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LUNCH |

FOURX
Taza Grill + Bar a POI NTS

BY SHERATON

‘7&- CELEBRATE THE SEASON TOGETHER%
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i FOURX

i Taza Grill + Bar PO l NTS

* Argentia Road BY SHERATON

2> APPETIZER ¢~ %

Vine-ripened tomatoes, bocconcini, pesto drizzle

5+ ENTREE (CHOICE OF ANY ONE) %

Ontario roast turkey, herbed stuffing with cranberry sauce

Chicken supreme stuffed with goat cheese and sun-dried tomatoes

AAA top beef sirloin in Merlot reduction
Pan-seared salmon, capers, white wine sauce

Spinach and ricotta cannelloni, San Marzano tomato sauce and Parmesan cheese

% All entrées served wzth vegetable medley, chef s choice of starch, freshly baked bread rolls % >

DESSERT

New York cheesecake, wild berry sauce

G Assorted soft drinks available, charged on consumption ©~o

C r CAS$ 39.95" perperson 2

> Makeita - two-course lunch for only CA$ 34 95* per person

— S — — -— [ =Y .
* H . * 0 .
Prices apphcatfle for minimum s Taxe:s' 13%, ' } wds CAS$ 5 upcharge applies
15 guests, maximum 30 guests @ #%' gratuities 15% willbe  :

e/
for less than 15 guests %&@ d
)

Advance booking required : added to the bill
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FOURX
POINTS

BY SHERATON

Taza Grill + Bar
Argentia Road
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SILVER BUFFET

9 APPETIZERS c~

. Butternut squash soup with sour cream %
Winter greens with tomatoes and sunflower seeds
Caesar salad
Pasta salad with feta and sun-dried tomatoes
Grilled yellow and green zucchini with black olives and tomatoes .

Freshly baked bread rolls with butter, assorted dressings and condiments

-5 CHOICE OF ANY TWO ENTREES c -

Ontario roast turkey, herbed stuffing and cranberry sauce
Beef Bourguignon, pearl onions, mushrooms
Penne pasta with roasted vegetables

Filet of sole with white wine, capers, white wine sauce

# All entrées ser"ved with vegetable medley, chef’s choice of starch, freshly baked bread rolls %}

-

«~o DESSERTS, TEA AND COFFEE ¢~

Festive yule log
Chocolate croissant pudding with Bourbon sauce
Sliced seasonal fruits and berries
Freshly brewed coffee and select teas
Assorted soft drinks available, charged on consumption

% CA$ 42% per personw

Wk

*Prices applicable for minimum 30 guests Db Taxes 13%, i whe CAS$ 5 upcharge applies Y

% gratuities 15% willbe 1 2% forlece than 30 A
Advance booking required 5 PR ) : or less than 30 guests % d
, )
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. FESTIVE LUNCH MEN

7{?

=9 APPETIZERS c ~

Butternut squash soup with sour cream

Winter greens with tomatoes and sunflower seeds
Caesar salad with garlic croutons
_ Cranberry coleslaw
* Pasta salad with feta and sun-dried tomatoes
Grilled yellow and green zucchini with black olives and tomatoes
Freshly baked bread rolls with butter, assorted dressings and condiments

o> CHOICE OF ANY THREE ENTREES

Ontario roast turkey, herbed stuffing
AAA beef striploin with peppercorn jus
Grilled breast of chicken, roasted red pepper sauce
Spinach and ricotta cannelloni, San Marzano tomato sauce & Parmesan cheese
Pan-seared salmon, capers, white cream sauce

(e = e
& % All entrées served with vegetable medley, chef’s choice of starch, freshly baked bread rolls % >

«~9 DESSERTS, TEA AND COFFEE ¢~

Assorted festive cakes, French pastries and festive cookies

Freshly brewed coffee and select teas
Assorted soft drinks available, charged on consumption

3y CAS 55™ per person w2

*Prices applicable for minimum 30 guests b ‘Taxe.s‘13%, ’ s« CAS$ 5 upcharge applies
Advance booking required P i;?:;:st}llzt)ﬂlm“ UL S for less than 30 guests
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