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hether a small breakfast meeting, 
lunch for twenty-five or 

a gala dinner event,  
the Valhalla Inn  

provides traditional and innovative menus 
for you and your guests to enjoy. 

 

he finest glassware, stemware and china  

accompany the excellent cuisine. 

Linen tablecloths and napkins are synonymous with  

the quality of food and service  

the Valhalla Inn is so known for. 

 

nd whether one of the following menu options 

is the right one for you,  

or you want something with a little more personal flair  

the Valhalla Inn  

is here to accommodate your every request. 

 

his is the premier full service difference. 

The Valhalla Inn  

 

all our Catering Consultants today at (807) 577-1121 
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Meeting Break Selection 
Make your meeting break rejuvenating for your guests. 

Select from the traditional or make it unique with one of our themed breaks. 
 

Beverages: 
 Each 
Regular and Decaffeinated Coffee and a Selection of Teas ....................... (10 cup Pot) ... $..14.95 
....................................................................................................... (Per 50 cup Urn) ... $..68.00 
Assorted chilled Juices .............................................................. (per 1.5 Liter Pitcher) ... $..13.95 
Assorted regular and Diet Soft Drinks ............................................................ (335 ml) ... $....1.75 
Hot Chocolate with Mini Marshmallows and whipped Cream .....................(10 Cup Pot) ... $..16.95 
Individual Milk ...................................................................(Homogenized, 2%, Skim) ... $....2.00 
Perrier Water ............................................................................................... (330 ml) ... $....2.25 
Individual Juices .......................................................................................... (341 ml) ... $....1.95 
Valhalla Spring Water ................................................................................... (500 ml) ... $....1.50 
Valhalla Spring Water ........................................................................................ (1 L) ... $....2.00 
Ice Tea ...............................................................................................(1.5 L Pitcher) ... $..12.50 
Homemade Lemonade .........................................................................(1.5 L Pitcher) ... $..14.95 
 

VIP Meeting Setup: 
Set your meeting table with: 

Perrier or Valhalla Spring Water, 
Whole fresh Fruit in the morning and a Pastry Chef’s treat in the afternoon 

$ 7.00 
 

Snacks: 
Flaky Croissants, Danish Pastries or Muffins................................................................. ... $ ....1.95 
Montreal Style Bagel & Cream Cheese..................................................................each ... $....2.25 
Valhalla Homemade Cookies......................................................... (based on 2 pp) doz ... $..18.00 
Assorted fresh baked Scones with Devon Cream and preserves .............................. doz ... $..25.00 
Fresh Fruit Satays with Yogurt Dip .......................................................................each ... $....2.95 
Whole Fresh Fruit Basket .......................................................................... (12 pieces) ... $..16.00 
Freshly baked Chocolate Brownies ........................................................................ doz ... $..18.50 
Assorted individual Fruit Yogurts ............................................................... (4 oz) each ... $....2.95 
Granola Bars.......................................................................................................each ... $....1.50 
Assortment of Chocolate dipped seasonal Fruits ................................................... doz ... $..24.00 
Homemade French Pastries .................................................................................each ... $....2.95 
Seasonal sliced Fruit .................................................................................................. ... $ ....2.55 
Chocolate dipped Tuxedo Strawberries (seasonal) ................................................each ... $....2.50 
Assorted homemade Chocolate Truffles and Pralines.............................................each ... $....2.25 
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Theme Breaks 
 

High Tea 
(Available between 2:00pm and 4:00 pm) 

Homemade Scones with  
Devon shire Cream and Preserves 

Miniature Pastries 
Butter Shortbread 

Variety of Finger Sandwiches 
Selection of Teas and Herbal Infusions 

$ 9.25 
 

Heart Healthy  
Vegetable Crudités with Homemade Dips 

Whole Fresh Fruit 
Granola Bars 
Bottled Water 

Assorted Premium Ice Tea and Juices 
$ 8.95 

 

Sweet Tooth 
Assorted Candy Bars 

Assorted Cookies 
Bowls of assorted Candy 

Chocolate Covered Strawberries 
Assorted Soft Drinks 

Coffee, Tea and Decaffeinated Coffee 
$ 9.75 

 

Swiss Chocolate Break 
Chocolate dipped Fruits and Strawberries 

Rich Chocolate fudge brownies 
Swiss Chocolate Mousse Cups 
Double Chocolate Chip Cookies 

Hot Chocolate  
with Mini Marshmallows and whipped Cream 

Chocolate Milk 
$ 10.50 

 
 
 
 
 

A is for Apple 
Viennese Apple Strudel with Vanilla Sauce 

Apple Flan 
Assorted fresh whole Apples 

Oven dried Apple Chips 
Apple Cider 

$ 8.50 
 
 
 
 

Rejuvenation Break 
Sliced Seasonal Fruit 

Aromatherapy Hot Lavender Towels 
Soothing Chamomile Infusion 

Fresh Fruit Smoothies 
Perrier and Valhalla Spring Water 

$ 8.50 
 
 
 
 

Sundae Heaven 
Select 2 flavors of our homemade Ice Cream 

Assortment of toppings, fruits and sauces 
Chocolate dipped tulip bowls 

$ 8.25 
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Breakfast 
The Continental 

Selection of chilled Fruit Juices 
Freshly baked Croissants, Danish Pastries, 

Muffins, Cinnamon Buns  
Sweet Butter and imported Preserves 
Freshly brewed Coffee and a selection  

of Teas and Herbal Infusions 
$ 7.25  

Add sliced seasonal fresh Fruit for an additional 
$ 2.25 

 
 
 

The Deluxe Continental 
Selection of chilled Fruit Juices 

Freshly baked Croissants, Danish Pastries and 
Muffins, Cinnamon Buns Brioche and Scones 

Seasonal sliced fresh Fruits 
Individual Fruit Yogurts 

Sweet Butter and imported Preserves 
Freshly brewed Coffee and a selection of  

Teas and Herbal Infusions 
$ 10.25 

 
 
 

Nordic Breakfast Buffet 
(Minimum 15 people) 

Selection of chilled Fruit Juices 
Lightly Scrambled Eggs 

Home Fried Potatoes with Peppers and Onions 
Crisp Bacon and Sausages 

 Freshly baked Croissants, Danish  
Pastries and Muffins 

Sweet Butter, imported Preserves and Toast 
Freshly brewed Coffee and a selection of  

