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Refreshment Breaks
Freshly baked muffins 				
$2 each
Freshly baked assorted cookies 			
$2 each
Butter croissants or danish			
$2 each
Individual fruit yogurt				
$2 each
Whole fresh fruit					
$2.50 per piece
Assorted pastries					$2.50 each
Fresh fruit platter					
$5 per person

Beverages
Soft drinks					$3 each
Bottled water					$3 each
Fruit juices					$3 each
Milk - 2% or chocolate				
$3 each
Tea - 12 cup regular or herbal			
$20 each
Coffee - 12 cup regular or decaf			
$20 each
Coffee service - 20 cup				
$40 each
Coffee service - 50 cup				
$100 each
Coffee service - 100 cup				
$200 each
Coffee service includes regular coffee, decaf coffee, assorted
traditional and herbal teas

Theme Breaks
Prices per person.

WINTER BREAK									$15

Hot chocolate with whipped cream & marshmallows, freshly baked cookies, seasonal
fruit platter coffee service.

SWEET BREAK									$14

Chocolate bars, granola bars, freshly baked cookies, soft drinks, coffee service.

PARTY BREAK									$14

Pretzels, caramel popcorn, potato chips, soft drinks, coffee service.

HEALTHY BREAK 								$15

Assorted yogurts, granola bars, whole fresh fruit, bottled water, coffee service.

SUPER HEALTHY BREAK							$18

Fresh vegetable platter, seasonal fruit platter, hummus, guacamole, rice chips, coffee service.

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Breakfast Menu
Prices per person.

HEALTHY CHOICE							

Chilled orange juice, yogurt with granola, fresh fruit cup, freshly baked muffins, coffee or tea.

$16

THE LAKEVIEW RESORT							$18

Chilled orange juice, scrambled eggs, bacon and sausage, hash browns, croissant served with
butter and preserves, coffee or tea.

THE CANADIAN									$18

Chilled orange juice, scrambled eggs, bacon and sausage, pancakes with syrup, hash browns,
coffee or tea.

EGGS BENEDICT									$20

Chilled orange juice, poached egg with back bacon on a toasted English muffin served with
hollandaise sauce, fresh fruit cup and hash browns, coffee or tea.

STEAK & EGGS									$24

Chilled orange juice, AAA 7oz beef striploin served medium, scrambled eggs, hash browns.
Coffee or tea.

Breakfast Accompaniments
Prices per person.

Fruit Yogurt				$2
French Toast (1 slice)			
$2
Whole Fresh Fruit			
$2.50
Pancakes (2)				$2.50
Fresh Fruit Platter			
$5

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Breakfast Buffets

Prices per person. Minimum of 25 people.

CONTINENTAL											 $18

Assorted juices, hot oatmeal with brown sugar and milk, seasonal fruit platter, assorted breakfast pastries,
yogurt and granola, freshly brewed regular and decaf coffee, assorted traditional and herbal tea.

RESORT BUFFET											 $22

Assorted juices, scrambled eggs, bacon and sausage, hash browns, breakfast pastries, fresh seasonal fruit platter,
freshly brewed regular and decaf coffee, traditional and herbal tea.

EGGS BENEDICT BUFFET									 $24

Assorted juices, assorted breakfast pastries, seasonal fruit platter, traditional eggs benedict, eggs benedict
Florentine, hash browns, grilled vegetables.

LAKEVIEW BRUNCH BUFFET									 $26

Assorted Juices, scrambled eggs, bacon and sausage, O’Brian potatoes, Bone in Carved Ham, Fresh vegetable
tray, assorted cheeses, fresh seasonal fruit salad, freshly baked breakfast pastries, freshly brewed regular and
decaf coffee, traditional and herbal teas.

Breakfast Buffet Accompaniments
French Toast or Pancakaes		
$3
Made to Order Omelet Station		
$10
Crepe Station				$10
Smoked Fish Platter			
$15
(served with red onions, capers, crostini,
mustard, pickled vegetables)

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Lunch Menu

Prices per person. All served luncheons include coffee, tea, or soft drinks, and dessert. Add tossed salad,
caesar salad, or chef’s choice of soup to any served lunch selection for $6.

SOUP, SALAD & SANDWICH								$20

Two half-sandwiches (One choice of corned beef, smoked turkey, chicken salad, tuna salad, egg salad or
Grilled vegetable pesto), Chef’s choice of salad, and cup of soup (One choice of Beef Barley, Cream of Wild
Mushroom or Minestrone).

FOUR LAYER LASAGNA (minimum 15 people) 					$25
Layered pasta with ground beef, smoked bacon and ricotta, with a three cheese blend and
tangy tomato marinara sauce; served with garlic toast and caesar salad.
CHICKEN PARMESAN									$25

Chicken breast served with parmesan cheese, smothered in a tangy marinara sauce; served
with fettuccine alfredo and chef’s choice of vegetables.

