
                                       

CONFERENCE BREAKS & ENHANCEMENTS 
Executive Chef ~ Jean Paul Comte 
Pastry Chef ~ Kim Cunningham 

 

Breakout times are 10am and 3pm 
Coffee & Tea is available from morning session through to 1-hour prior to end of last session 

 
 
CONFERENCE PACKAGE SET BREAK INCLUSIONS 
 

 Assortment of Pastries & Snacks 
 Includes vegetarian & gluten-free items 
   

 Coffee & Tea Station 
 (We use RO filtered water + premium roasted beans, grounded fresh daily)   

 Includes decaf coffee and an assortment tea 
 

 + Upgrade to Sloane Teas (Premium, Organic & Sustainable) for $5 per person 
   

 Non-Alcoholic Beverages 
 Assorted canned pop sodas, bottled juices & water 

 

Minimum 20 Persons 
Non-package guests:  $40 per person for full day or $20 per person for half day 

 
 

BREAK ENHANCEMENTS 
 

 Garden Interlude 
  Seasonal veggies with house-made hummus and blue cheese dip 
 

 Homeland & Heritage Fromage 
  Selection of domestic & imported cheeses with fruit preserves 
 

 Cured & Cultured 
  Assorted charcuterie meats & house pickled vegetables with crackers & crostini 
 

 Orchard & Grove 
  Assorted seasonal sliced fresh fruits & berries 
 

  Wellness, Vitality & Energy Sips 
Assorted organic cold-pressed bottled juices, organic wellness shots, organic 
kombucha, Zevia (stevia sweetened sodas), Evian bottled water, 
Perrier sparkling water (For consumption in Meeting Room only) 
 

$15 per person per food enhancement selection 
$20 per person for the Wellness, Vitality & Energy beverage enhancement 
 

Minimum 10 Persons 
                          
 
 

Available in meeting room 
 

Menu Selections are subject to change seasonally 
All prices are subject to HST Tax & 18% Gratuity 

Prices in effect from May 01, 2026 - April 30, 2027 
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BAKE SHOP EXTRAS 
 

 Housemade Muffins     $3 / each 
  

  Fresh Baked Croissants & Danish Pastries  $4 / each 
 

  Assorted Tea Sandwiches    $10 
  3 kinds – 2 pieces per person 
 

  Signature Tea Scones     $6 / each 
  Served with Devon cream, butter & jam 
 

 Housemade Chocolate Chip Cookies   $30 / dozen 
 
 

BY THE PIECE ADD-ONS 
 

 Fruit Yoghurt      $4 / each 
  

  Whole Seasonal Fruit     $3 / each 
 

  Assorted Granola Bars & Granola Packets  $3 / each 
 

  Assorted Gluten Free Snacks    $4/ each 
 

  Assorted Popcorn, Chips & Pretzels   $4 / bag 
   
 

BEVERAGES 
 

 Assorted Soft Drinks     $4 / each 
 Coke, Diet Coke, Gingerale, Sprite, Iced Tea, Bubly 
 

  Assorted Juices      $5 / bottle 
 Orange, Apple, Cranberry, Cran-Apple 

   

  Premium Cold Pressed Juices & Wellness Shots  $8 / each 
 

  Premium Sodas      $6 / each 
  Zevia (natural sugar free), Ginger Beer 
 

   

  
 
 
 

Available in meeting room 
 

Menu Selections are subject to change seasonally 
All prices are subject to HST Tax & 18% Gratuity 

Prices in effect from May 01, 2026 - April 30, 2027 
 


