Wedding Menu
2022

At Stanley’s Olde Maple Lane Farm all of our sauces and salad dressings
are made from scratch in our kitchen using quality ingredients. Our
strong working relationship with local growers, butchers, and suppliers
ensures that we always have the freshest ingredients.

Hors D’oeuvres Selections

Gluten Free
Vegetarian
Vegan

We will create a custom cocktail hour package price based on your selections.

Beverage Service
Fruit Punch
$3.50 per person
A refreshing blend of fruit juices & sprite. Served in a glass decanter, garnished with lemons &
limes
Lemonade or Iced Tea

Summer classics! Served in a glass decanter, garnished with lemon slices

$3.50 per person

Hot Apple Cider (seasonal)
$3.75 per person
A Fall Favourite! Served in a heated silver decanter, garnished with apple slices & cinnamon
sticks
Add Rum, Gin or Vodka to your Beverage Service for $2.00 per person

Platters & Dips

Mexican Fiesta Dip
Serves 50

$70

A board of cured meats, artisanal cheeses, olives
& pickles – served with sliced baguette

A cool creamy base topped with house made salsa,
fresh vegetables & shredded cheese. Served with
housemade tortilla chips

Artisanal Cheese Board
Serves 30

Warm Spinach & Artichoke Dip
Serves 50

$70

Stanley`s Cheese & Onion Dip
Serves 50

$70

Shrimp Cocktail Platter
Serves 30

$90

Chips & Salsa
Serves 50

$70

Charcuterie Board
Serves 30

$100

$75

An artisanal cheese board complemented by a
selection of gourmet crackers
Add Fresh Cheese Curd - $45

Crudités & Dip
Serves 30

$85

Fruit Tray
Serves 30

$85

Fresh seasonal vegetables paired with our
Stanley`s herbed dip.

Fresh fruit artfully arranged on a platter

Hummus & Roasted Red Pepper Dip
Serves 40
$70
Seasoned grilled pita wedges accompany our
house made dips. Hummus contains tahini

Served Hot. Creamy blend of spinach and
artichoke served with grilled pita wedges

Served hot. Creamy combination of sweet onions,
sour cream, cheeses & seasonings. Served with
housemade tortilla chips for dipping
Add bacon for additional $25

Shrimp platter served with homemade cocktail
sauce

Choice of House, Strawberry Mango or
Sugarbush Salsa served with housemade tortilla
chips

Hors D’oeuvres Selections

Gluten Free
Vegetarian
Vegan

Choose any of the following canapes options for $2.50 per person per item.
Passed Hors D’oeuvres for $1 extra per person per selection.

Hot Canape Selections
Homemade Sausage Rolls

Canadian sausage wrapped in our homemade pastry.
Complemented with our famous Hot Hot Maple Mustard

Cold Canape Selections
Smoked Salmon Canape

Cucumber topped with dill and caper cream cheese,
smoked salmon, and a sprig of dill for a refreshing bite

Grilled Prosciutto Wrapped Asparagus
(seasonal- June/July)

Maple Red Pepper Jelly

Grilled asparagus, hand-wrapped in prosciutto

House made crostini spread with smooth cream cheese
and topped with our famous maple red pepper jelly

Stuffed Mushrooms

Caprese Skewers

Local mushrooms ﬁlled with a garlic cream cheese stufﬁng

Cocktail Meatballs

Grape tomatoes, bocconcini and fresh basil skewered
together & drizzled with balsamic glaze

Hand made from Stanley’s farm-raised beef, seasoned and
roasted in our house made maple glaze.

Jalapeno Cheddar Crisps

A Stanley’s family recipe! Freshly sliced baguette topped
with a creamy blend of cheese & jalapenos and baked until
golden. Add bacon for $0.50 per person

Tomato Basil Bruschetta

Toasted garlic crostini topped with our homemade
bruschetta and parmesan cheese. Vegan substitutions
available.

Premium Canape Selections

Add these to your selection for an additional $4.50 per person per item

Bacon Wrapped Scallops

Bite sized tender Bay Scallops wrapped in Savoury Bacon served with our Maple Garlic Ginger sauce.