PORK SCHNITZEL 			 						$22
Sliced, pounded, and breaded pork loin lightly pan-fried, topped with a dijon gravy served with
fresh parsley, fried capers in a lemon butter sauce; served with egg noodle and seasonal vegetables.
LAKE WINNIPEG PICKEREL								$25

Pan seared pickerel seasoned with salt and pepper, with a picatta sauce, capers, parsley, and white wine
butter; served with chef’s choice of vegetable and rice pilaf.

STEAK SANDWICH 		 							$27
AAA 7oz new york strip loin, served with a sautéed wine mushrooms on a foccacia garlic toast
with home made french fries and cole slaw.
BEEF BOURGUIGNON									$24

Braised beef, pearl onions, mushrooms, and bacon in a red wine demi-glaze gravy; served in a
vol au vent pastry shell with chef’s choice of vegetable.

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Bagged Lunch Menu
TRADITIONAL BAGGED LUNCH							$16

Two half-sandwiches (One choice of corned beef, smoked turkey, chicken salad, tuna salad,
egg salad or Grilled vegetable pesto), chef’s choice of cookies (2), whole piece of fruit, bottled water.

HEALTHY BAGGED LUNCH			
					$18
Two half-sandwiches (One choice of corned beef, smoked turkey, chicken salad, tuna salad, egg salad
or Grilled vegetable pesto), granola bar, fruit yogurt, whole piece of fruit, bottled water.

Lunch Buffets

Prices per person. Minimum 25 people.

WORKING LUNCH BUFFET		 						 $24

Soup (One choice of Beef Barley, Cream of Wild Mushroom or Minestrone), Premium Open Faced Sandwiches,
Wraps, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea
and soft drinks.

BUILD YOUR OWN SANDWICH BUFFET				

		

$26

Soup (One choice of Beef Barley, Cream of Wild Mushroom or Minestrone), Assorted Breads, assorted deli meals,
Italian cured meats, egg salad, tuna salad, emmental and cheddar cheese, 2 Assorted Chef’s Choice of Salads,
Fresh Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea and soft drinks.

UKRAINIAN BUFFET									 $25

Beet borscht, perogies with caramelized onions and bacon, homemade meatballs in a mushroom sauce,
cabbage rolls in tomato sauce, Lakeview Bread basket, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable
Platter, Relish Platter, Assorted Desserts, Coffee, tea and soft drinks.
Add kielbasa for $2.

MEXICAN BUFFET		

							 $26

Flour torlillas, Choice of: seasoned ground beef or chicken, refried beans, corn chips with guacamole, jalapeno
peppers, shredded lettuce, shredded cheese, diced tomatoes, green onions, sour cream and salsa, 2 Assorted
Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Asserted Desserts, Coffee, tea and soft drinks.
Add second protein for $4.

ITALIAN BUFFET										 $25

Choice of two pastas: Canneloni, Manicotti, Four Layer Lasagna, Vegetarian Lasagna, Garlic Toast, 2 Assorted
Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Asserted Desserts, Coffee, tea and soft drinks.

ORIENTAL BUFFET

								 $26

Champagne noodles and rice, Broccoli, snow peas, wild mushrooms, bell peppers, red onions, Schezchewan
Chicken, Singapore Beef, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Asserted
Desserts, Coffee, tea and soft drinks.
Add shrimp for $5.
All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Dinner Menu

Prices per person. All entrées include Lakeview bread basket.

CHICKEN WELLINGTON									

$34

TUSCAN CHICKEN								

$34

LAKEVIEW SIGNATURE CHICKEN							

$36

LAKE WINNIPEG PICKEREL								

$38

PORK TENDERLOIN									

$36

ROAST PRIME RIB OF BEEF (Minimum of 20 people)

				

$45

BEEF TENDERLOIN									

$50

Tender chicken breast with mushroom duxelle wrapped in a puff pastry and topped with a peppercorn sauce,
chef’s choice of salad, chef’s choice of potato, chef’s choice of vegetable, chef’s choice of dessert, coffee, tea or soft
drink.

Seared chicken breast topped with marinated sun-dried tomatoes and olives, roasted red peppers, artichokes topped
with a white wine butter sauce, chef’s choice of salad, chef’s choice of potato, chef’s choice of vegetable, chef’s choice
of dessert, coffee, tea or soft drink.

Fresh stuffed chicken supreme stuffed with spinach, garlic crouton and brie cheese, pan seared and baked, topped
with a wild mushroom sauce, chef’s choice of salad, chef’s choice of potato, chef’s choice of vegetable, chef’s choice of
dessert, coffee, tea or soft drink.

