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THE SUITES EVENT MENU

THE STARTING GATE 32 PER PERSON

A LITTLE SNACK
Popcorn - Kettle Chips - Racetrack Beer Nuts

CLASSIC COUNTRY CAESAR or
SIMPLE GREENS

FRESH FRIED NACHOS

Tomato Salsa - Hass Guacamole - Sour Cream - Cheddar & Beer Sauce

WINGS

Large Roaster Wings - Our In-House Brine - Tossed In Our Medium Spiced Sauce
Country Crudite - Herb Ranch & Ontario Blue Cheese Dip

PULLED PORK SLIDERS
Slow Baked With Our Pepsi BBQ Sauce

FRESH BAKED COUNTRY COOKIES
SEASONAL STRUDEL

MOHAWK FAVOURITES

RACETRACK MUNCHIES

Cheddar and Caramel Corn
Fresh Fried Kettle Chips - Cajun Spiced
Racetrack Beer Nuts

GARDEN CRUDITE
Herb Ranch & Ontario Blue Cheese Dip

FLATBREAD PIZZA
Classic Pepperoni
Mushroom

PRETZELS AND BEER

36 PER PERSON

POGOS
In-House Battered Mini Gourmet Dogs

QUESADILLAS

Rotisserie Roasted Pulled Chicken
Caramelized Onion - Cheddar - Sour Cream
Salsa

FRESH SEASONAL FRUIT
FRESH BAKED COUNTRY COOKIES

Warm Salted Pretzels with Cheddar Beer Sauce - Crumbled Bacon

Honey Mustard Sauce

ALL PRICES ARE SUBJECT TO TAX AND GRATUITY
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THE BACKSTRETCH COUNTRY BBQ 38 PER PERSON

FRESH POPCORN
Simple With Butter and Salt

ONTARIO FRESH CRUDITE
Selection of Dips

KALE CAESAR
Smoked Bacon - In-House Garlic Dressing - Herb Croutons - Grated Pecorino

POTATO SALAD
Onions - Herb Grain Mustard Aioli - Arugula

SELECT THREE ITEMS

IN-HOUSE SIRLOIN BEEF SLIDERS
Balderson Cheddar Cheese - Bacon - Spiced Tomato Jam - Garlic Aioli - Arugula

GOURMET DOGS - SAUSAGE & KRAUT
Mustard - Ketchup - Relish

CRISPY CHICKEN TENDERS
Buttermilk & Spice Brined Breast of Chicken - Spiced Plum Sauce

COUNTRY STYLE BACK RIBS & WINGS
Slow Cooked In-House Rub & Our Signature Sauce *Add $12 Per Person

ONTARIO AAA STRIPLOIN STEAK SANDWICH
Ace Baguette - Mushrooms - Onions - Ontario Gouda Cheese *Add $10 Per Person

FRESH ONTARIO CORN WITH BUTTER, SALT & HERBS

SELECTION OF FRESH SEASONAL FRUITS

SEASONAL COUNTRY PIEIN A GLASS
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THE SUITE DEAL 60 PER PERSON

FRESH POPCORN
Simple With Butter and Salt

ONTARIO FRESH SALAD

Handpicked Greens - Seasonal Tomatoes - Apples - Niagara Champagne Vinaigrette
Woolwich Goat Cheese

ONTARIO CHARCUTERIE
A Selection of Ontario Cured Meats - Grilled Vegetables - Sundried Tomato Salad - Crostini

CHOICE OF TWO OF OUR SIGNATURE ITEMS

MAPLE SYRUP - MUSTARD GLAZED TROUT
Charred Medley Of Vegetables - Herb Garlic Butter - Apple Slaw

ROTISSERIE ROASTED CHICKEN
Thornbury Apple Cider Brine - Potato Puree - Heirloom Carrots - Bacon - Honey
Butter Sauteed Brussel Sprouts - Pan Jus - Chimichurri

12 HOUR BRAISED BONELESS BEEF SHORTRIBS
Pepsi BBQ Sauce - Balderson White Cheddar Mashed Potatoes
Pan Roasted Vegetables - Beer Battered Onion Rings

