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From Qur Chef

]t is my Privilegc to extend an outstanding
dining exPeriencc, with menus which

are distinct in both selection and Pricing.
] am committed to using onlg ingreclients
which are of the finest qualitg.

[~ ach selection is mcticulouslg Prepared
in order to Provicle you, the customer,
with a culinary clclight.

Ever3 dish receives Pcrsonal attention,
from start to Finish, and you can

be confident that the Prcscntation is as
signhcicant as the taste.

llc creating a customized dining
mas’cchiccc is something

you are considering, we would also

be Pleased to prepare a

menu sPecia”g suited to your taste and Plans.

Notlﬁing is unattainable at | ionhead.

Grant Carson
[~ xecutive C]’:cmc



MENU

Our Catering experts will work c|ose|3 with you in choosing your
menu selection. | ionhead does allow food and/or bcveragcs to be
brought onsite cluring an event, however it does have to be aPProved
bg our (General Manager and [ xecutive Chefand a corl(age fee will
applg. A liabilitg form will must be signccl bg Facilitator that releases
K aneff CorPoration from any health and/or Iegal accountabilities.
Banquct Priccs are subject to changc without notice, and sPccia]

menus may be arranged and will be Priced according|3.

GUARANTEED NUMBER

Lionhead Golf & Countr3 Club must be notified of the guarantccd
attendance at least 72 hours Prior to the function date. The guaranteccl
number must be within 15% of the original agreement.

Lionheacl prepares all banquet meals based on the guaranteecl number.
We will not be rcsPonsib]c for Provicling the agreec{ menu and seating

for a number which exceeds the guarantee. ]n the event that the
attendance is less than the guarantee the client will pay forthe guaranteed
number. Due to health concerns, this client is not allowed to take extra

food off Premiscs.

ROOMRENTAL

A room rental fee is additional.




SAMPLING ALCOHOL

(L ionhead adheres strictlg to all LCBO rcgu|ations)

|n orderfor an event to bring in beverages to samP|e at | ionhead,

the samPlc must be a Product that | ionhead carries and is Purchased
from the licensee at a full menu Price. The Portion that the manufacturer
Purcl‘nascs can onlg be one half the size of servings listed on the menu,
orif less, the Price is reduced no more than one half the menu Price for the
full serving. T he licensee orits staff must serve the sample to the patron,
who'is rcsponsiblc to ensure that the customeris of 1egal drinking age

and is not served to a Point of intoxication. [Tor more information on this

or any other L regulations please refer to www.lcbo.com.
9 g p

CLUBHOUSE

| ionhead GOH: & Countrg Club must be advised of all entertainment
bcing Provic{ccl bg the customer for functions. Also, Plcasc advise
us as to the delivcrg time oxcang equiPment, which is being used at your

function. A charge will be added to all functions having a dance with
theirevent. T his charge represents the SOCAN fee, which is now being
levied 133 SOCAN.

DEFOSITS

Your c{ePosit is due no later than seven (7) dags after ’cen’cative]g
booking the room(s). |n the event of a cancellation the chosit is
non-refundable. [f clePosit has not been received bg the due date,
Lionl‘zcad has the rigl‘xt to release the space.

WEDDING & SOCIAL FUNCTIONFOLIGES

(lients are Proviclccl with an estimate of their exPencliture one month
Prior to the function. Lionl’lcacl Golf & Countrg Club must receive
payment of this amount one week Prior to the function, either bg cash

or certified chcquc. An itemized invoice will be forwarded Fo”owing the event.




BREAKFAST

Continental
Chi”ed APPIC, GraPeFruit,

Orange and Cranberry Juices
Assor‘tmcnt of Brealacast Breads and Fastries
Scrvcd with Fruit Frcscrvcs and
[Fresh Dairg Butter
Frcsh]g Brewed Coffee
Selection of T eas

Hcalth Brcak{:ast
Chi”ccl APP!C, GraPcFruit,

Orangc and Cranbcrrg Juices
Seasonal [Fruit Segments accomPanied bg
Natural Yogurt, Dried Fruit and Nut Muesli
Assortmcnt of Breaiocast Breads and Fastries
Served with [Fruit Frcservcs and
Fresh Dairg Butter
]:reshlg Brewed Coffee
Sclcction of Teas

T raditional
Chi”ed APPIC, Grapelcruit,
Orangc and Cranberr9 Juices
Countrg [Fresh Scrambled Egg (Gratin
Maple Smoked Bacon and Sausage | inks
[omefried Potatoes
Assortment of Brealocast Breacls and Fastrics