Pan fried pickerel seasoned with salt, pepper, lemon zest, picatta sauce with capers and parsley, finished with a white
wine butter sauce, chef’s choice of salad, chef’s choice of potato, chef’s choice of vegetable, chef’s choice of dessert,
coffee, tea or soft drink.

Roasted Pork loin seasoned with salt and pepper and topped with a Dijon sauce, chef’s choice of salad, chef’s choice of
potato, chef’s choice of vegetable, chef’s choice of dessert, coffee, tea or soft drink.

Roasted Prime Rib of beef prepared to medium, served with Yorkshire pudding, horseradish and au jus , chef’s choice
of salad, chef’s choice of potato, chef’s choice of vegetable, chef’s choice of dessert, coffee, tea or soft drink.

AAA Beef tenderloin cut in house prepared to medium, served with a red wine gastrique and hunter sauce with
mushrooms and green onions in a demi gloss, chef’s choice of salad, chef’s choice of potato, chef’s choice of
vegetable, chef’s choice of dessert, coffee, tea or soft drink.

Vegetarian Dinner Menu

Prices per person. All entrées include Lakeview bread basket.

VEGETARIAN PASTA									

$30

COCONUT CURRY BOWL							

$30

Green zucchini noodles tossed in a basil pesto sauce served with seasoned vegetables tossed in olive oil, garlic and
fresh thyme, chef’s choice of salad, chef’s choice of dessert, coffee, tea or soft drink.

Asian vegetables including snow peas, julienne carrots, green onions, broccoli, with steamed rice in a coconut curry
broth, chef’s choice of salad, chef’s choice of dessert, coffee, tea or soft drink.
All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Dinner Buffet Menu
Prices per person. Minimum of 25 people.

DELUXE UKRAINIAN BUFFET								

$35

PICKEREL FISH FRY BUFFET							

$40

SOUTHERN STYLE BUFFET								

$42

LAKEVIEW GRILL BUFFET								

$46

ITALIAN BUFFET										

$42

CARVED BARON OF BEEF			

				

$40

CARVED ROAST PRIME RIB OF BEEF						

$48

SURF AND TURF BUFFET								

$48

Beet Borscht, perogies with caramelized onions and bacon, kielbasa, homemade meatballs with mushroom sauce,
cabbage rolls with tomato sauce, Chef’s choice of vegetables, Chef’s choice of potatoes Lakeview Bread Basket,
2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea and soft
drinks.

Pan seared Lake Winnipeg Pickerel topped with a Sicilian sauce (Olive oil, garlic, tomatoes, onions, lemon zest, green
onions and black olives), Lakeview Bread Basket, 2 Assorted Chef’s Choice of Salads, Chef’s choice of vegetables, Chef’s
choice of potatoes, Fresh Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea and soft drinks.

House made Southern fried Chicken pieces and pork back ribs, Lakeview Bread Basket, 2 Assorted Chef’s Choice of
Salads, Chef’s choice of vegetables, Chef’s choice of potatoes Fresh Vegetable Platter, Relish Platter, Assorted Desserts,
Coffee, tea and soft drinks.

Choice of TWO: (4 oz Strip loin steak; chicken breast, salmon or pork medallions), Chef’s choice of vegetables, Chef’s
choice of potatoes, Lakeview Bread Basket, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter,
Assorted Desserts, Coffee, tea and soft drinks.

Chicken Marsala, Homemade Meatballs with marinara sauce, Tortelinni with garlic cream sauce, Ratatouille, Chef’s
choice of vegetables, Chef’s choice of potatoes, Lakeview Bread Basket, 2 Assorted Chef’s Choice of Salads, Fresh
Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea and soft drinks.

Chef Carved Baron of Beef, served with your choice of gravy or au jus, horseradish, Chef’s choice of vegetables, Chef’s
choice of potatoes, Lakeview Bread Basket, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter,
Assorted Desserts, Coffee, tea and soft drinks.

Chef Carved Roasted Prime Rib with house made au jus, horseradish, Chef’s choice of vegetables, Chef’s choice of
potatoes, Lakeview Bread Basket, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Assorted
Desserts, Coffee, tea and soft drinks.

Grilled marinated strip loin steaks and garlic shrimp, Chef’s choice of vegetables, Chef’s choice of potatoes, Lakeview
Bread Basket, 2 Assorted Chef’s Choice of Salads, Fresh Vegetable Platter, Relish Platter, Assorted Desserts, Coffee, tea
and soft drinks.

