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Sandwiches - includes side salad or coleslaw, pickles, mixed olives

 Sandwiches are prepared on the suggested breads or Chef’s choice.  

All sandwiches can be made into wraps upon request.

BBQ beef brisket, caramelized onion mayo, sautéed red peppers, arugula, baguette

BLT croissant, bacon, arugula, tomato, fried egg, gribiche mayo, croissant

Egg salad, paprika, pickled vegetables, Italian olives, arugula, sourdough

Five spice chicken “banh mi”, pickled vegetables, cilantro, hoisin mayo, baguette

Lemongrass chicken, pickled vegetables, cilantro, peanut lime sauce, baguette

Poached salmon salad, pickled red onion, capers, dill spread, sourdough

Pulled pork wrap, pickled onions, avocado mayo, mulato chili salsa, flour tortilla

Roasted portobello sandwich, tomato, cucumber, basil, cashew cheese, sourdough

 Bowls

Buddha bowl - farro and brown rice, medium-boiled egg, roasted red pepper, pickled golden beets, 

cucumber, dukkah-spice roasted cauliflower, broccolini, preserved-lemon tahini dressing

Protein additions: Baked chicken breast

                         Achiote cured Arctic char

                         Herbed-roasted tenderloin

Poké bowl - brown rice, lettuce, cucumber, edamame beans, crispy wonton chips, wasabi mayo

Choice of: Ahi tuna, sweetened soy vinaigrette

                 Wild salmon, Korean gochujang dressing

                 Puffed tofu, shiitake mushroom, sesame vinaigrette

Soup bowl - Carrot-ginger, white wine, apple, anise, sweetlet peas

                     Oven roast tomato cream

                     Chicken noodle, garlic oil

                     Potato-leek and bacon, green onion oil
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Nutrition Break - Afternoon 

Platters are served with assorted crackers and breads 

 Antipasto platter of mixed olives, aged white cheddar, house pickles, duck and pistachio terrine,  

Genoa salami,  dry cured chorizo, grilled zucchini, rolled eggplants with herbed-cream cheese

 Artisinal cheese: Two Sisters Isabella aged gouda, The Farm House -  clothbound white cheddar,  

Chateau de Bourgogne triple cream brie, Le Cendrillon ash-covered goat cheese, Cambozola Grand Noir, 

fresh orchard fruits, grapes, dried fruits, house-made chutney

Cookies - white chocolate and macadamia nut, raisin and oatmeal, chocolate chip

Individual crudités with seasonal vegetables, mulato chili ranch

Popcorn; buttered, cheddar, jalapeño (other flavours available); individually served in paper bags 

PYC granola bar, chia seeds, sunflower seeds, dried blueberries, flaxseeds, dates

Beverages

49th Parallel French roast coffee decaf or regular (per 10 servings)

Apple, orange, grapefruit, pineapple or cranberry juice (250 ml)

Assorted soft drinks (coke, diet coke, sprite, gingerale, tonic water)

PYC bottled still or sparkling waters (500 ml)

PYC house-made lemon lavender iced tea (per 10 servings)

Tazo teas (per 10 servings)

Trio of infused water station (cucumber/lime, watermelon and lemon/basil) (per 4L)

NUTRITION BREAKS

$ 22.95 

$ 4.00 

$ 4.00 

$ 4.00 

$ 40.00 

$ 17.95 

$ 16.00

$ 108.00

$ 175.00

$45.00 

$ 48.00

$ 38.00

$ 45.00

$ 39.00 

$ 39.00 

$ 45.00 

$ 60.00

per 12 
servings

per 12 
servingsNutrition Break - Morning 

Fresh baked muffins (bran and banana)

Fruit skewers

Power balls (nuts, seeds and dried fruits, dark chocolate, protein powder)

 PYC trail mix (roast almond, cashews, toasted pumpkin and sunflower seeds, dark chocolate chips, 

dried apricots, craisins and dried blueberries, ribbon coconut)