Teas and Herbal Infusions 
$ 11.35 

 
 

Thor’s Breakfast Buffet 
(Minimum 15 people) 

Selection of chilled Fruit Juices 
Lightly Scrambled Eggs 

Home Fried Potatoes with Peppers and Onions 
Crisp Bacon, Ham and Sausages 
Fluffy Pancakes with Maple Syrup 

 Freshly baked Croissants,  
Danish Pastries and Muffins 
Seasonal sliced fresh Fruits 

Sweet Butter, Toast and imported Preserves 
Freshly brewed Coffee and a selection of  

Teas and Herbal Infusions 
$ 12.25 

 
 

Frigga’s Alternative Choice 
Selection of chilled Fruit Juices 

Seasonal sliced fresh Fruits 
Swiss Style Muesli or Granola with Skim Milk 

Low Fat Bran Muffins with Apple Butter 
Assorted Individual Low Fat Yogurts 

A Selection of Herbal Infusions 
$ 10.50 

 
 

Valkyrie’s Breakfast Buffet 
(Minimum 15 people) 

Selection of chilled Fruit Juices 
Lightly Scrambled Eggs 

Home Fried Potatoes with Peppers and Onions 
Crisp Bacon, Ham and Sausages 

Fluffy Buttermilk Pancakes and French Toast 
with Maple Syrup 

 Freshly baked Croissants, Danish 
 Pastries and Muffins 

Seasonal sliced fresh Fruits 
Assorted Fruit Yogurts 

Sweet Butter, Toast and imported Preserves 
Freshly brewed Coffee and a selection of  

Teas and Herbal Infusions 
$ 12.95 
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The Asgard Brunch of the Gods 
(Minimum 35 People) 

 
Selection of chilled Fruit Juices 

Freshly baked Croissants, Danish Pastries and Muffins, Bagels, Toast 
Cream Cheese 

Seasonal sliced fresh Fruits 
Assorted Fruit Yogurts and Cottage Cheese 

Assorted individual Cereals 
Sweet Butter and imported Preserves 

 
 

Tomatoes and Bocconcini Cheese, Balsamic Black Olive Dressing 
Sautéed Mushrooms marinated with fresh Herbs and Champagne Vinegar 

Pasta and Seafood Salad with Sundried Tomato Dressing 
Mini Redskin Potatoes with Red Onion Mayonnaise 

Greek Salad 
Mixed Greens with choice of Dressings 

 
Lightly Scrambled Eggs 

Eggs Benedict 
Fluffy Buttermilk Pancakes and French toast 

Home Fried Potatoes with Peppers and Onions 
Crisp Bacon, Ham and Sausages 
Bacon, Ham and Gruyere Quiche  

Broiled Salmon Fillet with Champagne Butter Sauce 
Chicken Scaloppini with Wild Mushroom Sauce 

Penne Pasta tossed with fresh Vegetables and chunky Tomato Sauce 
Assortment of fresh Vegetables 
Medley of wild and white Rice 

 
Assorted Cakes, Pastries Squares and Pies 

Assorted Fruit Mousses, Variety of French Pastries  
Selection of Canadian and Imported Cheeses with dried Fruits, Nuts and Water Crackers 

 
$ 28.95 

 

Additional Items: 
Poached Jumbo Shrimps (based on 3 pieces per person) 
 with Cocktail and Marie Rose Sauces ......................................................................add $ 6.50 
Assortment of Smoked Salmon, Mackerel, Eel and Whitefish .............................................add $ 6.50 
Carved Roast Striploin.....................................................................................................add $ 7.25 
Omelet Station with assorted ingredients .........................................................................add $ 7.00 
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Create your own Working Luncheon Buffet 
Choose from 1 Soup, 2 Salads, 4 Sandwiches and 2 Desserts 

Including Coffee and a selection of Teas 
$ 15.50 

Soups 
Cream of Broccoli with Goat Cheese  

Lentil Puree with Orange and smoked Chicken 
Yukon Gold Potato, Garlic and Leek Soup 

Vegetable Minestrone 
Tomato and Gin Soup with Orzo Pasta  

Hearty Chicken Noodle Soup 
Carrot and Ginger Soup  

Andalusian Vegetable Gazpacho with Baby Shrimps  
Yam and roasted Red Bell Pepper Soup 

Double Beef Broth with fine Vegetable Julienne 
 

Salads 
Caesar Salad  

with all the traditional Condiments 
Raw Vegetables with assortment of Dips 

German Potato Salad  
with Mustard Dressing, Pickles and Bacon Bits 

Assorted mixed Greens  
with choice of two Dressings 

Creamy Coleslaw with Raisins and Pecans 

Tomatoes and Bocconcini Cheese  
with Balsamic Basil Dressing 

Penne Pasta Salad  
with Sundried Tomato Vinaigrette  

Grilled Peppers and Vegetables 
with Thyme-Garlic Olive Oil 

Sliced Cucumbers and Potato Salad 

Sautéed Mushrooms  
with White Wine Vinaigrette 

Assorted Bell Peppers and Red Onions 
with Red Wine Vinaigrette 

 

Sandwiches 
Shaved Pork  

with BBQ Mayonnaise wrapped in Flour Tortilla 
Black Forest Ham and Swiss cheese  

on French Baguette 
Sliced Roast Beef  

with Mustard and Horseradish Mayo on Light Rye Bread 
NY Deli Style Pastrami  

with Dijon Mustard on Dark Rye Bread 
Smoked Chicken Breast  

with Cucumbers, Tomatoes and Feta Cheese in Basil Wrap 
Creamy Tuna Salad  

wrapped in a Sundried Tomato Tortilla 
Open Faced Genoa Salami and Brie Cheese  

on whole wheat Bun 
Creamy Egg Salad on Homemade Croissant 

Ovenroast Turkey with Cranberry Sauce  
on Whole Wheat Bun 

Roast Peppers and grilled Vegetables  
with Asiago Cheese on multigrain Bread 

Open Faced Smoked Salmon  
with Dill Cream Cheese, Red Onions and Capers  

on Pumpernickel (add $ 2.00 per person) 

Desserts 
Assortment of homemade Cakes 

Selection of Fruit Bands 

Seasonal Pies 

Fruit Tartlets 

Assorted Valhalla Pastries 

Assorted Cookies 

Seasonal sliced fresh Fruit Platter 

Individual Cheesecake Bar (min. 10 ppl) 
with assorted Toppings and Sauces (add $1.50 per person) 