CHOICE OF ONE PASTA ENTREE

PASTA AL FORNO

Braised Veal & Sausage Ragu - Mushrooms - Spinach
Tomato Basil Cream Sauce - Woolwich Goat Cheese

MUSHROOM MAC & CHEESE
Monahan Farms Mushrooms - Balderson White Cheddar Cheese
Buttered Brioche Crumbs

SWEETS
Berries and Cream - Chocolate Brulee - Warm Apple Strudel - Cake Pops

ALL PRICES ARE SUBJECT TO TAX AND GRATUITY
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EVENT ADD ONS

CHILLED POACHED SHRIMP
Lemons - Tame & Spicy Cocktail Sauces

HOUSE CURED SALMON
Mustard Dill Sauce - Lemons - Crostini - Onions

FRESH EAST COAST OYSTERS
Apple - Shallot Mignonette - Cocktail Sauce - Lemons

9 PER PERSON

12 PER PERSON

42 PER DOZEN

WELLINGTON COUNTY CARVERY

Served With Appropriate Accompaniments

WELLINGTON COUNTY NEW YORK STRIPLOIN

WELLINGTON COUNTY PRIME RIB OF BEEF

ARTISAN FARMS ONTARIO PORK

ARTISAN FARMS ONTARIO RACK OF LAMB

21 PER PERSON

24 PER PERSON

18 PER PERSON

MARKET PRICING
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HORS D'OEUVRES

Priced Per Dozen - Two Dozen Per Item Minimum
Over a One Hour Service, We Recommend 3-4pcs Per Person

VEGETARIAN

36 PER DOZEN

CRUNCHY CRUDITE SHOOTER
Spiked Pecan - Benedictine Blue Cheese Aioli

RATATOUILLE CRISP
Basil - Parmesan - Olive Tapenade

SALT ROASTED BEET SPOON
Woolwich Goat Cheese - Spiced Walnut

MUSHROOM & SHALLOT RAGU CROSTINI

Goat Cheese - Chives

ARANCINI
Ontario Friulano Cheese - Marinara

ROASTED CAULIFLOWER FRITTERS
Parsley - Roasted Garlic - Aged Cheddar Mornay

ALL PRICES ARE SUBJECT TO TAX AND GRATUITY
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HORS D'"OEUVRES

Priced Per Dozen - Two Dozen Per Item Minimum
Over a One Hour Service, We Recommend 3-4pcs Per Person

SEAFOOD 42 PER DOZEN

CITRUS CURED SALMON CROSTINI
Cream Cheese - Capers - Chives - Black Rye Crisp

COCKTAIL SHRIMP SHOOTER
Pickled Crudite - Tomato Chili Salsa - Horseradish Oil

SMOKED SALMON TORTILLA ROLLS
Green Asparagus - Capers - Dill - Red Onion - Cream Cheese

MINI NOVA SCOTIA LOBSTER ROLLS
Brioche - Tarragon Aioli - Celery

SEARED SEA SCALLOP SPOON
Apple Fennel Slaw - Celery Root Puree - Lemon Oil

FRESH EAST COAST OYSTERS
Apple - Shallot Mignonette - Cocktail Sauce - Lemon

MEAT 42 PER DOZEN

WELLINGTON STYLE BEEF EN CROUTE
Exotic Mushrooms - Brandy Cream

ROTISSERIE ROASTED CHICKEN - MUSHROOM QUESADILLA
Tomato Chili Salsa - Avocado Relish

SPANISH PAELLA BOMBS
Chorizo - Shrimp - Almond - Piquillo Pepper Compote

CHILLED PICKLED TOMATO - PROSCIUTTO - BOCCONCINI SKEWERS
Basil - Olive Oil - Sea Salt - Balsamic Syrup

SMOKED PEPPER CRUSTED TOP SIRLOIN OF BEEF
Cheddar Corn Cake - Crispy Onions - Avocado Relish

SPICY LAMB EMPANADA
Salsa Verde - Lemon Yogurt - Cress