Served with [Truit Preserves and

[Fresh Dair5 Butter

Frcsh]g Brewed Coffee
Selection of T eas
(Minimum 15 Pcoplc)




E xecutive Contincntal
Fresl-llg Squeezecl Orangc

And Grapexcruit Juices

[Fresh Seasonal [ruit Skewers
Assor’cmcnt of Brcak)cast Breads and Fastries
Served with [Fruit Preserves and
Fresh Butter
f:resHy Brewed Coffee
Sclection of Teas

Gct UP and Go
Blucbcrry Scones and Coffee Cake
Ser\/ecl with [Fruit Preserves and [Fresh Dairy Butter
[reshly Brewed Coffee
Selection of T eas




LUNCHBUFTETS

A” Bugcts ]nc|udc:
]:reshlg Paked Rolls
| oaves with Putter
Selection of Assorted Squares
Frcsh]g Brewed Coffee
and Selection of T eas

Flcasc Cl‘IOOSC ‘FOUI" O‘F tl’lc ‘FO”OWiﬂg salads

to accompany your Bugctz
T raditional Caesar

| ionhead Mixed (Greens
Five Bean Salad
Fotato Salad
Oile Vinegar Coles]aw
Fasta Salacl
Mediterranean Seven (Grain Salad

BUILD YOUR OWNBUFTET
Assorted Cold Cuts and Sanc{wich Fi”ings

\/ariety of [Hearth Baked Ko”s,
| oaves, Croissants and [Tlavoured WraPs
]mPortcd Mustards
F mmenthal and (Cheddar Slices
Shredded | ettuce, Sliced [Field T omatoes
And K osher Dills
\/\/110|<: f:rcsl'n Fruit
(Minimum 16 People)

Build on Additional [tems
510}3}39 Joes $2.95 per person
Cl‘!icl«:n Souvlaki $4.25 per person
Bee{: Tacos $%.95 per person
Gri”cd \/egctablc Antipasto $2.95 per person



FRESHSLICEDBRISKET OF BEEF
Assortment of Kaiscrs and Rgc Brcacls

]mported Mus’carc{s and Slicec{ E_mmentl’ral
Saucrkraut, Koshcr Di”s and
Panana FePPer Rings
(Minimum 16 PeoPIc)

TIJUANA CHICKEN
Gri”ed Breast of Chicken

Smothered with an APricot Mole Sauce and
(Glazed with a Ja]apeno [Havarti
Served with Mexican 5t5|e Rice and
Medleg of Seasonal VegetaHes

SWEET & SOURFORK
Crispg FPork T ossed in an Orange Chile and | ime Sauce
Served with Mushroom [Fried Rice
And Chinese \/egetables
Substitutc Pork with Chickcn: Acl&itional $1.50 per person

RIGATONI
Fresh Tri Co|our Rigatoni
Served with our Signature Smoked Chicken and
Shiitakc Mushroom Sausagc, Girilled \/cgctabics

Tossedina | omato Basil Sauce

VEALCUTLETS
DiPPed in E_gg and Parmesan
Covcrcd with T omato Sauce and Provolone
Served with Basil and (Garlic Noodles
and JumP Fried Zucchini

*16 PeoPle orless will be Platecl*




(ocktall Reception

Hot Hors D’Ocuvrcs
Sausage Rolls
T hai Chicken Satag
Beef T enderloin 5ata9 with Orcgano
Spicy Vegetarian Spring Rolls
Honeg Garlic Mcatba”s
Assorted Mini Quiches
]:ilo Purses with (Goat (Cheese and Sundried | omatoes
$24.95/dozen

Side of Smoked Salmon
DisP]aged with T raditional Condiments and Ryc Melba (40 to 50 slices)
$165.00

Assorted Sanclwich & [lavoured Wralas

Roast Beef, am and Cheese, Turkcg, Egg Salad, T una Salad
(40 Piecc5)$+7.25

Assortccl Cocl(tail CanaPcs
Smol«:cl Salmon with Dill
Old Cheddar and Horseradish e i
Babg SHrimP and Cilantro
Smokcd \/irginia [Ham
Foie (Gras
(Genoa Salami
Cream Cheese and Caviar
$25.95,/dozen
“No Substitutions for above*

Crudites and DiPs
(Garden [Tresh \/egetables served with T hree DiPs
Serves 20-$35.00 ~ Serves 40 - $70.00 ~ Serves 60 - $100.00

