
Buffet Menu

Christmas
� � � � � � �

� � � � � �
� � � � � �

Flat breads, rolls and Artisan-style breads
Executive Chef’s selections of market fresh vegetables and 

accompaniments for entrees
Freshly brewed Starbucks® co�ee and an assortment of Teavana® teas

S O U P S  A N D  S A L A DS
Roasted squash soup, cinnamon cream

Kale salad, clementine orange, roasted almonds, balsamic dressing
Caesar salad, focaccia croutons, freshly grated asiago cheese

E N T R É E S
Roast Prime Rib, horseradish, pan jus

Roasted filet of Atlantic salmon, creamed leek, fennel sauce

PA S TA
Roasted mushroom ravioli, parmesan cream

D E S S E R T S
Decorated cakes, yule logs, mini-pastries, holiday cookies

Toronto Airport Hotel
& Conference Centre
801 Dixon Rd. Toronto

Friday, Dec. 19th, 2025
Reception: 6pm

Dinner: 7pm


