
Memorial Receptions



Welcome 
to Boaden Catering 
and Banquet Centre

We offer  a  complete  range of  memorial  menus.  
We know this  is  a  di f f icult  t ime for  famil ies  – 

so many things to do in a  shor t  period of  
t ime while  under emotional  distress.

Let  Boaden Catering take the worry out 
of  this  stressful  t ime.  You can rely on 

Boaden Catering’s  experienced qual i f ied 
staf f  to  help you through your day. 

We can accommodate an int imate family 
gathering in your home,  a  community center 

or  in  a  church.  We have banquet  rooms to 
accommodate memorial  recept ions 

from 50 to 300 people. 

Al l  of  our Menus are  prepared by our 
Executive Chef ,  us ing only the freshest 

of  ing redients.  You can select  one of  our 
menus on the fol lowing pages or  a 

Boaden Catering recept ion coordinator 
can customize one just  r ight  for 

you and your family. 



A Simple Reception 
AS S O RT E D FA N C Y SA N DW I C H E S O R AS S O RT E D WR A P S

VE G E TA B L E S A N D DI P

AS S O RT E D CH E E S E A N D CR AC K E R PL AT T E R

SE A S O NA L FR E S H FRU I T PL AT T E R

FR E N C H CO C K TA I L  PA S T R I E S

FR E S H LY BR E W E D CO F F E E A N D TE A

$ ________________ P E R P E R S O N

Plus Taxes & Gratuities
(Minimum 50 people)

HO T HO R S D’OE U V R E S

CH O I C E O F FO U R:
 MI N I  QU I C H E,  SAU S AG E RO L L S ,  ME AT B A L L S ,

EG G RO L L S ,  BR E A D E D SH R I M P,  BA K E D PH I L LO PA S T RY

SH R I M P RO L L S ,  CH E E S E BA L L S ,  CH I C K E N FI N G E R S

CO L D HO R S D’OE U V R E S

FR E S H VE G E TA B L E S A N D DI P

PAT E A N D CR AC K E R S

SE A S O NA L FR E S H FRU I T PL AT T E R

AS S O RT E D CO C K TA I L  PA S T R I E S

FR E S H LY BR E W E D CO F F E E A N D TE A

$ ________________ P E R P E R S O N

Plus Taxes & Gratuities
(Minimum 50 people)

Hot and Cold 
Hors D’Oeuvres Reception 

THESE MENUS ARE SUITABLE FOR A STAND-UP RECEPTION AT

THE CHURCH OR FUNERAL HOME OR IN ONE OF OUR BANQUET ROOMS.  

THEY ARE EASY TO EAT AND ARE SUITABLE

TO BE SERVED ON DISPOSABLE PLATES IF PREFERRED.



