
 

 

 

  

 
Signature Three Course – minimum 30 persons  
EXECUTIVE CHEF ~ JEAN PAUL COMTE 
'Using the finest local and regional ingredients' 

 
FIRST COURSE    - please select one appetizer for all guests to enjoy                                                          

 

Roasted Parsnip Soup with Chili-Masala Oil    

Mushroom Rosemary Velouté with Stilton Blue Cheese                                                                         

 

Rocket Salad                                                                                                          
Oranges, Peppers, Niçoise Olives, Feta and Sherry Vinaigrette 
 
 

Caprese  
Fior di Latte, Arugula, Sweet Basil Pesto, Aged Balsamic 
  
 

ADD A FOURTH COURSE     - please select one appetizer for all guests to enjoy                                                                                                          
 

Steak Tartare                                                                                                             
Gherkins, Capers, Triple Crunch Mustard, Hen’s Yolk, Crostini                                                           $30.00 
 
 

Truffle Mushroom Gnocchi   
With Spinach and Pecorino Cream Sauce                                                                                                  $28.00 
  
 
 

 

ENTREES: (Maximum selection of 3 entrees and the vegetarian entrée) See below for pricing. 

Add Tiger Prawn for $7.00 per plate  
 

Applewood Smoked Bacon Wrapped Pork Tenderloin           
Braised Red Cabbage, Sage Jus  
 
Vegan/ Vegetarian Panisse with Chickpea Cake                                                                                      
Kale, Peas, Beans and Sweet Onion Relish  
 
 

Roast Free Range Chicken Breast (7oz)                                                  
Fingerling Potato, Heirloom Carrots and Brown Butter Jus  
 
 
 

Ontario Rainbow Trout  
Corn & Bean Succotash, Citrus and Herb Sauce  

 
 

AAA Beef Striploin  
Crème Fraiche Whipped Potato with Whiskey Sauce   

 
 
 
 
 
 



 
 

 
 

 
DESSERT -   please select one dessert for all guests to enjoy                                                          
               
 

Blueberry Pound Cake 
With Lemon Curd Ice Cream 
 
 

Dark Chocolate Mousse 
With Pinot Noir Blackberries  
 
Apple-Berry Strudel  
With Rum Anglaise  
 
Milk Chocolate Tart  
With Hazelnut Praline Cream and Brut Cocoa Coulis  
 
 

Lemon Shortbread Tart (Vegan-Gluten Free-Dairy Free) 
With Raspberry Salsa  
 
 
 
 

Coffee and Tea Service 
 
 

 
  
 

 
 

One Entrée for all guests to enjoy $85.00 plus 18% gratuity and hst per person 
 

Two Entrées and a vegetarian entrée $95.00 plus 18% gratuity and hst per person  
 

Three Entrées and a vegetarian entrée $105.00 plus 18% gratuity and hst per person  
 
 
 

Guest entrée selections and any corresponding dietary needs must be submitted 14 days prior to your event. 
Seating plan when more than one entrée option has been ordered due 7 days prior to your event.  

The Prince of Wales will prepare identifier place cards 
  
 
 

  
  

All beverage and bar items must be ordered through the Prince of Wales Hotel  
 

Prices in effect until April 01, 2026 
 


