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Corporate Catering  

Executive Sandwich Platters                                                        11.95 per person 

 Roast Beef with Horseradish Cream and Watercress on Fresh Baguette 

 Curried Chicken Salad with Cranberries and Walnuts on Fresh Croissant 

 Open-face Crostini with Herb Crusted Flank Steak, Arugula and Parmigiano-Reggiano  

 Roasted Turkey on Grilled Flatbread with Granny Smith Apples and Brie or Camembert and Baby Greens 

 Pulled Pork on Calabrese with OHG Signature BBQ Sauce & Coleslaw 

 Grilled Vegetable with Sun-Dried Tomato Tapenade & Chevre on Flatbread 

 

 

Classic Sandwich Platters          8.95 per person 

 Black Forrest Ham with Tomato, Greens and Smoked Cheddar  

 Roast Chicken & OHG Signature Pesto with Greens and Tomato 

 Grilled Chicken & Mango Wrap with Red Peppers and Chipotle Mango Dressing 

 Vegetable Wrap with Fresh Seasonal Vegetables and Feta or Goats Cheese 

 Roasted Red Pepper and Goats Cheese Wrap, with Baby Greens and OHG Pesto 

 

Salad Selections 

 OHG Signature Caesar Salad with homemade Caesar vinaigrette, herbed croutons & parmesan    

3.95 per person 

 Fresh Crisp Greens Salad with assortment of dressings on the side 

2.95 per person 

 

Crudités         Small     24.95  Large    39.95  

 Fresh, Seasonal Variety of Vegetables with your choice of 2 OHG Signature Dips 

o Primavera 

o Creamy Blue Cheese  

o Fire-Roasted Tomato 
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Fresh Fruit       Small    34.95    Medium 45.95        Large    54.95 

 Variety of Fresh Fruit including; melons, berries, grapes, pineapple, watermelon, and tropical fruits accompanied 

by a homemade Yougurt Fruit Dip 
o Substitutions may be made if product is unavailable 

 

 

Domestic Cheese Platter 

 Pre-cut variety of local Cheeses from ‘Chartelli’s Fine Wines & Cheeses’ in Guelph 

o Small approx. $30.00 (10-12 people) 

o Large approx. $40.00 (18-20 people) 

 

Gourmet Cheese Board 

 Variety of Wedges & Rounds of Local and Imported Fine Cheeses from ‘Chartelli’s Fine Wines & Cheeses’ in 

Guelph 

o Small approx. $40.00 (10-12 people) 

o Large approx. $60.00 (18-20 people) 

 May Include: 

 Smoked Maple Cheddar 

 Saint Andres 

 Casey Blue 

 Double Gloucester 

  

Dessert Platter 

 Assortment of sweet and savory OHG desserts  

o Small $29.95 (30 pcs) 

o Large $49.95 (60 pcs) 

 May Include: 

 Apricot Squares 

 Lemon Meringue Cupcakes 

 Framboise Brownies 

 Variety of OHG Specialty Cookies 
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Lunch Buffets 

Inquire about Orchard House Gourmet’s Hot Lunch Buffet Selections 

 Sample Menu: 

o Stuffed Roasted Pork Loin with Carmelized Onion and Apple 

o Roast Potatoes 

o Seasonal Vegetables 

o Gourmet Pasta Selections 

* We would be happy to create a customized menu please call to speak with one of our Chefs. 

 

 