Selection of Canadian and imported Cheeses 
with Crackers and dried Fruits (add $ 5.75 per person) 
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Working Luncheon Buffets 
(Minimum 15 People) 

 

Deli Lunch Buffet 
Assorted Mixed Greens with choice of two Dressings 

Raw Vegetables with assortment of Dips 

German style Potato Salad  
with Pickles, Bacon and Mustard dressing 

Creamy Coleslaw with Raisins and Pecans 

Sliced Tomatoes and Pickles  

Assortment of Deli Style Meats and Cheeses  
including Pastrami, Black Forrest Ham, Roast Beef, Genoa 

Salami, Summer Sausage, Cheddar, Swiss &Havarti Cheeses 
Egg Salad, Tuna Salad, Chicken Salad 

Selection of Breads and Rolls 

Assortment of French Pastries and Fresh Fruit 
Tarts 

Valhalla Coffee and a selection of Teas 

$ 14.25 
Add Soup to your Luncheon for an additional $3.00 pp 

 

Italian Working Lunch 
Minestrone Soup 

Roasted and marinated Vegetables 
and Grilled Bell Peppers with shaved Asiago Cheese 
Traditional Caesar Salad with all Trimmings 

Tomatoes and Bocconcini Cheese  
with Balsamic Dressing 

Roast Chicken with Red Bell Pepper Sauce  
and strips of Pepperoni 

Penne Pasta with Tomato and Basil Sauce  
and Batons of Egg Plant 

Cheese Tortellini with Creamy Mushroom Sauce 

Selection of Rolls and Breads 

Tiramisu and Seasonal sliced Fresh Fruit Platter 

Valhalla Coffee and a selection of Teas  
$ 16.95 

 

Asian Working Lunch 
Hot & Sour Soup 

Gado-Gado Salad with Peanut Dressing 

Vegetable Spring Rolls  
with Plum Sauce (2 per person) 

Chicken Curry with Mango Chutney,  
Raita and Papadums 

Basmati Rice with Raisins 

Singapore fried Noodles 

Vegetable Stir Fry 

Melon Balls marinated with Midori 

Bread Pudding with Coconut and Mango 

$ 17.95 

 

Mediterranean Working Lunch 
Tomato, Cucumber, Onion and  

Feta Cheese Salad 
with Black Olives and Lemon Oregano Dressing 

Hummus and Navy Bean  
with sundried Tomato Spread, pita crisps 

Green Bean and Cherry Tomato salad,  
Lemon – Oregano Dressing 

Potato Salad with Olives,  
Capers and Basil Dressing 

Greek Moussaka 

Chicken or Pork Souvlaki with Tzatziki Sauce 

Baklava 

Assortment of sliced Melons  
drizzled with Clover Honey 

Valhalla Coffee and a selection of Teas 

$ 16.50 
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Valhalla Luncheon Buffet 
 

(Minimum 15 People) 
 

 

Mixed Greens with Tomatoes and Cucumbers, choice of two Dressings 

German Potato Salad with chopped Dill Pickles, Bacon  and  Mustard Dressing 

Creamy Coleslaw with Raisins 

Penne Pasta Salad with mixed Vegetables and Sundried Tomato Dressing 

Assorted Crudités and dips, Pickles and Olives 

 

 

 

Fusilli Pasta with chorizo Sausage in Tomato Basil Sauce 

Stewed Chicken with Button Mushrooms and Pearl Onions 

Medley of Garden Vegetables 

Roast Herbed Potatoes 

Vegetable Fried Rice 

 

 

 

Assortment of homemade Valhalla Cakes, Pastries and Pies 

Seasonal fresh Fruit Platter 

 

 

House Blend Coffee or a selection of Teas 

 

$ 16.95 
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Quick Lunches 
All items are served with your choice of Mixed Green Salad or French Fries 

Freshly brewed Coffee and a selection of Teas and Herbal Infusions 
 
 

Valhalla Pizza 
Topped with homemade Tomato Sauce, Black Forest Ham, Caramelized Onions, sliced Button 

Mushrooms and Mozzarella Cheese 
$ 13.50 

 

Spinach and Ricotta Cannelloni 
Pasta Tubes filled with a blend of sautéed Spinach and Ricotta Cheese in a zesty Tomato Sauce 

gratinated with Mozzarella Cheese 
$ 12.25 

 

Classic Philly Cheese Steak 
Grilled Finely sliced Sirloin Steak with Peppers, Onions and Mushrooms topped with Melted Cheddar 

Cheese in a toasted Hoagie Bun  
$ 12.75  

 

The Valhalla Club 
Sliced Turkey, Bacon, Tomato, Lettuce and Rosemary infused Mayonnaise, piled high on our 

homemade Cheese Bread  
$ 12.25 

 

Chicken Decker 
A grilled Chicken Breast with crispy Bacon, Tomatoes, Avocado, Butter Lettuce with our homemade 

BBQ Sauce in fresh Focaccia Bread  
$ 12.75 

 

 

 

Add Dessert to your Lunch for an additional $ 3.00 per person 
or Cookies for an additional $ 1.25 per person 

(Choose your selection from the Lunch Desserts Menu) 
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Plated Luncheons 
All luncheons are served with fresh Breads, Rolls and Butter 

Includes your choice of Appetizer or Soup, Entrée and Dessert, House blend Coffee & a selection of Teas 

Soups 
Cream of Broccoli with Goat Cheese 

Lentil Puree with Orange and smoked Chicken 
Yukon Gold Potato, Garlic and Leek Soup 

Vegetable Minestrone 
Tomato and Gin Soup with Orzo Pasta 

Hearty Chicken Noodle Soup 
Carrot and Ginger Soup 

Andalusian Vegetable Gazpacho with Baby Shrimps 
Yam and roasted Red Bell Pepper Soup 

Double Beef Broth with fine Vegetable Julienne 

Salads & Appetizers 
Boston Bibb  

with Ruby Red Grapefruit and Orange  
segments drizzled with Campari and Citrus Vinaigrette 

