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BANQUET MENU 2023

OPTION | 1 OPTION | 2 OPTION | 3
BAKED HONEY ROAST TURKEY BAKED HADDOCK WITH HOT HORS
GLAZED HAM DINNER MUSHROOM SAUCE D’OEUVRES
Tossed Salad ,A Fresh Rolls & Butter Fresh Rolls & Butter Breaded Shrimp
Scallop Potatoes v Tossed Salad Tossed Salad Quiche Lorraine
Fresh Mixed Vegetables Roast Turkey Rice Pilaf Bacon-Wrapped
Oxford Wild Blueberry Savory Dressing with Roasted Vegetables Scallops
Coffee Cake Cranberry Sauce Oxford Wild Blueberry Meatballs
Coffee/Tea Mashed Potatoes Coffee Cake Wings
$T Fresh Mixed Vegetables Coffee/Tea » Breadt.%d Scallops
Oxford Wild Blueberry \ s ? e Spring Rolls
: Coffee Cake ~y 7$3 -
‘,#— Coffee/Tea ) ’ A
$35 ‘

XK Coleslaw + CHOICE OF CHOICE OF TWO K $42 .25
Pasta Salad/B li
\fs at TOIa /d roJccorl TWO STARCHES OF THE FOLLOWING ENHANCE YOUR BUFFET
ege aReIT uJou Mashed Potatoes Baked Ham 2 WITH THE FOLLOWING
Condci)mints Oven Roasted Potato Fresh Roast Turkey VEGETABLE DIP )
Parsley Boiled Potato Baked Haddock with +$6 per person “
Assorted Desserts Rice Pilaf Mushroom Sauce
Coffee/Tea DOMESTIC CHEESE TRAY
WITH CRACKERS
wA N7 \ +$6 per person
\A B ‘* 9 > e ~T>\
- : 7 FRESH FRUIT TRAY
| \ y +$6 person
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Rodd o
M]I.amlchl RJVGI‘ Q 1809 Water St, eramIChI, NB ir;gega;:;r gstrlic,))néﬁ{;spiléoﬂ:?czgfotsaexes.
RODD HOTELS & RESORTS L (506) 773-5651 one menu option per group.




