
Queen’s Inn Dinner Catering Menu  
 

All prices are subject to applicable taxes and gratuities.  

Please note, this is a sample menu and we are certainly open to any suggestions or special requests. 

Please inquire about group booking requirements, such as minimum numbers needed, cancellation and 

billing requirements.  

The Queen’s Inn. 161 Ontario Street, Stratford, Ontario N5A 3H3 

Tel: (519)271-1400 or (800)461-6450 Fax: (519) 271-7373 www.queensinnstratford.ca   

PLATED SERVICE MEALS 
A minimum of 10 guests  

All guests eat the same meal  

A surcharge applies for a second choice  

 

Appetizers (Choose ONE of the following): 
Butternut Squash Soup  

Potato with Leek Soup  

Assorted Leaves with Citrus Roast Garlic Vinaigrette 

Queen’s Inn Caesar Salad  

*Shrimp Cocktail* 

*Smoked Salmon with Red Onion and Capers* 

*Add $5.00 per person 
 

Entrees (Choose ONE of the following): 
Traditional Roast Turkey Dinner with Stuffing and 

Cranberry Sauce   

Breaded Chicken Parmesan with Mozzarella Cheese 

and Marinara Sauce 

Thin Sliced Beef Au Jus 

Chicken Cordon Bleu with Mushroom Sauce 

Stuffed Pork Tenderloin with Apple Jus 

Atlantic Cedar Shake Salmon 

 

All entrees include fresh market vegetables and 

choice of potato or rice, fresh baked bread and butter, 

fruit punch, coffee and tea 

               
Desserts (Choose ONE of the following): 
Warm Toffee Pudding with Vanilla Ice Cream  

Flourless Chocolate Cake (Gluten Free) 

Bumble Berry Pie with French Vanilla Ice Cream  

Warm Apple Crisp with French Vanilla Ice Cream  

 

$26.25 ($34.00 Incl) 

 
*Roast Prime Rib of Beef au Jus with Yorkshire 

Pudding can be arranged, please inquire for pricing. 

 

 

 

 

 

Please call to inquire about additional 

small group options. 

 

 

 

 

REGULAR BUFFET 
A minimum of 25 guests  

Assorted Breads and Butter 

4 Chef Choice Salads 

Relish Tray with House Dip  

Baby Reds, Mashed, Oven Roasted, or Rice Pilaf 

Fresh Market Vegetables 

Choice of TWO: Roast Turkey with Stuffing 

Thin Sliced Roast Beef au Jus  

Baked Ham  

Chef’s Pasta (Vegetarian or Chicken) 

Herb Glazed Chicken with Sweet Peppers 

Stuffed Pork Loin  

Chicken Coq-au-vin 

Poached Salmon  

Chicken Cordon Bleu  

Dessert Table Includes: Assortment of Cakes, Pies 

and Pastries, Warm Apple Crisp 

Coffee or Tea 

Fruit Punch 

$26.25 ($34.00 Incl) 

 

 

DELUXE BUFFET 
A Minimum of 25 guests 

Assorted Breads and Butter 

Caesar, Coleslaw, Pasta Salad, Tomato Cucumber 

Salad, Waldorf Salad, Broccoli Salad, Printanier 

Salad with House Dressing  

Pickles, Cottage Cheese, Pickled Beets,  

Relish Tray with House Dip, Deviled Eggs    

Shrimp Tree with Lemon and Cocktail Sauce  

Cheese Platter with Fruit  

Fresh Fruit Platter 

Baby Reds or Mashed or Oven Roasted Potatoes 

Rice Pilaf 

Fresh Market Vegetables 

Choice of TWO: Roast Turkey with Stuffing 

Thin Sliced Roast Beef au Jus 

Baked Ham  

Beef Bourguignon  

Stuffed Pork Loin  

Chicken Coq-au-vin 

Poached Salmon 

Chicken Cordon Bleu 

Dessert Table Includes: Assortment of Cakes, Pies 

and Pastries, Assorted Tortes,  

Warm Apple Crisp   

Coffee or Tea 

Fruit Punch  

$35.50 

($46.00 Incl)  