Tossed Spinach Salad  
with Bacon and Barrel Aged Red Wine Vinaigrette 

Caesar Salad  
with Bacon Bits, Focaccia Croutons, 

Lemon and Shaved Parmesan Cheese 

Crisp Romaine Lettuce  
with diced Tomatoes, Cucumbers, Black Olives, 

Feta Cheese and Oregano Dressing 

Assorted Greens in a Carrot and Cucumber 
Ribbon with Tomatoes, 

Orange Segments and Citrus Vinaigrette 

Cous Cous Salad  
with Cucumbers and Tomatoes and Mint 

topped with smoked Chicken Breast and Herb Aioli 
(add $ 1.00 per person) 

Caprese Salad  
Tomatoes and Bocconcini with Basil Balsamic Vinegar 

(add $ 1.00 per person) 

Mixed Antipasto  
including Prosciutto, Salami, Asiago Cheese, assorted 
Olives, Grilled Vegetables, Cantaloupe and Honeydew  

(add $ 2.00 per person) 

 

Entrées 
Tricolor Cavetappi Pasta  $ 17.75 

with Wild Mushroom Cream Sauce  
topped with herb roasted Chicken Breast 

Grilled Atlantic Salmon Fillet  $ 22.50 
with Soya Butter Sauce Saffron Mashed Potatoes  

and Roast Zucchini 

Honey-Garlic Roast Chicken Breast  $ 21.75 
with sautéed Asian Greens and Mushroom Fried Rice 

Roast Striploin of Black Angus Beef  $ 24.50 
with Madagascar Pepper Sauce, Double Baked Potatoes 

and Bacon wrapped French Beans 

Charbroiled Pork Tenderloin $ 21.75 
Creamy Mushroom Sauce Sautéed Lentils and  

Market fresh Vegetable Bundle 

Roast Rib-eye Roll  $ 23.75 
with Basil mashed Potatoes  

Charred Vegetables and Bordeaux Jus 

Penne Pasta  $ 20.25 
with a grilled Shrimp skewer 

Roasted Vegetables, wilted Spinach and Garlic Oil 

Roast Chicken Breast  $ 22.25 
with a red Curry Sauce Grilled Baby Bok Choy 

Basmati Rice with Turmeric, crisp Onions and Raisins 

Desserts 
Individual Banana and Chocolate Cheese Cake  

with Caramel Sauce 
Espresso Coffee Tiramisu with Kahlua Sauce 

Viennese Apple and Walnut Strudel 
with Vanilla Sauce 

Strawberry Shortcake with Raspberry Sauce 

Individual Sherry Trifle  
with fresh Fruits and whipped Cream 

Fresh Fruit Band  
with Mango and Strawberry Sauces 

Vanilla Bean Pana Cotta with Raspberry Coulis 

Milk Chocolate Crème Brule 
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Dinner Buffets 
A popular choice, the Valhalla Buffets feature a wide variety of menu favourites,  

certain to please all the people in your party 
(Minimum 30 People) 

 

The Viking Buffet 
Cold Items … 

Tossed Mixed Greens with Peppers and Cucumbers with choice of three dressings 
Assorted Fresh Cut Crudités with assorted dips and mixed pickles 

German Style Potato Salad with Bacon Bits and Pickles  
Sliced Tomatoes and Bocconcini with black Olive vinaigrette 

Creamy Coleslaw with raisins 
Pasta and Sundried Tomato Salad 

Broccoli Salad with julienne of Virginia Ham, chopped Eggs, creamy Herb Dressing 
Greek Salad 

Assorted Deli Meats, Roast Beef and Smoked Salmon with all the trimmings 
Freshly Baked Breads, Rolls and Butter 

Hot Items … 
Pork Medallions with Creamy Wild Mushroom Sauce 

Carved Black Angus Beef with Madagascar pepper sauce 
Garlic and Herb roasted Chicken Breast with Paprika Cream and roasted Pepper strips 

Baked salmon fillets with herb butter cream 
Penne Pasta tossed in Creamy Basil Sauce with smoked Chicken Slivers 

Green Beans with bacon and red Onions 
Yukon Gold Mashed Potatoes 

Desserts … 
Assorted Cakes, Pies, Tarts and Mousses 

Assorted French Pastries 
Sliced Seasonal Fruit 

Array of Canadian and Imported Cheeses with dried fruits and water biscuits 
House blend Coffee or a selection of Teas 

$ 33.50 
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Odin’s Buffet 
(Minimum 30 People) 

 
 

Cold Items … 
Tossed Mixed Greens with Tomatoes, Peppers and Cucumbers with choice of three dressings 

Assorted Fresh Cut Crudités with assorted dips and mixed pickles 
Redskin Potato Salad 

Greek Salad 
Pasta and Sundried Tomato Salad 
Multi Bean Salad with Purple Onions 

 

Hot Items … 
Choice of three Hot dishes 

Fusilli Pasta with traditional Bolognaise Sauce 
Braised Chicken in Red wine Jus with Pearl Onions and Mushrooms 

Grilled Pork medallions with Red Pepper Jus 
Beef Tips Stroganoff with Sour Cream and Gherkin Julienne 

Rosemary roasted Chicken with Marsalla Jus 
Grilled Turkey Cutlets with Mushroom Cream 

Mushroom Rice 
Oven-roast Redskin Potatoes 

Medley of Market fresh Vegetables 

 

Desserts … 
Assortment of Cakes, Pastries and Pies  

Seasonal sliced Fruit 
Rolls and Butter 

Valhalla blend Coffee or a selection of Teas 

$ 29.75 
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Gala Dinner Buffet 
(Minimum 30 People) 

Cold Items … 
Tossed Mixed Greens with Peppers and Cucumbers with choice of three dressings, 

Assorted Raw Baby Vegetables with assorted dips and mixed pickles,  
German Style Potato Salad with Bacon Bits and Pickles,  

Sliced Tomatoes and Bocconcini with balsamic basil vinaigrette, 
Creamy Coleslaw with raisins, Pasta and Sundried Tomato Salad, 

Multi Bean Salad with Purple Onions, Greek Salad 
Roasted Bell Peppers and grilled Vegetables 

Assorted Deli Meats  
sliced Prosciutto, Salami, Pastrami, Roast Beef, Roast Turkey, variety of Mustards, Pickles and Olives 

Presentation of smoked Salmon 
smoked Whitefish, Peppered Mackerel, Roasted Eel, Marinated Mussels, squid Salad, cold poached Salmon,  

marinated steamed Scallops, poached Shrimp, served with all the appropriate garnishes 
Freshly Baked Breads, Rolls and Butter 

