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SEASON’S BEST BREAKFAST MENU
Our Deluxe Continental Breakfast is served in the lobby from
7-10AM, included with al l  guestroom rates.

BREAKFAST INCLUDED IN ANY MEETING VENUES -  $25 PER PERSON:

• Assorted Baked Goods including Assorted Mu�ns, Cinnamon Rolls & Scones

• Selection of Egg Dishes (Menu Changes Daily)

• Breads, Bagels & English Mu�ns

• Selection of Cereals,  Homemade Granola & Cold Yogurts

• Seasonal Whole Fresh Fruit & Fruit Salad

• An Assortment of Juice

• Freshly brewed Co�ee & selection of Teas

THANK YOU FOR CHOOSING TO
HOST YOUR EVENT WITH US

The Great George has an exceptional array of rooms that can be used to tai lor 
just about any event. We have an award-winning culinary team within our 
organization at the ready and wil l ing to custom create any event you see fit for 
you, your delegates and cl ients al ike.

Please feel free to speak with us at The Great George! We would be happy to 
meet with you personally and help you create an event to remember.
Catering provided by



THE LUPIN
Co�ee & Tea

Selection of Homemade Baked Goods 
Market Whole Fruit
Assorted Beverages

8

THE L ADY SLIPPER
Co�ee/Tea

Selection of Homemade Baked Goods 
Seasonal Fruit Platter

Granola Bars
Selection of Plain & Greek Yogurt Assorted 

Beverages

10

THE PIPING PLOVER
Co�ee/Tea

Famous Great George Chocolate Chip 
Cookies Seasonal Fruit Platter

Assorted Beverages

8

THE BLUE HERON
Co�ee/Tea

Seasonal Fruit Platter
Yogurt Parfaits

Granola Bars
Assorted Beverages

(Include our Famous Chocolate Chip 
Cookies for an additional $1.00 per person)

10

NUTRITIONAL BREAKS
P R I C E D  P E R  P E R S O N
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LUNCH MENU

THE POPE
Chef ’s Daily Soup

Assorted Deli  Style Sandwiches & Wraps
Fresh Vegetables with Dip

Homemade Chocolate Brownies with Strawberry Coulis

22

THE PALMER
Is land Garden Salad with Herb Goat Cheese Vinaigrette

Assorted Deli  Style Sandwiches & Warps
Fresh Vegetables with Dip

Homemade Chocolate Brownies with Strawberry Coulis

22

THE HAVIL AND
Pickled Beet Salad with Herb Goat Cheese Vinaigrette Gourmet Style Sandwiches:

Black Forest Ham with Havarti  Cheese & Grainy Dijon Aiol i  / Sl iced Turkey with Cranberry Mayo / Spinach & Tomato / 
Shaved Roasted Beef with Roasted Onion Aiol i  and Vic Park Pickles Tuna with Red Pepper / Onion & Dil l  / Egg Salad 

with Chive & Tomato / Vegetarian Wraps with Jalapeno Vinaigrette

The Gahan House  Seasoned Kettle Chips
Coconut Cream Pie

25

THE COLES
Classic Caesar Salad

Famous Pub Style Sandwiches:
Chicken Quesadil la,  Fried Chicken Club, Phil ly Cheese Steak Wrap

Fresh Vegetables with Dip
The Gahan House  Seasoned Kettle Chips

New York Style Cheesecake with
Strawberry Coulis

25

THE GRAY
Caesar Salad

Classic Lasagna
Warm Garl ic Bread

The Gahan House  Seasoned Kettle Chips Selection of Assorted Sweets

30

P R I C E D  P E R  P E R S O N
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HOT BUFFET
P L E A S E  S E L E C T  O N E  F R O M  E A C H  C AT E G O RY

TO START
• Island Seafood Chowder

• Tomato Florentine Cream of
Bacon and Potato

• Pickled Beet Salad

• Fresh Berry Salad

• Ital ian Style Pasta Salad

ENTRÉES
• Iron Bridge Ale Beef Bourguignon

• Primavera Pasta with Fresh Vegetables
and Basi l  Tomato Sauce & Spinach

• Herb Crusted Sous Vide Pork Tenderloin served with Apple Compound Butter

• Cream Cheese and Almond Stu�ed Chicken Supreme Served with
Red Wine Demi

• Baked Haddock served with a
Garl ic Cream Sauce

• Baked Salmon served with a
Lemon Dil l  Cream Sauce

TO FINISH
• Co�ee Cake Served with Salted Caramel Sauce

• Assorted Sweets, Squared and Cookies

• Homemade Brownies served with Strawberry Coulis

• Coconut Cream Pie

• New York Style Cheese Cake served with Strawberry Coulis

• Warm Mixed Berry Crisp

• Blueberry Compote Tart

All Entrees are served with Seasonal Vegetables, and your choice of
Roasted Baby Red Potatoes, Garl ic Whipped Potatoes, or Herb Rice Pilaf.

Also Includes Biscuits,  Coffee and Tea.

Minimum of 15 people per event.

$60 PER PERSON
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RECEPTION MENU

HORS D’ OEUVRES
Bacon Wrapped Scallops

Chicken Wings

Meatballs

Spring Rolls

Thai Curry Chicken Skewers

Iron Bridge Beef Skewers

Mozzarel la Sticks

Pulled Pork Sl iders

Crab Cakes

Bruschetta Crostini ’s

Raspberry Sour Cured Salmon

Pork Medall ions

Coconut Shrimp

Chicken Tacos

Baked Oysters

 Mushroom Cajun.. .   

  Curry Goat Cheese. . .

  Apple Cranberry and Parm.. .

Mac and Cheese Croquettes

Cold Poached Shrimp

Caprese Salad Skewers

PRICE PER DOZEN
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Hors D’Oeuvres Provided By



RECEPTION MENU

TRAY SELECTIONS
P R I C E D  P E R  T R AY,  E A C H  T R AY  S E RV I N G  1 0  P E O P L E

Vegetable Tray  -  An array of vegetables with Fruit

Fruit Tray  -  Fresh fruits served with

yogurt based dipping sauce 

Cheese Tray  -  Assorted local Cheeses

served with crackers and crostini ’s

Sweet Tray  -  Assorted house made sweets

BEVERAGES
Freshly Brewed Co�ee

Tea (Dark & Herbal Selections)

Assorted Juices & Soft Drinks San Pellegrino Sparkl ing 

Water

ALCOHOLIC BEVERAGES
Locally brewed PEI Brewing Company Ales

(Honey Wheat Ale, Blueberry Ale,

Island Red Amber, Beach Chair Lager)

Trapiche Malbec

Trapiche Pinot Grigio

Spirit Selection available upon request

15

15

10 (Add Cured Meats – Additional 10)

20

14 per pot

14 per pot

2 per bottle

3 per bottle

6 per glass

25 per bottle

25 per bottle

7 per glass


