
 

Beacon Room Food and Beverage 

Beacon Breakfast 

Breakfast Option A:  

(Breakfast will be served) 
Full Canadian 

Scrambled Eggs, Bacon & Sausage,  

Roast Potato, Toast & Preserves, 

Orange Juice or Milk, 

$11.95 ++ 

Breakfast Option B: 

Full Breakfast Buffet  
Bacon, Sausage, Eggs, biscuits, potatoes, 

Fresh Baked Muffins, Danish, Croissants & toast, 

Assorted Cold Cereal with Milk, Hot cereal, 

Seasonal Fresh Fruit & Cheese, Yogurt, 

Orange Juice or Milk 

(Minimum service 20 guests, maximum service 30 guests) 

$14.95 ++ 

Breakfast Option C: 

Continental Breakfast Buffet  
Fresh baked muffins, Croissants & Toast, 

Seasonal Fresh Fruit, Yogurt, 

Assorted Cold Cereal with Milk, Orange Juice or Milk  

$11.95 ++ 

  

Beacon Lunch 

Lunch Option A: 

(A server will come and take your order, lunch will be served) 



Soup & Salad Combination  

Soup of the day with tossed gourmet greens or Samuel’s Caesar. Served with French bread. 

Smoked Chicken & Mango Salad  
Assorted gourmet greens topped with slices of our home-smoked chicken breast & chopped 

Mango. Served with French bread & choice of dressings. 

Cajun Chicken Caesar  
Grilled chicken with hot Cajun spices, on our Caesar Salad. 

The following served with your choice of tossed green salad, soup of the day, Samuel’s 

Caesar or fresh fruit. 

Tuna Salad 

An easy decision. 

The Works Burger  
All beef patty, Bacon, mushroom & cheddar with all the trimmings. 

Quiche  
Bacon and Onion. 

Chicken Fingers  
Tender chicken strips, breaded & deep fried, honey mustard sauce. 

Seafood Crepe  
Haddock, shrimp & salmon in lobster sauce. 

$12.95 ++ 

Lunch Option B: 

(Self Serve Buffet, Minimum service 10 guests) 

Tossed Green Salad 

Fresh Fruit Platter 

Assorted Sandwiches 
Ham, turkey, roast beef & shrimp roll-up 

$12.95 ++ 

Beacon Refreshments 

Refreshment Option A: 
Coffee, Tea or Water Service  

$3.95 per person 

Coffee and Tea will be refreshed and available for the duration of your meeting. 



 

Refreshment Option B: 
Coffee and Tea 

Muffins and Cookies 

$6.95 ++ per person 

Refreshment Option C: 
Coffee and Tea 

Muffins and Cookies 

Fresh Fruit Platter 

$9.95 ++ per person 

Refreshment Option D: 

Coffee and Tea 

Muffins and Cookies 

Fresh Fruit Platter 

Cheese and Cracker Tray 

$12.95 per person ++ 

  

Beacon Dinner 

Option A  

(A server will come and take your order, dinner will be served) 

 

To Start:  

 

Soup of the Day 

or 

Samuel’s Caesar Salad 

 

Choose 2 Entrees to be served the night of your party: 

Samuel’s grilled (Wild) Spring Salmon 
Charbroiled filet of salmon, finished with a maple chili glaze. 

Chicken Cordon Bleu 
Breaded chicken breast stuffed with black forest ham and Swiss cheese served with our special 

sauce, our best seller for over 24 years. 

 

New York Steak 



AAA – Alberta Strip-loin, Charbroiled to your preference, finished with sautéed mushroom and 

red onion crisp. 

 

Braised New Zealand Lamb Shank 
Slow roasted, served over herbed wild mushroom demi-glaze. 

 

Choose 1 of the following to be served the night of your party: 

Dessert: Chocolate Mousse in Filo Pastry or Crème Caramel 

 

$24.95 + + per person 

 

If one of your entree choices is New York Steak, then add $2 per person. 

 

$26.95 ++ 

 

Please feel free to request a customized menu.  

Food will be prepared according to the confirmed number of guests. 

 