Hot Items … 
Choice of Four Entrees 

Oven-roast Supreme of Guinea Fowl stuffed with sun-dried Tomatoes and Goats Cheese 
Roast Chicken Breast stuffed with assorted Mushrooms 

Trio of Lamb, Pork and Beef Medallions 
Roast Ontario Pork Loin stuffed with Dried Fruits, Marsalla Jus 

Penne Rigate in tomato basil sauce with smoked Capon 
Pan seared Salmon Fillet with Herb Butter 
Fried Torpedo Shrimps with Cocktail Sauce 

Choice of three  
Assorted Market Vegetables  -  Chunky Ratatouille Vegetables  - 

Sautéed green Beans with Shallots and Bacon  -  Duo of wild and white Rice Pilaf  - 
Yukon Gold Potato Gratin  -  Lyonnaise Potatoes  -  Herb Risotto  -  Saffron Rice 

Italian Forked Redskin Potatoes with caramelized Onions and Gorgonzola Cheese 

Carving Station …Choice of one item 

Carved Striploin of Black Angus Beef with Madagascar pepper sauce 
Leg of Lamb stuffed with Spinach and Feta Cheese with Garlic Mint Jus 

Desserts … 
Assorted Cakes, Pies, Tarts and Mousses, Assorted French Pastries, Sliced Seasonal Fruit 

Choice of: 
Station of assorted flambéed Berries with Vanilla Ice Cream 

Flambéed Crepes Suzette  
Array of Canadian and Imported Cheeses with dried fruits and water biscuits 

House blend Coffee or a selection of Teas 

$ 53.75 
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Plated Dinner 
Cap off the day with a perfect evening at the Valhalla Inn. 

Select from a wide array of menu items to help make your event a success. 
All Selections include: 

Choice of Soup, Salad, Entrées and Dessert 
Freshly baked dinner rolls with butter, Coffee and Tea 

Soups 
Smooth Potato Garlic and Leek Soup  

Creamy Tomato Bisque 
 garnished with Orzo pasta and slivers of smoked Capon 

Corn and Red Pepper Chowder  
flavored with Cilantro 

Woodland Mushroom Bisque  
with Asparagus Tips and Crème Fraiche  

Traditional Minestrone Soup  
with Garlic Crostini 

Cream of Butternut Squash and Thyme  

Potage Dubarry  
with Woolrich Farms Goats Cheese 

garnished with Fire toasted Filbert slivers 

Double Beef Consommé  
with Aged Tawny Port and Vegetable Julienne 

Cream of Asparagus  
with slivered Almonds 

Double Chicken Broth  
with Orzo Pasta, chopped Spinach and Sundried Tomatoes 

Cappuccino of Nova Scotia Lobster Bisque  
sprinkled with Carrot Dust 
(add $1.50 per person) 

Valhalla Seafood Chowder 
(add $1.00 per person) 

 

Salads 
Assorted Reds and Greens  

wrapped in a Cucumber and Carrot Ring,  
with Oven-dried Cherry Tomatoes and strips of 

 Bell Peppers, Balsamic Vinaigrette 

Hail Ceasar 
Romaine Lettuce tossed in creamy Caesar Dressing with 

Bacon Bits, Parmesan Cheese and Focaccia Croutons 

Handpicked micro Greens  
with slivers of Balsamic Apples, topped with  

toasted Almond and shards of aged Cheddar Cheese  
Cider Vinaigrette 

Tender Boston Bibb Leaves  
dressed with Orange and Grapefruit Segments,  

Walnut and Honey Lime Vinaigrette 

Tossed  
Red-leaf, Romaine, Belgium Endive and Radicchio  

with slivers of Pears, Apple Cider Vinaigrette 

Young Spinach and Baby Arugula 
with chopped eggs and bacon vinaigrette 

Mixed Baby Greens  
with grilled Bell Peppers, Goat Cheese Dip and Pizza Crisps 

(add $1.50 per person) 

Fresh Market Salad 
mixed Lettuce leaves with Tomatoes, Cucumbers and  

Bermuda Onions, Black Olives and Pepperoncini Peppers, 
Lemon Vinaigrette 

Crisp Romaine and Iceberg Lettuce  
with Mozzarella Cheese, sliced Tomatoes and  

Bacon and Onion Vinaigrette 

Caprese Salad 
Roma Tomatoes and Bocconcini Cheese drizzled with  

Basil, classic Balsamic Vinegar and extra  
Virgin Olive Oil Vinaigrette 
(add $ 1.50 per person) 
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Dinner Entrées 
 

Roast Prime Rib  $ 31.95 
Canadian Black Angus Beef with Natural Jus, Yorkshire  

pudding, double baked Potatoes and Medley of Vegetables 

Medallions of Beef Tenderloin  $ 35.50 
with Bordeaux Sauce, Garlic mashed Potatoes and  

seasonal Vegetable Bundle 

Chicken Supreme  $ 26.75 
wrapped in Bacon and Horseradish Maple Butter Sauce,  

Wheat Berry Risotto, Ratatouille Cannelloni 

Grilled Chicken Breast  $ 26.75 
stuffed with Mushroom Farce, Tarragon Sauce,  

Italian Forked Potatoes, French Beans wrapped with Bacon 

Roast Ontario Pork Loin  $ 26.50 
stuffed with Dried Fruits, Marsalla Jus, Saffron Rice  

and grilled Vegetable Tower 

Pan-seared Pork Tenderloin  $ 29.75 
with Leek and Mushroom Fondue and Goats Cheese Mash, 

roasted Green Asparagus, Red Wine Jus 

Half Roast Chicken $ 26.25 
Natural pan drippings Wild and White Rice,  

Market Vegetables 

Seared Beef Mignon and Jumbo Prawns $ 38.50 
Duo of Scalloped Potatoes,  

French Bean and Pearl Onion Ragout 

Grilled Salmon Fillet $ 26.50 
with Dill Butter Sauce, Herb Risotto and  

Bundle of seasonal Vegetables 

Herb Roasted Chicken Breast $ 26.75 
with Mushroom and Pearl Onion Ragout, Shallot Jus 

Sautéed Potatoes and Medley of Vegetables 

 