Beef Satays

Stanley’s farm-raised beef marinated in our very own Maple Garlic Ginger Sauce, grilled and served
with our Thai Sauce

Prime Rib Popovers

Stanley’s farm-raised beef, thinly sliced on a yorkshire pudding cup topped with horseradish aioli

Maple Taffy

Stanley’s Maple Syrup poured and rolled over ice. Freshly made in front of you and your guests

Dinner Selections

Gluten Free
Vegetarian
Vegan

Our dinner packages start as 3 course meals. Water and house made dinner rolls
accompany the meals. Your guest’s choices and number of each entrée required are to
be conﬁrmed no later than 2 weeks prior to your event. All entrée pricing includes a
standard ﬁrst course of EITHER soup or salad, your choice of starch and vegetable
sides, and a standard dessert. A station of freshly brewed coffee & premium teas is
available during dessert. We will discuss any food sensitivities, allergies or preferences
during your menu planning meeting.

First Course Options
Add an additional course of soup or salad for $6.00 per person

Soups
Maple Butternut Squash Soup

A savoury blend of butternut squash, vegetables, cream and maple syrup. Topped with a swirl of crème
fraiche and fresh chopped parsley. Vegan substitutes available.

Potato Bacon Soup

A stuffed baked potato in a bowl! Creamy potato soup with bacon bits, served garnished with cheddar
cheese and chives

Smoked Maple Tomato Soup

A blend of our house smoked tomatoes, maple syrup, cream, and a hint of spice. Served with parmesan
and fresh chopped parsley. Vegan substitutes available.

Salad

Pick one salad dressing to pair with one of our salad options.
Maple balsamic, ranch, maple mustard, maple poppy seed, or herb vinaigrette

Traditional Caesar Salad

Crisp romaine, house made croutons, house made bacon bits, parmesan cheese with a creamy caesar
dressing.

Strawberry Mixed Greens Salad (Seasonal- May-Sept)

Fresh mixed greens, mandarin oranges, strawberries, and red onions.

Heritage Greens Garden Salad

A tender mix of seasonal greens, red onion, cucumber, bell peppers, and cherry tomatoes.

Apple Cranberry Mixed Greens Salad

Fresh mixed greens, tart apples, sweetened dried cranberries, and red onions.

Gluten Free
Vegetarian
Vegan

Dinner Selections
Entrée Options
Chicken
Stanley’s Maple Glazed BBQ Chicken

$34.50 and up

Chicken with Mushroom White Wine Sauce

$35.50 and up

Pesto Rosso Chicken

$37.95 and up

Roast Turkey (Seasonal)

$41.95 and up

Tender chicken breast grilled with our Stanley’s BBQ sauce and topped with shoestring onions

Fresh sliced local mushrooms in a delicate white wine sauce

Tender chicken breast roasted with a pesto rosso sauce

Traditionally seasoned roast turkey, accompanied by our homemade dressing, pan gravy & maple
cranberry chutney

Beef
Roast Beef

$34.95 and up

BBQ Top Sirloin

$41.50 and up

Herb Crusted Canadian Prime Rib

$47.95 and up

Delicious hand-carved roast beef served thinly sliced with our house gravy

Premium Canadian Beef in our house blend of spices & seasonings. Grilled to perfection and sliced thin.
Served with our house made chimichurri

Premium Canadian Beef slow cooked for maximum ﬂavor. Served with Horseradish & Natural Au Jus

Fish
Soya & Maple Glazed Salmon Fillets

$35.50 and up

Tilapia with Citrus Herb Butter

$33.95 and up

Fillet of Atlantic Salmon Brushed with our Maple & Soya glaze

Fillet of Tilapia Topped with Stanley’s Citrus Herb butter

Pork
Pork Loin with Maple Apple Cream Sauce

$33.50 and up

Mushroom Stuffed Pork Tenderloin

$34.95 and up

Cider & maple Brined Pork Loin, served dressed with our Maple Apple Rum Cream Sauce

Pork tenderloin, stuffed with a ﬂavourful mushroom stufﬁng and slow roasted and topped with Stanley’s
house made bacon jam.

Gluten Free
Vegetarian
Vegan

Dinner Selections
Entrée Options
Vegan/Vegetarian
Grilled Portobello Mushroom Caps

$31.95 and up

Moroccan Stuffed Bell Pepper

$31.95 and up

Penne with Tomato Basil Sauce

$30.95 and up

Lightly seasoned & dressed in our house marinade, then topped with roasted veggies & provolone cheese.
Vegan substitutes available.

Seasoned rice & fresh vegetables in a roasted sweet bell pepper.

Penne pasta coated in tomato basil sauce served with parmesan cheese and parsley with garlic bread on
the side. Vegan substitutes available.

