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Thank You for Choosing to Host 

your Event with Us!

The Great George has an incomparable selection of unique rooms that can be 

tailored to just about any occasion. We have an award-winning culinary team 

ready, willing, and able to create any made-to-order event for you, your delegates, 

and clients alike. 

Please feel free to speak with us at The Great George! We would be happy to meet 

with you personally and help create an event to remember. 

Catering provided by

Season’s Best Breakfast Menu 
               priced per person 

Breakfast is served in the lobby from 7-10AM and is included with all guestroom rates. 

 assorted baked goods including assorted muffins, cinnamon rolls & scones

 selection of egg dishes (menu changes daily)

 breads, bagels & English muffins

 selection of cereals, homemade granola & yogurts

 seasonal whole fresh fruit & fruit salad

 an assortment of juice

 fresh brewed coffee & selection of teas

Deluxe continental breakfast in the meeting room:

~ 18 ~ 
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Nutritional Breaks 
priced per person 

~ 7.5 ~ 

 ~ 9 ~ 

~ 7.5 ~ 

The Lupin 
coffee/tea

selection of homemade pastries
whole market fruit

assorted beverages

The Lady Slipper 
coffee/tea 
selection of homemade pastries
seasonal fruit patter

granola bars

selection of yogurt

assorted beverages

The Piping Plover 
coffee/tea
famous Great George chocolate chip cookies

seasonal fruit patter
assorted beverages

The Blue Heron
coffee/tea
seasonal fruit patter
yogurt parfaits

granola bars 
assorted beverages
( include our famous chocolate chip cookies for an additional $1.00 per person )

 ~ 9 ~ 
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Snack & Beverage Menu
priced per person

You may select any of the following items individually, or you may add them to an existing 

Nutritional Break. 

 assorted baked goods

 assorted whole fruit

 granola bars

 individual yogurt

 yogurt parfaits

 ice cream bars

 mini smoothies

 kettle chips

 spicy salted beer nuts

 famous Great George chocolate chip cookies

~ 3 ~ 

 vegetable tray with dip

 cheese & cracker tray

 seasonal fruit platter

~ 7 ~ 

Beverages 
priced per item

~ 14 ~ 

~ 14 ~ 

 ~ 2 ~ 

 freshly brewed coffee

 tea (black & herbal selections)

 assorted juices & soft drinks

 San Pellegrino sparkling water ~ 3 ~

Alcoholic Beverages (Served after 3:00pm) 
priced per item

 ~ 6 ~ 

~ 25 ~ 

~ 25 ~ 

 locally brewed PEI Brewing Company ales

 Barefoot Cabernet Sauvignon

 Barefoot Pinot Grigio

 spirit selection available upon request  ~ 7 ~ 
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Lunch Menu 
priced per person 

~ 16.5 ~ 

~ 16.5 ~ 

 ~ 18 ~ 

 ~ 18 ~ 

The Pope 
soup of the day 
assorted deli style sandwiches & wraps 
fresh vegetables with dip 
homemade chocolate brownies with raspberry sauce

The Palmer 
Island garden salad 
assorted deli style sandwiches & warps 
fresh vegetables with dip 
homemade chocolate brownies with raspberry sauce 

The Haviland 
salad of tomato, red onion, goat's cheese, roasted olive, herb dressing
gourmet style sandwiches: 
 shaved Black Forest ham & Swiss cheese with pineapple mayo 
 oven roasted turkey with cranberry mayo 
 shaved roasted beef and tomato  
 tuna & cucumber salad & egg & scallion salad 
 chef’s choice vegetarian sandwich ~ assorted pickle garnish 
fresh vegetables with dip 
kettle chips 
mini white chocolate crème brulee 

The Coles 
classic Caesar salad 
famous pub style sandwiches: 
 clubhouse, chicken and beef goat's cheese wraps, and chicken
 quesadillas 
fresh vegetables with dip 
kettle chips 
New York cheesecake with berry coulis