Beef Striploin $ 31.95 
Honey and Rosemary glazed Striploin of Beef,  

Lyonnaise Potatoes, Spring Vegetables  
Shallot and Madeira Sauce 

Beef Tenderloin $ 35.75 
Roasted Tataki marinated Beef Tenderloin  

with Green Onions and Shitake Jus 
Egg Fried Rice and Honey-glazed Carrots 

Tandoori Salmon Fillet $ 35.75 
Cucumber and Cumin Raita, Papadums, 

Basmati Rice with Turmeric, Raisins and crisp Shallots 
Curried Vegetables 

Roast Loin of Veal  $ 35.75 
with Red Pepper Crumble, Port Jus,  

Yukon Gold and Apple Gratin, Bundle of Green Asparagus 

Ontario Chicken Cordon Bleu $ 25.50 
Served with Lemon wedge and Cranberry Sauce 

Potato and Mushroom Hash, Broccoli Spears 

Roast Black Angus Beef  $ 28.50 
served with Madagascar Pepper Sauce,  

Italian Forked Potatoes and Medley of seasonal Vegetables 

The Trio $ 37.25 
Trio of Chicken, Pork and Beef Medallions  

Aged Tawny Port Jus , Basil mashed Potatoes, 
 Green beans with Bacon and red Onions 

Roast Rainbow Trout Fillets $ 28.95 
With Steamed Clams, Chorizo Sausage,  

Steamed Mini Potatoes masked with Parsley Cream 
sautéed Spring Spinach 

Minted saddle of Lamb $ 38.50 
Chianti jus , Goats Cheese Polenta 

Glazed Shallots and Vegetable Carrées 
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Dinner Desserts 
 

 

 

Key Lime and Nougatine Parfait  
with Coconut - Lemongrass Sauce 

Alsacienne Apple Flan and Butterscotch Ice Cream  
served with Raspberry and Vanilla Bean Sauces 

Tropical Fruit Pavlova  
Freshly baked crisp Meringues topped with Tropical fresh fruits,  

served with Passion fruit and Strawberry Coulis 

Banana Toffee Pie 
Linzer crust filled with Rum laced Bananas 
topped with Toffee and Dairy Ice Cream 

Warm Cream Cheese pudding 
with sour Cherry compote on fresh Fruit Mosaic  

Individual Pecan crusted Apple Pie 
and Lavender infused Vanilla Ice Cream 

Milk Chocolate Cardinal  
with Caramel Mousse and malted Vanilla Ice Cream 

Frozen Coconut Parfait  
with White Chocolate Fudge, Raspberry Coulis 

“Chocolate Decadence” 
Individual Triple Chocolate Mousse Cake served with Milk Chocolate Sauce and Cappuccino Foam 

(add $ 1.00 per person) 

Banana Chocolate Cheesecake  
with Rum Glazed Bananas and Chocolate drizzle 

(add $ 1.00 per person) 
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Appetizers 
Make your event extraordinary by adding a special appetizer 

Smoked Atlantic Salmon 
with chopped Eggs, Red Onions, Capers, Lemon Cream Cheese and Pumpernickel Triangles 

$ 8.95 

Mille Feuille 
Crispy Pancetta, Baby Shrimp and Yukon Gold mousse 

Orange Gremolata Drizzle 
$ 8.15 

Goat Cheese and Bell Pepper Terrine  
wrapped in Grape Leafs with charred Artichokes, Cretian Virgin Olive Oil, Balsamic Reduction, Olive Bread Spears 

$ 8.25 

Antipasto Plate  
including Prosciutto, Genoa Salami, grilled Vegetables, roast Peppers, assorted Olives,  

Honeydew and Cantaloupe Melons, shaved Parmigiano Reggiano 
$ 8.75 

Smoked Salmon Tartar 
sprinkled with Dill oil and Lime juice, served with garlic Crostini 

$ 8.25 

Port Marinated Cantaloupe Melon  
with aged Prosciutto di Parma 

$ 8.25 

Marinated smoked Duck Breast  
on Ginger and Lime Capellini Salad with Roast Bell Pepper Oil 

$ 8.50 

Homemade Pasta and Vegetable Roll  
topped with Roma Tomato Sauce and Parmesan Cheese 

$ 6.95 

Penne a la Vodka 
a with slivers of Chorizo Sausage  with shaved Grano Padano 

$ 6.95 

Cheese Tortellini  
with Creamy Tomato Sauce, herb Pesto and shaved Parmesan 

$ 7.25 

Intermezzo 
Campari and Grapefruit Sorbet ............................................................. $ 2.50 
Pear and Bourbon Granite .................................................................... $ 2.50 
Sea breeze Sorbet ............................................................................... $ 2.50 
Sour Cherry and Kirsch Sorbet.............................................................. $ 2.50 
Pineapple and Malibu Sorbet ................................................................ $ 2.50 
Double Champagne Sorbet................................................................... $ 3.50 
Strawberry and Green Pepper Sorbet.................................................... $ 2.50 
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Vegetarian Options 

Forest Mushroom Risotto 
with a skewer of grilled vegetables 

$ 18.75 

Individual Vegetable Lasagna 

with chunky tomato basil sauce 
$ 19.95 

Spinach and Sun-Dried Tomato Strudel 
with a creamy Gorgonzola sauce 

$ 18.75 

Tower of Grilled Vegetables, Goat Cheese and Portobello Mushrooms 
on Gazpacho sauce 

$ 20.25 

Fettuccini with Roasted Peppers, Pine Nuts and Spinach 

in garlic broth 
$ 18.50 

Wild Mushroom Torta 

with creamy thyme sauce 
$ 19.75 

Grilled Zucchini and Peppers on Barley Risotto 
with spicy vegetable broth 

$ 18.95 

East Indian Vegetable Curry 
with Papadums, Mango Chutney and Basmati Rice 

$ 19.50 
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Junior Menu 

 

Hamburger on a Bun 

served with French Fries 
$12.95 

Chicken Fingers 
served with French Fries 

$12.95 

Pizza Pop 
Served with French Fries 

$12.95 

 

All main courses include 
an Ice Cream Sundae with sprinkles for dessert and unlimited pop 
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Reception 
Hosting an intimate get-together of a large open house,  

select from the reception menu to accommodate any size and any taste 
 

Cold Hors d’Oeuvres 
(Prices per Dozen) 