Additional Items 
 for  Memorial or 

Cocktail Receptions

SEASONAL FRESH FRUIT PLATTER $ _____ per person

IMPORTED CHEESE AND

CRACKER PLATTER $ _____ per person  

SALMON MOUSSE PÂTÉ

AND CRACKER PLATTER $ _____ per person  

PÂTÉ AND CRACKER PLATTER $ _____ per person

ASSORTED DELI MEAT PLATTER

WITH BUNS $ _____ per person

SMOKED SALMON WITH MINI-BAGELS,
CREAM CHEESE, CAPERS AND RED ONION $ _____ per person

ASSORTED SUSHI WITH WASABI $ _____ per person

SQUARES AND TARTS $ _____ per person

FRESH FRUIT & CHEESE PLATTER $ _____ per person

CHICKEN SATAYS WITH PEANUT SAUCE  $ _____ per person

PIZZA ROUNDS $ _____ per person

SHRIMP TOWER $ _____ per person

COLD POACHED SALMON $ _____ per person

ASSORTED SANDWICHES $ _____ per person

ASSORTED WRAPS $ _____ per person

ANTIPASTO PLATTER $ _____ per person



Memorial Reception 

IN C LU D E D I N YO U R RE C E P T I O N

EL E G A N T LY AP P O I N T E D BA N QU E T HA L L

BAC KG RO U N D MU S I C

NO N ALC O H O L I C  PU N C H A S YO U R GU E S T S AR R I V E

UN L I M I T E D SO F T DR I N K S

CH O I C E O F BU F F E T O R SI T-DOW N ME A L SE RV I C E

OP T I O NA L HO S T O R CA S H BA R

PRO F E S S I O NA L SE RV I N G STA F F

LI N E N TA B L E C LO T H S A N D NA P K I N S

CH I NA SE T-U P F O R BU F F E T

FU L L CH I NA SE T-U P F O R SI T-D OW N ME A L

FR E S H TA B L E FLOW E R S

BU F F E T ME N U

CH O I C E O F TWO EN T R É E S:
CH E E S E TO RT E L L I N I I N A N AS I AG O RO S É SAU C E

PE N N E PR I M AV E R A

BR E A D E D PO R K O R CH I C K E N SC H N I T Z E L W I T H
LE M O N O R A MU S H RO O M SAU C E

HE R B E D ROA S T O R CU R RY CH I C K E N

CH I C K E N PA P R I K A

PE RO G I E S W I T H SAU T É E D ON I O N S ,  BAC O N A N D SO U R CR E A M

BE E F ST RO G A N O F F

ROA S T SI R LO I N O F BE E F W I T H
TR A D I T I O NA L GR AV Y A N D HO R S E R A D I S H

DE L I C AT E LY BAT T E R E D FI L E T O F SO L E

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

CH O I C E OF TWO SA L A D S:
HO U S E PA S TA SA L A D W I T H MA R I NAT E D GR I L L E D VE G E TA B L E S

CH E F’S  MI X E D GR E E N S W I T H BA L S A M I C VI NA I G R E T T E

TR A D I T I O NA L CR E A M Y CA E S A R SA L A D

DE S S E RT

AS S O RT E D EU RO P E A N PA S T R I E S O R TI R A M I S U

FR E S H LY BR E W E D CO F F E E A N D TE A

$ ________________ P E R P E R S O N

Plus Taxes & Gratuities
(Minimum 50 people)

THESE TWO MENUS ARE SUITABLE FOR A HEARTY LUNCH OR SIMPLE SUPPER.
THEY ARE SUBSTANTIAL ENOUGH TO SERVE AS DINNER.



SI T-DOW N ME N U

TO STA RT

(CH O I C E O F ON E)
SO U P

CH E F’S  GA R D E N SA L A D

EN T R É E SE L E C T I O N:
(CH O I C E O F ON E)

CH I C K E N SU P R E M E CH A M P I G N O N

BO N E L E S S  BR E A S T O F CH I C K E N
W I T H WI L D RI C E ST U F F I N G

ROA S T SI R LO I N O F BE E F W I T H
TR A D I T I O NA L GR AV Y A N D HO R S E R A D I S H

ROA S T PO R K LO I N ST U F F E D W I T H AP P L E S  DAT E S
A N D SE RV E D W I T H PO M M E RY MU S TA R D SAU C E

DE L I C AT E LY BAT T E R E D FI L E T O F SO L E

Served with Herb-Roasted Potatoes or Rice Pilaf with Seasonal Vegetables

Served with Freshly Baked European Breads

DE S S E RT SE L E C T I O N

AS S O RT E D FR E N C H PA S T R I E S

ST R AW B E R RY SH O RT C A K E

FR E N C H CH E E S E C A K E

FR E S H LY BR E W E D CO F F E E A N D TE A

$ ________________ P E R P E R S O N

Plus Taxes & Gratuities
(Minimum 50 people)

IN C LU D E S FU L L CH I NA SE T-UP

Memorial Reception 

BA R OP T I O N S:

 4  HO U R OP E N BA R $________ per person

 5  HO U R OP E N BA R $________ per person

 WI N E W I T H ME A L  $________ per person

 CA S H LI QU O R & BE E R $________ per drink



Platter Selections
ME D I T E R R A N E A N PL AT T E R

HUMMUS, BABA GANOUSH,
TZATZIKI AND RED PEPPER DIP

Served with Assorted Flat Breads

DE L I  ME AT PL AT T E R

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 

DE LU X E DE L I  SA N DW I C H E S

ASSORTMENT OF FRESHLY BAKED

BREADS, ROLLS AND BAGELS

FILLED WITH SMOKED CHICKEN

BREAST, PASTRAMI, CORNED

BEEF, SHAVED TURKEY, ROAST

BEEF AND BLACK FOREST HAM,
TUNA, EGG AND SALMON SALAD,

COMPLETE WITH CHEESE,
LETTUCE AND TOMATO SLICES

(Can be Ordered as Wraps)

JU M B O SH R I M P

LARGE JUMBO PEELED SHRIMP

Served with a Horseradish 
Cocktail Sauce & Lemon Wedges

SM O K E D SA L M O N

THINLY SLICED SMOKED SALMON

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

VE G E TA B L E S & DI P

CRUNCHY, COLOURFUL AND

FRESH VEGETABLES

Served with Choice of Dip

PI C K L E & OL I V E PL AT T E R

AN EYE PLEASING VARIETY OF

OLIVES AND PICKLES TO

ACCOMPANY ANY SANDWICH

OR MEAT TRAY

SE A S O NA L FRU I T PL AT T E R

COLOURFUL ASSORTMENT OF

SEASONAL FRESH FRUITS

INCLUDING BERRIES, KIWI SLICES,
RED AND GREEN GRAPES,

AND A VARIETY OF MELONS

KA B O B FRU I T PL AT T E R S

A SELECTION OF FRESH FRUIT,
SKEWERED AND DISPLAYED ON A

WATERMELON CARVING

EU RO P E A N PA S T R I E S

AN ARRAY OF ASSORTED

PASTRIES, CREAM PUFFS, CREAM

HORNS, ASSORTED CAKE SLICES,
CUSTARD TARTS, TULIP TARTS

AS S O RT E D

SQUA R E S & TA RT S

ALMOND, APRICOT

HOLLANDAISE, BERRY BRULÉE,
BLUEBERRY, DUTCH APPLE

CRUMBLE, FRENCH PEAR & 
LEMON MERINGUE TARTS,
LEMON COCONUT SQUARES,

FUDGE BROWNIES



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

Serving Mississauga and Toronto since 1975
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CATERING & BANQUET CENTRE


