276.1613

web: www.boaden.com
email: info@boaden.com
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