Sorrento Centre Private Event Menu
At Sorrento Centre we want to ensure that you enjoy your stay, that you are nourished and
satisfied. Our own Sorrento Farm provides us with an abundance of fresh organic produce
complimenting our daily offerings of good and wholesome food. Throughout the day you will
have access to coffee, tea, hot chocolate and juice.
COFFEE BREAKS & SNACKS:
We can provide snacks and refreshments for coffee breaks during your stay with us. As well as
coffee, tea, hot chocolate and juice, typical snacks will include any of the following depending on
the type and size of the group and the time of day:
Seasonal fresh fruit
Cheese and crackers
Assorted baked goods
Vegetables and dip
Chips and dip
Fruit platters and cheese boards can be ordered in any size. Simply ask one of our office staff
about the options available.
BREAKFAST OPTIONS:
Breakfast at Sorrento Centre always includes these basics:
“create your own” oatmeal and yogurt bar
home-made baked goods such as muffins, or scones
cut fruit or fruit salad
toast with butter, peanut butter or jam
cold cereal and milk
coffee, tea, hot chocolate and juice
You can complete your breakfast orders by adding any these main entrée options:
Traditional Breakfast: Cheesy or veggie scrambled eggs accompanied by either bacon, ham or
breakfast sausages.
Mornin’ Sunshine: Treat yourself in the morning by indulging in pancakes, French toast, topped
with our homemade fruit sauce and whipped cream. A side of breakfast meat is included.
Grab’n’Go: Selection of fresh baked goods (muffins, scones, coffee cake, and bagels), sliced
cheese, cold cuts, and hard-boiled eggs.
Eggs Benny-licious: Take it up a notch with a toasted English muffin, slice of ham, a soft
poached egg, topped in decadent hollandaise sauce. Served with hash browns.
Keep it simple: Not a big breakfast eater? This breakfast was made for you! For a reduced rate
you can keep your morning simple with the basics listed above.

LUNCH OPTIONS:
All lunches at Sorrento Centre include a garden salad, a speciality salad, dessert and beverages.
During the summer season we offer a full salad bar, and in the cooler months we offer a hot soup.
Gluten free, dairy free and vegetarian options can be made available upon request.
The following lunch entrees are available for you to choose:
Pizza Pizza!: Our delicious home-made pizzas come prepared with a variety of toppings such as
Hawaiian, chicken pesto, “Meat Lovers” or vegetarian.
Summer Barbeque: There is no better way to spend the summer than enjoying an outdoor
barbeque! We offer hamburgers and hot dogs (vegetarian options available) and served with
“oven fries” and all the fixings, including cheese, lettuce, tomato, and sautéed mushrooms.
Make-Your-Own Sandwich: The sky is the limit! Load up your fresh bread with sandwich
proteins (chicken, cold cuts, or egg salad), veggies (lettuce, tomato, onion), and sauces galore!
Also included are chips and dip!
Wrap it Up!: Here we take delicious flavour combinations such as Turkey BLT, Chicken Greek, or
classic ham and cheese, and wrap them flavoured flour tortillas.
Bagels and Cream Cheese: It doesn’t get better than this. Assorted bagels with flavoured cream
cheeses, including onion and herb, sundried tomato, and roasted garlic.
Quesadillas: A heavenly mixture of roasted vegetables, chicken and cheese baked in flour
tortillas, served with nachos, salsa and sour cream.
Quiche: Quiche are filled with seasonal garden fresh fillings, complimented with traditional and
modern fillings such as ham and broccoli, spinach, mushroom and sundried tomato.
Chili Time: Nothing hits the spot quite like fresh homemade chilli, with cheese, onions and sour
cream, accompanied by warm, buttery cornbread from the oven!
Sheppard’s Pie: Everything you need in one dish! Vegetables, beef, gravy and mashed potatoes
come together in this delightfully warming casserole.
Soup and Rolls: Hearty and delicious soups served with our homemade hearty molasses rolls.
The rolls can be made into little sandwiches, or dipped into the soup!
Mac’n’cheese: Everything you loved about being kid comes back to you in this grown up version
of Macaroni and cheese. Loaded with ham and 3 types of cheese, this creamy delight is sure to hit
the spot!
Taco Fiesta!: We provide you with everything you need to create the most delicious taco you’ve
ever tasted; seasoned ground beef, tomatoes, lettuces, and a special slaw. Does it get better than
this?
Butter Chicken: Chicken marinated in this deliciously creamy butter sauce served over rice. It’s
plate lickin’ good!

DINNER OPTIONS
Dinner at Sorrento Centre includes a hot vegetable, a garden salad, speciality salad, dessert and
beverages. Gluten free, dairy free and vegetarian options can be made available upon request.
Roast Pork Dinner: Roasted pork loin rubbed with garlic, rosemary and Dijon mustard, with
roast potatoes, gravy, seasonal vegetables and home-made apple sauce.
Baked Ham Dinner: Sweet and salty unite in this baked beauty accompanied by roasted
potatoes and seasonal vegetables.
Chicken, Beef or Vegetarian Stir Fry: This rainbow vegetable medley is stir-fried in teriyaki
sauce with a choice of chicken, beef or tofu, served with fried or steamed rice.
Baked Lasagna: Traditional baked meaty Italian lasagna with tomato vegetable sauce, served
with garlic toast and Caesar salad.
Barbecued Chicken: Chicken legs and breast pieces slathered in barbeque sauce, cooked to
perfection. Served with rice or potatoes, seasonal vegetables and napkins!
Chicken Souvlaki: Skewers of cubed chicken marinated in a zesty lemon, herb and garlic mix,
served with tzatziki (yogurt and cucumber sauce), pita bread and rice pilaf or lemon roasted
potatoes.
Beefy Stroganoff: Tender strips of beef in a tangy sour cream and mushroom sauce, served over
buttered egg noodles.
Mom’s Meatloaf: The original comfort food! Hearty meatloaf with a succulent sweet and sour
tomato glaze served with seasonal vegetables, gravy and mashed potatoes.
Chicken or Eggplant Parmesan: Eggplant from the farm or golden breaded chicken served in an
herbed tomato sauce and accompanied by rice or spaghetti.
Chicken Cordon Bleu: A non-breaded, herbed chicken breast stuffed with ham and melted
Swiss cheese, watch out taste buds!
Pasta Bar: Why limit yourself to one when you can indulge in Italian famous Italian favourites?
Fettuccini Alfredo, Pesto Penne or traditional Spaghetti…
Stuffed Pork Loin: Tender pork loin stuffed with either a savoury mushroom filling or apple
stuffing.
Beef Ragu: Tender beef that falls apart at the touch of your fork, marinated in a rich herb filled
tomato sauce, served over noodles. Your world is about to be changed!
Perfect Pot Roast: Slow roasted for 9 hours with celery, carrots and onions breaking down with
the meats juices create a savoury, and flavourful gravy.

