
 
Office Catering & Private Function  ◙ Buffet Menu 

 
 

Salads  
(priced per person) 

 

Mixed Greens            
arugula, radicchio & dark greens, 

cucumber, tomatoes, bermuda onions 
& julienne carrots - choice of sweet 
balsamic or raspberry chardonnay 

dressing.   
4.95 

 

Romaine Hearts    
crisp romaine lavished in creamy 

caesar dressing    
6.95 

 
 

Pasta Primavera          
penne, extra virgin olive oil, white wine 

vinegar, broccoli, peppers, diced 
tomatoes, parmesan cheese  

5.95 
 

Potato Salad 
with sweet red onion dressing     

p.e.i. red potatoes, diced with our 
dijon aioli, green onions and spices 

4.50 
 

Mushroom Salad 
Mixture of mushroom s with sweet red 
onion dressing and diced vegetables    

4.95 
 
 

 

Choice of Entrees  (priced per tray –serves 10-12) 
 

Chicken Penne 130 
penne noodles tossed with grilled chicken, garlic, herbs and a basil-pesto sauce 

 

Salmon Fettuccini 140 
fettuccini noodles topped with wild salmon with spinach and mushrooms in a sauvignon 

cream sauce 
 

Sicilian Pasta 130 
linguini tossed in extra virgin olive oil, garlic, basil, black olives and sundried tomatoes 

 

Lasagne 110 
hearty layers of lean ground sirloin layered with cheese and our house made tomato sauce 

 

Chicken Parmesan 130 
lightly breaded chicken scallopini covered in our house made tomato sauce 

 

Wild Pacific Salmon 140 
spiced wild salmon fillet- grilled tender 

 

Napoleon Chicken 140 
baked herb chicken breast served with roasted red pepper purée. 

 

Wings (50 pcs) 85 
our world famous wings  

 

Curried Chicken 130 
bombay style curry brimming with chicken, sautéed peppers & onions, mango chutney, 

offered mild, medium or hot 
 

Beef Bourguignon 130 
top sirloin beef simmered in red wine, onions, carrots, celery, wild mushrooms 

 

Roast Prime Rib of Beef   ½ 170   whole 330 
 

Black Dog Angus Strip Loin   ½ 180    whole 350 
AAA strip loin drizzled with au jus, topped with wild mushrooms and a silky sauce 

béarnaise. 

 

Sides 
(priced per tray) 

 
Winter vegetables  

55 
 

Garlic mashed  
55 

 
Maple-glazed 
potatoes 50 

 
Scalloped potatoes  

65 
 

Ratatouille  
of aubergine, onions, 

tomatoes, zucchini and 
coriander  

80 
 

Roasted  
root vegetable of 
carrots, parsnips, 

squash, and peppers 
french bean and 
toasted almond  

80 
 

Sweet  potato fries  
50 

 
Sweet  potato 

pancakes  
70 

 
Roasted red potatoes  

60 
 

French fries  
40 

 

 
 www.blackdogpub.tv . Prices are subject to applicable taxes.  

A $150 deposit is applicable to confirm reservation (does not apply to catering).  
There is no automatic gratuity.  As a gentle suggestion, the hospitality industry standard for gratuity is a minimum of 

15% 
A “no-show” per-person charge is applied based on confirmed numbers. (applies only to in-house events) 


