FATT HER S DA
B.D OB U

FRESHLY BAKED BREADS

French Baguette | Miniature Cinnamon Roll | Brown

Bread Roll | Multi Cereal Bread | Focaccia | Flat Bread
served with butter, extra virgin olive oil, balsamic vinegar, thyme butter

SOUPS & SALADS

Atlantic Seafood Chowder

served with chive oil

Fresh Bocconcini & Tomato Caprese
served with balsamic reduction, pesto
Atlantic Potato Salad

served with onion, celery, mustard, mayonnaise
Pasta Salad

served with grilled vegetables, goat cheese, honey mustard pesto
dressing

Heritage Green Salad

served with baby radish, onion, cherry tomatoes, cucumber, white
balsamic dressing

Classic Caesar Salad
served with romaine, parmesan, croutons, bacon bites, caesar dressing

COLD SEAFOOD STATION
Smoked Salmon | Scallops

Poached Shrimps | Herb-Marinated Mussels
served with lemon wedges, cocktail sauce, sour cream, creamy
horseradish

CARVERY

Herb Roasted Striploin
served with Yorkshire pudding, gravy, creamy horseradish, chimichurri
Planked Salmon

served with lemon dill vinaigrette

75 PER ADULT |

CHARCUTERIE & CHEESE BOARD

Selection of Artisanal Cheese & Cured Meats

served with dried fruit, chutney & crackers

HOT OFFERINGS

Wagyu Burger

Maple Glazed Pork Ribs

Corn on the Cob

Roasted Bone in Chicken with Creamy Mushroom Sauce
Honey Roasted Vegetables

Citrus Maple Glazed Brussels Sprouts

Yukon Gold Creamy Mash Potato

Creamy Mushroom Ravioli

Butter Chicken Masala

Kashmiri Pulao

S MORES STATION

An epic “Made to order” S'mores station

Graham Cracker | Oreo | House Made Cookies |
Marshmallows | Chocolate | Strawberry | Peanut Butter |
Nutella | Passion Fruit

SWEET TREATS

Assorted Chef's Choice Pastries & Cakes

KID FAVOURITES

Crispy Chicken Tenders | Mini Hot Dogs | Mac n Cheese

French Fries | Crudité Jars

28 PER CHILD

Reservation recommended. BBQ buffet available Sunday, June 21, 2026 from 12 pm to 3pm.
Children considered ages 6-12 (children under 5 eat free). Pricing does not include taxes or gratuity.

THE ALGONQUIN

5T ANDREWS BY.THE-SEA



	FATHER’S DAY BBQ BUFFET
	FRESHLY BAKED BREADS
	French Baguette | Miniature Cinnamon Roll | Brown Bread Roll | Multi Cereal Bread | Focaccia | Flat Bread served with butter, extra virgin olive oil, balsamic vinegar, thyme butter

	SOUPS & SALADS
	COLD SEAFOOD STATION
	CARVERY
	CHARCUTERIE & CHEESE BOARD
	Selection of Artisanal Cheese & Cured Meats served with dried fruit, chutney & crackers

	HOT OFFERINGS
	Wagyu Burger Maple Glazed Pork Ribs Corn on the Cob Roasted Bone in Chicken with Creamy Mushroom Sauce Honey Roasted Vegetables  Citrus Maple Glazed Brussels Sprouts  Yukon Gold Creamy Mash Potato  Creamy Mushroom Ravioli  Butter Chicken Masala  Kashmiri Pulao

	S’ MORES STATION
	An epic “Made to order” S’mores station Graham Cracker | Oreo | House Made Cookies | Marshmallows | Chocolate | Strawberry | Peanut Butter | Nutella | Passion Fruit

	SWEET TREATS
	Assorted Chef’s Choice Pastries & Cakes

	KID FAVOURITES
	Crispy Chicken Tenders | Mini Hot Dogs | Mac n Cheese French Fries | Crudité Jars

	75 PER ADULT  |  28 PER CHILD
	Reservation recommended. BBQ buffet available Sunday, June 21, 2026 from 12 pm to 3pm. Children considered ages 6-12 (children under 5 eat free). Pricing does not include taxes or gratuity.