East Coast Seafood Salad spoon .................................................................................$.......26.00 
Garlic Crostini with Forest Mushrooms and Ricotta Cheese ...........................................$.......20.00 
Canapé of poached Shrimp with Red Pepper Aioli ........................................................$.......26.00 
Smoked Salmon Rosette with Lemon Cream on Pumpernickel ......................................$.......24.00 
Steamed Mini Redskin Potatoes filled with Sour Cream and Bacon Bits ..........................$.......20.00 
Cherry Tomatoes stuffed curried Chicken and Cilantro .................................................$.......20.00 
Tea Smoked Sea Scallops with Basil Pesto on Country Crouton.....................................$.......24.00 
Pastrami Style Salmon on dark Rye with sweet Mustard Dill Sauce................................$.......24.00 
Brie Cheese with Grapes on Walnut Bread...................................................................$.......20.00 
Roast Beef and Asparagus with Tartar Sauce on Focaccia Crouton................................$.......20.00 
California Rolls with pickled Ginger, Wasabi and Soya Sauce.........................................$.......24.00 
Lobster Canapé with Avocado and Mango Salsa on a Lotus Chip...................................$.......26.00 
Truffles of Fois Gras Mousse rolled in cracked Pistachios ..............................................$.......26.00 
Herbed Goat Cheese Profiteroles ................................................................................$.......24.00 
Roma Tomato and Bocconcini Bruschetta ....................................................................$.......20.00 

 

Hot Hors d’Oeuvres 
(Prices per Dozen) 

Wild Mushroom Tartlet with Asiago Cheese .................................................................$.......20.00 
Fried Crab Cakes with Melon Salsa in Chinese Spoon ...................................................$.......26.00 
Flaky Mushroom Turnovers .......................................................................................$.......20.00 
Spinach and Feta Cheese in Filo Pastry .......................................................................$.......20.00 
Pepperoni and Roasted Pepper or Tomato and Bocconcini Pizzettas ..............................$.......20.00 
Tandoori Chicken Wings.............................................................................................$.......20.00 
Shrimp and Scallop Skewer with Garlic and Basil Drizzle ...............................................$.......26.00 
Sugar and Cayenne marinated Beef Skewers ...............................................................$.......20.00 
Spicy Chorizo Quesadilla served with Sour Cream ........................................................$.......20.00 
Fried Torpedo Shrimps with Garlic Mayo......................................................................$.......26.00 
Chicken Yakitori with Teriyaki Dip ...............................................................................$.......20.00 
Mini Vegetable Spring Rolls with Sweet Chili Dipping Sauce ..........................................$.......20.00 
Grilled Pork Satays with Curry peanut Sauce................................................................$.......20.00 
Chorizo Brochette with Chili Salsa ...............................................................................$.......20.00 
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Aggrandizements 

 

Market fresh Crudités  
with  Blue Cheese, Garlic-Herb and Cucumber Yogurt Dips 

$ 3.25 

Selection of Pates and Terrines  
with Dijon and Meaux Mustards, Cumberland Sauce, Mixed Pickles and Olives, sliced Baguette 

$ 8.25 

Mediterranean Dips and Spreads 
Hummus, Babaganoush, Black Olive Tapenade  with Pita Chips and cracked Lavash 

$ 6.75 

Cheese Tray 
Selection of Canadian Cheeses with Water crackers and French bread 

$ 4.50 

Deluxe Cheese Tray 
Arrangement of Imported and Domestic Cheeses Presented with Grapes,  

dried Fruits and Nuts,  Water crackers and French bread 
$ 6.50 

Whole Baked Brie 
in decorative Short Crust Pastry Dried Fruit Compote 

$ 140.00  -  Serves 50 people 

Sliced seasonal Fruit Platter with Yogurt Mint Dip 
$ 3.75 

Snacks 
 

Potato Chips ........................................................................................... $.... 5.75 per 1 lb Bowl 

Pretzels ................................................................................................... $.... 5.75 per 1 lb Bowl 

Roasted Almonds ..................................................................................... $.... 9.50 per 1 lb Bowl 

Popcorn .................................................................................................. $.... 5.75 per 1 lb Bowl 

Mixed Nuts ............................................................................................. $.... 9.50 per 1 lb Bowl 
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Sandwiches 
Finger Sandwiches 

Smoked Salmon with Caper-Dill Cream  
Cucumber and Cream Cheese 
Prosciutto and Goat Cheese 

Black Forest and Swiss Cheese 
Curry Chicken Salad with Mango Chutney 

Tuna Salad with Spring Onion 
$ 18.00 per Dozen 

 

Scandinavian Open Faced Sandwiches 
Roast Turkey and Cranberry 

Smoked Salmon, Red Onions and Capers 
Matane Shrimp and Red Pepper Salad 

Black Forest Ham and Brie Cheese 
Montreal smoked Meat, Dijon Mustard and Cornichons 

$ 27.00 per Dozen 
 

Seafood Specialties 
Shellfish on Ice served with Lemon Wedges,  Cocktail Sauce and Tangy Marie Rose Sauce 

Cocktail Jumbo Shrimps ............................................................................$ 28.50 per Dozen 
Peel and Eat Shrimps ................................................................................$ 20.50 per lbs 
Marinated New Zealand Mussels ...............................................................$ 20.00 per Dozen 
 

Sides 
Smoked Salmon or Gravlax or Tomato Cured Salmon or Pastrami Style Salmon 

with all the Condiments and assorted breads 
$ 125.00 

(serves approx. 15 people – 3 oz. each) 
 

Seafood Table 
(Minimum 30 people) 

Presentation of smoked Salmon, smoked Whitefish, Peppered Mackerel, Roasted Eel, 
Marinated Mussels, squid Salad, cold poached Salmon, marinated steamed Scallops,  

served with all the appropriate garnishes, Pumpernickel Bread and Toast Points 

$ 16.50 
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Specialty Stations 
Antipasto Table 

Consisting of sliced Prosciutto, Salami, Mortadella, cold grilled Vegetables,  
Italian Cheeses, Marinated Seafood, sautéed Mushrooms, variety of Melons,  

Pickles and Olives, Assortment of Italian Breads 
$ 15.75 

Satay Station 
Chicken, Beef, Shrimp and Lamb Satays 

With Spicy Peanut Sauce, Red Curry Sauce and Mango Chutney 
$ 12.25 (5 pieces) 

Sushi Station 
Display of Nigri and Maki Sushi including, Salmon, Shrimp, Tuna, Crab Sticks, BBQ Eel,  

