
Customized menus and options available. 
Dietary restrictions can be accommodated.
Menu available for reservations of 15 or more. 
Maximum of two meal choices per group.
Complete reservation, including choice of menu, must be 
confirmed seven days prior to the event date.
Full payment required upon reservation (non-refundable).

GROUP MENUS
Offered at the Canadian Museum 
of History’s Panorama Café and the 
Canadian War Museum’s Café

BREAKFAST

CONTINENTAL  |  $15
Assorted muffins, croissants and pastries; 
fresh fruit platter; yogurt parfait; assorted 
juice; coffee and tea station

BUFFET  |  $22
Scrambled eggs, smoked bacon,
country sausage, breakfast potatoes,
fresh fruit platter, assorted juice, coffee
and tea station

BREAKFAST BOX  |  $22
Egg, bacon and smoked cheddar sandwich 
on English muffin; home fries, fresh fruit; juice

LUNCH
Two meal choices per group booking

LASAGNA  |  $21
Meat or vegetarian, Caesar salad, cookie or chips,
water, juice or soft drink

HAMBURGER  |  $21
Meat or vegetarian, lettuce, tomato, onion, fries,
cookie or chips, water, juice or soft drink
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BUFFET
SANDWICH & WRAP PLATTER  |  $26
Smoked turkey, ham and cheese, chicken salad, vegetarian

Salads
Chef‘s salad and Caesar salad

Chef’s dessert

MEXICAN PACKAGE  |  $35
Corn chips and fresh salsa 

Taco
Choice of chipotle chicken or pulled pork, 
flour tortilla, cabbage, pico de gallo, pickled 
onions, salsa verde, chipotle mayo
Vegetarian and gluten-free options available

Enchilada 
Choice of baked beef with Mexican rice or 
Chicken Mole with Mexican rice

Salads
• Mixed bean salad
• Roasted corn salad with cilantro and lime

Chef’s dessert

ITALIAN PACKAGE  |  $35
Focaccia with whipped butter

Choice of two pastas:
• Cheese tortellini in sundried tomato 

cream sauce
• Sausage pepper penne in arrabiata 

sauce
• Baked spinach & ricotta cannelloni in 

rosée sauce
• Baked meat lasagna

Salads
• Chef’s salad
• Caesar salad

Chef’s dessert
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Choice of chef’s soup or salad

CHICKEN SUPREME  |  $45
Roasted fingerling potatoes, select vegetables,
smoked mustard and Madeira sauce, crispy leeks

FRESH ATLANTIC SALMON  |  $45
Lemon herb couscous, seasonal vegetables,
tarragon cream sauce

BRAISED BEEF SHORT RIB  |  $50
Cheese curd whipped potato, seasonal vegetables,
braising jus, crispy yams

Chef’s dessert

TEX MEX PACKAGE  |  $35
Cheddar jalapeño cornbread

Choice of two:
Pulled pork, BBQ chicken,
baby back ribs, smoked brisket

Salads
Chef’s salad and Caesar salad

Chef’s dessert

THREE-COURSE PLATED MEALS