Fresh Sliced Fruit Mirror
Assorted Fresh Fruit

Serves 20-$35.00 ~ Serves 40 - $70.00 ~ Servcs 60 - $100.00

Fyramicl or Powl of Shrimp
Kele} Pieces ~-%$219.50 ~ 50 Picce5~ $109.75



Dcluxc chct Tablc
French Pastries
Assortecl Cal(cs and I:]ans
English Trifle
Croqu’em Bouche
Fresh Sliced Fruit
Freslﬂlg Brewed Coffee and
Selection of T eas
$10.95 per person
“Minimum 50 /Dcolo/c

Assortccl Chccscboarcl
Selection of ]mPor’ccd and
Domestic Cheeses
(Garnished with Grapes and Crackcrs

Ser\/es 50 PeoPle i
$175.00 y

Assorted Danish/Muffins/C roissants
$22.95/dozen

Assorted Juices ;

Grapc{:ruit, APPlc, Orar\gc,
$i5 per Pitcl-ler

Asssorted [French Pastries
$3%0.95/dozen

Assorted Dite Size Cookies
$6.50/dozen

Soft Drinks
$2.70 each

Frcshly Brewed Coﬁcc/,Sclcction of Teas
$1.93/ cup



Soup & Salad

C|assic Minestrone
Crcam of l:irc Roastccl Flum Tomato
With sharp Engh’sh cheddar
Furcc of Autumn Squash
With ginger, sultanas and roasted almonds
Wild Mushroom Bisquc
With Cognac and fresh rosemary
Fotato and Fcnncl
With stilton

Crcam of Asparagus
(Garnished with fresh parmesan cheese

’;o/casc /ngu/rc about available cold soups

Caesar Salad

Romaine hearts tossed in a creamy
gar|ic dressing and toPPecl
with oven roasted croutons
Organic (reens
With air dried cranberries,
walnuts and honeg mustard vinaigrette
| ionhead Gireens
Watercress, treviso, endive and sweet
babg lettuces served with l‘lici(or9~smol<ec1 bacon,

sliced mushrooms, and mandarins

finished with a lﬁoneg~3ogurt dressing

T omato and Cucumber Salad
Served on a bed of bibb lettuce,

toPPcd with gcnncl,
shaved parmesan and drizzled
with a sundried tomato vinaigrette
(maximum 120 PeoP|e>
Greek Salad
R omaine and radicchio garnishcd
with marinated red onion, charred peppers and feta cheese

Dressed with lemon organo vinaigrette



Dessert Selection

Caramelized Sugar Nest

Overﬂowing with fresh scasonal berries

drizzled with a (Grand Marnier and vanilla bean cream

Doublc Choco|atc Fuclgc Cakc
Served with a K ahlua Chocolate sauce and berrg coulis

Thrcc Bcrrg Brulcc
ToPPed with MaP|e Walnut Brittle ice cream

CaPPuccfno Brownie Chunk Cheesecake

SUFFOUﬂdCd bg an extreme chocolate sauce

Dccp Disl‘l APPIC Fic
Studdcd with toffee and caramel served with Frcnch \/ani”a lce Crcam

Chocolate T errine

White and dark mousses covered with ganaclﬂc and

served with a strawberrg coulis




Additional Appetizers

Smoked Salmon
With vegetaHe antiPasto
And creme fraiche
$10.95

2
Combination of-

Meat Canneloni,
C]ﬁccsc Canncloni

With two colour sauces,

Farmesan cheese and green onion

$9.95

P
Shrimp Cocktail

Served with traditional cocktail sauce
$11.95

4
Girilled Wild Mushroom Salacl
With baby lettuce drizzled with extra virgin olive oil
And balsamic vinegar
$11.95

5
Antipasto Plate
As assortment of gri”cd vegetablcs ~
Marinated cheeses and
5|fcccl |talian delicatessan meats

$12.95

6
5oul:> or Salad
As an additional course

$6.00



DINNER

]:reng Baked Dinner Rolls and [Flat Breads
Choice of Soup or Salad, Mcdleg of Seasonal \/egetables
Choice of Dessert
I:reng Brewed Coffee and Selection of T eas

Roast Prime Rib
Tcncler Koas’c of A|bertan Bccmc
Servec{ with Yorkshire Fuclcling and an [Herb Jus

(Minimum 16 Pcoplc)

FcPPcr Crushed Roast Striploin
Served with a [Five FCPPcrcom Sauce
(Minimum of 16 People)

100z. Girilled Canadian AAA StriP|oin
Basted with Montpe”icr Butter and

Served with a T rio of Mushrooms

Girain Fed Cl‘nic‘cen
Liglﬁtb PBreaded and Stuffed with
Spinacl'l | eaves, Ricotta and
Mascarpone Cheeses