Vegetarian, accompanied by pickled Ginger, Wasabi and Soya Sauce 
$ 18.75 (5 pieces) 

 

Carving Stations 
(Minimum 30 people) 

Roast Round of Black Angus Beef With Garlic Jus, Mustards, Horseradish and assorted Rolls.......... $ ...... 8.25 

Montreal smoked Meat Brisket Dijon Mustard and Pickles, light, marble and dark Rye Bread .............. $ ...... 8.50 

Roast Striploin of Beef with Madagascar Pepper Sauce Sliced French bread................................$ .... 10.50 

Herb crusted or Island Jerk Lamb Racks with Mint Jelly and roasted Pepper Jus ..........(per Rack) $ .... 29.95 

Maple glazed Ham or en Croute Assortment of Mustards and Rolls ................................................ $ ...... 7.75 

Whole Roast Suckling Pig with Dijon Mustard and Mini Kaisers (serves approx. 50) .......................... $ ...... 9.00 
 

Ice Sculptures / Specialty Service 
Swan, Horn of Plenty or Clam Ice Sculptures can be added for ...................................$ .. 125.00 ea. 
White Glove Service ..................................................................................................$ ...... 1.00 
Menu and Place Card Printing ....................................................................................$ ...... 1.00 
 

 Open House Reception 
Fruit Punch, Garden fresh Crudités and Dips, Assorted Sandwiches,  

Homemade French Pastries,  Freshly brewed Coffee and a Selection of Teas and herbal Infusions 
$ 10.95  -  rolled Sandwiches add $ 2.95 
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Bar 
The Valhalla Inn is pleased to offer both Cash and Host Bar arrangements 

For Host Bars, all beverage charges will be automatically billed to your master account 
For Cash Bars, guests will purchase tickets from a cashier provided by the hotel 

Valhalla bars include mix and ice, the finest glassware and stemware, 
and the services of a professionally trained bartender 

This is the premier full service difference 
 

Host Bar 
Liquor (1 oz) ............................................................................................................$ .........4.00 
Premium Liquor (1 oz) ..............................................................................................$ .........4.65 
Domestic Beer ..........................................................................................................$ .........4.00 
Premium Beer...........................................................................................................$ .........5.15 
Non-alcoholic Beer ....................................................................................................$ .........2.50 
Soft Drinks ...............................................................................................................$ .........1.50 
Liqueurs (1 oz) .........................................................................................................$ .........4.65 
Premium Liqueurs (1 oz) ...........................................................................................$ .........5.15 

Bar prices are inclusive of 10% gratuity and applicable taxes 

 

Cash Bar 
Liquor (1 oz) ............................................................................................................$ .........4.00 
Premium Liquor (1 oz) ..............................................................................................$ .........4.65 
Domestic Beer ..........................................................................................................$ .........4.00 
Domestic House Wine (45 oz)....................................................................................$ .........4.00 
Liqueurs (1 oz) .........................................................................................................$ .........4.65 
Premium Liqueurs (1 oz) ...........................................................................................$ .........5.15 
Soft Drinks ...............................................................................................................$ .........1.50 

Bar prices are inclusive of 10% gratuity and applicable taxes 

 
The Alcohol and Gaming Commission of Ontario regulations 

prohibit the service of alcoholic beverages after 2:00 am 
All entertainment should cease at this time 

and the function room must be vacated by 2:45 am 
Catering and Bar Services operate according to these regulations 

 
If bar sales fall below $400.00 an additional charge of $15.00 per bartender, per hour may apply 
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Wines 
We are proud to present our private label of Signature Wines. Specially bottled, exclusively for the  

Valhalla Inn,Thunder Bay, by Carlo Negri, Master Winemaker for Colio Wineries. 
 

Valhalla Signature White  $ 28.00 

A beautiful dry,VQA, Oak Aged Chardonnay 
 

Valhalla Signature Red  $ 28.00 

A young fruity Cabernet Franc 

The following wines are subject to availability of product from the Liquor Control Board of Ontario 

White Wines 
Canada    France 
Chardonnay, Colio Crosswinds (0)  $ 23.50  Cuvee Saint-Pierre, Mommesin (0)  $ 23.50 
Riesling, Inniskillin (3)  $ 29.50  Mouton Cadet (0)  $ 35.00 
Riesling, Henry of Pelham VQA (1)  $ 29.50  Le Piat D’or (2)  $ 24.50 
Gewurztraminer, VQA, Pelee Island (2)  $ 29.50 

Italy    USA 
Pino Grigio, Pasqua (0)  $ 34.00  Zinfandel Blush, Gallo (3)  $ 25.00 
Orvietto, Classico (1)  $ 31.50  Sauvignon Blanc, Woodbridge, R. Mondavi (1)  $ 31.50 
Verdicchio, Fazi Battagalia (0)  $ 31.50                       
Soave, Bolla (0)  $ 31.50 

Chile    Australia 
Sunrise Chardonnay, Concha Y Toro (0)  $ 25.00  Chardonnay, Wolf Blass (0) Yellow Label  $ 42.00 

Red Wines 
Canada    France 
Merlot, Colio Crosswinds (0)  $ 23.50  Mouton Cadet, Philippe de Rothschild (0)  $ 38.00 
Pinot Noir, Jackson Trigg (0)  $ 29.50 Cuvee Saint Pierre, Mommesin (0)  $ 23.50 
   Chateau Timberly (Bordeaux) (0)  $ 45.00 
   Vernaux Beaujolais Pisse-Dru (0)  $ 35.00 
 

Italy    USA 
Valpolicella, Folonari,Veneto (0)  $ 36.00  Cabernet Sauvignon, Gallo (0)  $ 30.00 
Chianti Classico Riserva, Antinori (0)  $ 48.00 
Chianti Ruffino (0)  $ 39.50  Australia 
   Shiraz/Cabernet, Rosemount (1)  $ 37.00 

Sparkling and Champagne 
Mumm’s Cordon Rouge, France  $ 80.00  Henkell Trocken, Germany  $ 39.00 
Veuve Cliquot Brut, France  $ 85.00  Bright’s President, Canada  $ 26.00 
Asti Spumante, Martini & Rossi  $ 36.50  Lily ’98 Colio Estate VQA  $ 34.00 

 

Our Catering Department will be happy to accommodate any special orders you may have. Please ask for details. 
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