DINNER BUFFET ENHANCEMENTS
Add any of: Meatballs, Chicken Breast, Garlic Shrimp, Chicken Skewer, Beef Skewer, Pickerel or Perogies with
caramelized onions and bacon, Charcuterie Board, Smoked Fish Platter, Cheese Platter, Fruit Platter at $8 per
person, per additional choice.
All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Late Night Reception Packages
TRADITIONAL RECEPTION PACKAGE			

$15 per person

POUTINE BAR PACKAGE					

$15 per person

STREET TACO BAR PACKAGE					

$15 per person

DELUXE RECEPTION PACKAGE						

$20 per person

Assorted cold cuts, breads, cheese & cracker platter, vegetables and dip, condiments, assorted
dainties, and coffee/tea.

French fries, 3-cheese blend, sauce demi-glaze, green onions, sour cream, bacon bits, assorted dainties,
and coffee/tea. Add taco beef, chicken, or pulled pork for an additional $5.

Your choice of seasoned chicken or beef taco meat with soft tortillas.
Toppings: Shredded lettuce, sliced tomato, sliced white onion, refried beans, cilantro, guacamole,
salsa, sour cream, shredded cheese, jalapeños, Mexican rice.
Served with assorted dainties, and coffee/tea.

Assorted cold cuts, breads, cheese & cracker platter, vegetables and dip, chef’s choice of (3) hot
appetizers, corn chips with salsa and sour cream, condiments, assorted dainites, fresh fruit platter,
coffee/tea.

Hot Hors D’oeuvres

Cold Hors D’oeuvres

Minimum 3 dozen per item. Price per dozen.
Vegetarian spring rolls with sweet chili sauce		
Vegetarian samosas					
Breaded Chicken Wings					
Beef or Chicken Satay					
Sautéed Tiger Prawns					
Breaded Shrimp with cocktail sauce			
Pickerel Wontons						
Crab Stuffed Mushrooms					
Lake Winnipeg Fish Cake					
Bay Scallops and Bacon					
Pan Fried Pickerel Cheeks (check availability)		

Minimum 3 dozen per item. Price per dozen.
$16
$17
$17
$22
$24
$24
$22
$20
$21
$26
$22

Deviled Eggs						
Tomato bruschetta crustini				
Smoked Salmon and brie crustini				
Caprese Skewers						
Grilled & chilled tiger prawns with cocktail sauce		

LIVE CHEF STATION

$16
$17
$21
$18
$24

Chef’s choice of 3 Hot appetizers, prepared by a chef at a live
station.
Please contact for pricing

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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				Reception Ideas
Prices per person.
Fresh vegetables crudités with dip 						
$5
Fresh fruit platter 								$5
Assorted dainties								$5
International cheese & cracker platter 						
$7
Combination fresh fruit & cheese and cracker platter 				
$8
Charcuterie Board								$8

Beverage Services

Our beverage service includes the following:
Cocktail picks and swizzle sticks, soft drinks for mix, orange juice, tomato juice, clamato juice,
fresh fruit garnishes, cocktail napkins, ice, and glasses.

Host Bar

Master Billed - Host pays at time of departure
Bartender fee of $20 per hour, minimum 3 hours.
						
Regular brands (1 oz.)				
$5.50
Premium brands (1 oz.)				
$6.25
Domestic beer					$5.50
Premium beer					$6.00
Import beer					$6.50
Coolers						$6.50
House wine (by the glass)				
$6.75

Cash Bar also available

Corkage Bar

Guest provides permit & liquor
Bartender fee of $20.00 Per hour, minimum 3 hours.
Price per person.
Full bar service 					$16
Wine and beer service				
$10
Wine only service				$7

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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Corkage Bar
$16 per person

Lakeview Resorts provide a complete corkage service
including all appropriate glassware, mix, juices, ice, and garnishes.
Bartender service is an additional charge (minimum 3 hours, 1 Bartender per 75 guests). This is an hourly charge of $20.
Wine only corkage: 			
Wine and beer corkage: 			

$7 per person
$10 per person

Regulations Pertaining To Corkage Bars:
1.

An occasional permit is required from the Liquor, Gaming and Cannabis Authority of Manitoba for the number of guests
attending the function.
2. The permit holder must be in attendance from the opening to the closing of the bars.
3. The permit must be provided prior to any liquor service.
4. No person under the age of eighteen (18) is allowed to consume alcohol during the function (even when accompanied by
parents, guardian or spouse) in accordance with the Manitoba Liquor Act.
5. If the client intends to operate cash bars with their liquor, a resale permit must be obtained indicating the liquor sale price.
6. The permit holder is legally responsible for any and all guests. The permit holder must ensure their safety, and can be held
liable in case of any accidents or injuries.
7. The bars will be open according to the time specified on the permit.
8. Only the alcohol stated on the permit may be consumed in the location stated on the permit.
9. The Lakeview Resort cannot be held responsible for opened unconsumed liquor or wine.
10. The Lakeview Resort has the right to refuse liquor service if any of the above conditions are not adhered to.

All banquet, conference and catering services are subject to 18% gratuity and applicable taxes
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