Served with a Warm T omato and Onion Kclish

Rack of | amb and
Bacon wraPPccl beef tenderoin Filet
Served with a Roasted (Garlic Puree and

Kosemarg Jus
(Maximum of 120 People)



Bacon wraPPccl beef tenderoin [Filet
And Breast of Chicken

Served with Wild Mushrooms, Carmelizec’
Onions and [Finished with Whole (Grain
Mus’caré and For’c

Bacon wraPPccl beef tenderoin [ilet
and

Ovcn roasted Cutlct of
Atlantic Salmon
Accompanicd bg Madagascan FCPPCI‘ and

Drg Riesh’ng Watercress (ream Sauces

Suprcmc of Chicken
And Skewer of
Girilled Black Tigcr 5[1rimP
TOPPCCl with a Grilled Golden Fincapplc Salsa
Flease choose one of the Fo”owing to

accompany your Dinner Selcction

All Meals include a choice of one of the Fo”owing:
Garlic and Dill Roasted Potatoes
Baked Potato with Sour (ream and Cl’xivcs
Roasted Tiny New Potatoes
Braised White and Wild Kice




LIONHEAD DINNER BUFFET

Assor‘cec{ Ro”s and Loaves
Dairy Butter
(C rudite with Various Dips
Mediterranean Seven-(Grain Salacl
Fotato Salad
Oile \/inegar Coles]aw
[ive Pean 5a|ad
Fas’ca Salad
| ionhead Mixed (Greens
With T hree Dressings

Hot ]tems
HiP of Bee]cwitlﬂ Mini K aisers
And Condiments
Honeg Mus’card Crustec‘ Chickcn
Bakecl \/egctable Lasagna
Roastcd New Fotatoes
Mcc”cg of Scasona| \/egctchs

Desserts
Assortmcnt of Cai«:s
Fresh Fruit Cocktail
Frcshlg Brewed Coffee
Selection of T eas

(Minimum of 60 People)



GOURMET DINNER BUFFET

Assortccl f:rcsh Brcads, Ro”s and Flat Breads
With Daixy Butter
T raditional Cruditc Platter
With Various Dips
Traditional (aesar Salacl
| ionhead Mescalun Greens
With Choice of Dressing
Threc Fotato Salad, Charred Com, Black Bean
And Smoked Chicken Salad
Gireek Salad, 5a|acl Nicoise
Chilled Seaxcoocl Ceviche
Gri”cd Vegctablc Antipasto Flatter
ShrimP Fgrami&
Smoked 5a|mon and Sushi Flatter
Decorated Meat Platter and Con&iments

Hot ]tcms
(arved Roast Prime Rib
Air Cl’n’”cc{ Chickcn Breast
With a Fommerg (Cream Sauce
Oven Roasted At|antic Salmon
A top Braised NaPPa and Pok Choy
FPenne Noddles tossed with
FPesto and Grilled Woodland Mushrooms
Koastecl Chateau Fotatoes
Fresh Mcc”cg of Seasonal \/cgctaHes

Desser‘t ]tems
Assorted | ruffles and Petit Fours
[Fresh Sliced P ruit Mirror
Assorted Cal(cs and F]ans
English Trifle
Croqu’em Boucl‘xc
Domestic and }mPorted Cheese Board
Fresh]g Brewed Coffee
Scicction of Teas

(Minimum 80 Peoplc)




BREAKFAST

i Continental $11.50
2. Traditional $17.50
3. Health Brealocast $12.85
4. [ xecutive Continenta] $15.95
5. Gct UP and Go $9.25

LUNCHDBUFFETS
i build Your Own Puffet $22.25
2. resh Sliced Prisket of Beef $23.75
3. Tﬂuana Chicken $24.25
4. chct and 50ur Fork $25.75
5. Rigatoni with Smoked Chicken Sausage $24.50
6. Veal Cutlet $25.75

DINNER
i. Roast Prime Rib $47.50
2. Roast Striploin of Beef
a) Canadian AAA $44.25
b) Black Angus market Price
3. 5trip|oin Steak
a) Canadian AAA $48.75
b) Black Angus market price
4. Stuffed Grain Fed Chicken $42.65
5. Filet and Rack of | amb $51.95
6. ilet and Preast of Chicken $45.95
7. Filet and Salmon $45.95
8. Cl’xickcn and Shrimp $46.50
9. | ionhead Dinner Buget $42.00
io. Gourmet Buﬁcet $6%.85

Prices are exclusive of aPPIicaHe taxes and gratuities. All Priccs are subjcct to changc without notice.