The Gray 
classic Caesar salad
gourmet pizzas:  
 chicken & brie, veggie & goat cheese, and pulled pork 
 fresh vegetables with dip 
kettle chips 
selection of assorted sweets
 

 ~ 20 ~ 
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Hot Buffet

Please select one from each course 

To Start 
Island seafood chowder 

Moroccan spiced carrot soup 
cream of potato bacon 

island garden salad 
cranberry spinach salad 

classic Caesar salad 
Greek pasta salad

 Entrees
Sims “custom cut” beef bourguignon 

crust-less organic chicken pot pie 
four cheese pasta primavera, organic basil & tomato sauce

pork tenderloin with cinnamon spice and apple chutney
stuffed chicken breast

baked halibut with a garlic cream sauce 
baked salmon with a lemon and dill sauce

To Finish 
sticky date pudding with a warm toffee sauce 

assorted homemade sweets, squares and cookies 
homemade brownies with a raspberry sauce 

coconut cream pie 
maple cheesecake 
warm apple crisp 
fresh fruit trifle

Entrees are served with in-season vegetables and your choice of 
herb roasted Island spuds, whipped potato, or herb rice pilaf. 

Also included are rolls & butter, and coffee & tea.

 Minimum of 15 people per event. 
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Reception Menu 

Hors D’Oeuvres 
Provided By Sims Corner Steakhouse & Oyster Bar. Priced per dozen.

Beef Bacon & Blue-$34  
Island beef tenderloin stuffed with blue cheese wrapped with double-smoked bacon

Sherry Hoisin Glazed Baby Back Ribs-$34 
Braised pork ribs with sherry hoisin glaze

“Sims” Steak Bread-$28  
Steak tips, candied onions, goat’s cheese & Sims cheddar cheese blend all on naan bread

Bacon Wrapped Scallops-$34  
Scallops wrapped with Taylor’s double-smoked bacon

Shrimp Cocktail-$28  
Shrimp served with Sims house made cocktail sauce 

Beef Skewer-$30  
Island beef tenderloin, red peppers & onions grilled on the skewer

Chicken Confit with Cranberry Gastrique –$28  
Local chicken confit, served on a crostini with cranberry gastrique

Chicken Satays- $30  
Chicken skewered, grilled and brushed with Chef Kyle’s award winning BBQ Sauce

North Shore Lobster Bites- $35  
Fresh North Shore lobster salad, served on a crostini

Freshly Shucked Oysters & Garnish-$36  
Freshly shucked Malpeque Bay Oysters, cocktail sauce, lemon & lime 

Classic Tomato Bruschetta- $24  
Olive oil and tomato bruschetta, served on a crostini
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Reception Menu 

Hors d’oeuvres 
Provided by The Gahan House 

 Hot and cold hors d'oeuvres Price/each Price/dozen 

$2.50 $30.00 

$1.75 $21.00 

$1.50 $18.00 

$1.00 $12.00 

$2.00 $24.00 

$1.50 $18.00 

$1.00 $12.00 

$2.00 $24.00 

$1.50 $18.00 

$2.00 $24.00 

$2.00 $24.00 

$1.50 $18.00 

$1.00 $18.00 

$2.50 $30.00 
$2.00 $24.00 

$3.50 $42.00 

$1.00 $12.00 
$2.75 $33.00 

$1.50 $18.00 

$3.00 $36.00 

$1.50 $18.00 

bacon wrapped scallops with maple,
 balsamic 
chicken wings 
barbecue meat balls  
vegetable spring rolls 
maple curry beef satays 
chicken stays with citrus yogurt  
dry ribs 
coconut shrimp with sweet chili sauce 
mozzarella sticks 
pulled pork sliders 
beef sliders 
quiche 
stuffed mushroom caps 
Island red pulled chicken tacos  
crab cakes with chipotle aioli 
apple fennel baked oysters  
bruschetta 
smoked salmon with tarragon cream 
feta stuffed pork lollipops with tzatziki
 sauce 
lobster croquettes  
tomato, mozzarella, basil brochette 
shrimp with mango ginger chutney
  

$3.00 $36.00 