Children’s Menu

Children under 2 are complementary when sharing their parents’ setting & meal. Children’s meals
come with the same starter and same dessert as the adult guest’s meal.

Option 1 - Smaller portion of your adult entrée 15% discount off menu
Option 2 - Chicken Fingers & Fries

3 All white chicken tenders & fresh cut fries with ketchup & plum sauce

$20.50 and up

Side Options
Starches

Vegetables

Rosemary and Garlic Roasted Potatoes

Seasonal Vegetable Medley

Pick one starch option to accompany your entrées

Red skin potatoes seasoned with rosemary and
garlic and roasted to perfection

Garlic Smashed Potatoes

Red skin potatoes mashed with fresh garlic and
butter

Vegetable Rice Pilaf

Rice cooked with vegetable stock and vegetables

Pick the medley or two choices of vegetables

A bright mix of colours and ﬂavours with
seasonal fresh vegetables from our local
supplier.

Your Choice of Vegetables
Green Beans
Fresh green beans

Maple Ginger Carrots

Carrots roasted in our maple ginger glaze

Asparagus (Seasonal to June/ July)
Local, fresh asparagus grilled

Buttered Corn Niblets

Local, fresh corn off the cob tossed in butter

Gluten Free
Vegetarian
Vegan

Dinner Selections
Dessert Menu

A single dessert choice is available to all of your guests. Coffee & tea station with
dessert served buffet style for guests to help themselves. Sorbet is provided as an
alternative for allergies & dietary restrictions.

Stanley’s Maple Apple Crisp

Fresh local apples, tossed with cinnamon & sugar. Topped with our homemade crumble topping.
Served with maple caramel and vanilla bean ice cream.

Stanley’s Cheesecake

Served in a small mason jar – a light airy version of the classic cheesecake. Choice of ﬂavour: mixed
berry, chocolate, maple caramel. Each garnished with dollop of whipped cream.

Chocolate Lasagna

Decadent layers of chocolate cookie crumb, cream cheese ﬁlling, airy chocolate mousse and light whipped
cream served in a small mason jar.

Sticky Toffee Pudding
Soft and decadent sticky toffee pudding cake topped with our house maple toffee sauce, served with
whipped cream.

Maple Tart
A ﬂaky pie shell ﬁlled with a rich maple curd, topped with whipped cream and maple sugar.

Fresh Fruit Salad

A mixture of bite sized seasonal fruit & berries in their natural juices garnished with whipped
cream.

Upgraded Options

Decadent Chocolate Cake

Add $4.00 per person

Stanley’s Fresh Baked Pie Table

Add $4.00 per person

Vegan and gluten free cake topped with a delicious chocolate glaze

Baked Fresh. Choose 3 of the following;
Apple, Pumpkin, Cherry, Maple Sugar, Blueberry, Strawberry Rhubarb

Gluten Free
Vegetarian
Vegan

Evening Snack Options

Evening snack orders are based on 75% of your minimum guaranteed number of guests.
All evening snacks are served on high-quality biodegradable/recyclable disposable
dishware.
Poutine

$8.00 per person

Potato Wedges

$6.50 per person

True Canadian Poutine. Fresh Baked Fries & St Albert’s Cheese Curd, Smothered in Our House Poutine
Sauce. Served Butler Style.

Served Buffet Style. Fresh potato wedges with assorted dips.

Pizza Bar

$8.00 per person

Maple Taffy

$4.50 per person

Served Buffet Style. Your choice of up to 3 different kinds of Freshly Baked Pizzeria Style Pizza.
Vegetarian, Pepperoni, Combination, Cheese, Hawaiian

Stanley’s Maple Syrup poured and rolled over ice. Freshly made in front of you and your guests

Deep Fried Pancakes

$6 per person

Stanley’s Family Recipe pancakes deep fried, covered in icing sugar with Stanley’s Maple Syrup drizzled
on top

Choose from our Cocktail Hour – Platters & Dips sections

Specialty Options
Looking for something different to make your wedding day unique? Check out our
alternative meal options.

Sunday Brunch

Each course served to your guest tables by our event staff

$31.50 per person

First Course
●
●

Fruit salad
Breakfast pastries

Entrée
●
●
●

A beautifully arranged plate of egg frittata, maple glazed ham, country style potatoes & Host choice
of French toast or Stanley’s Family Recipe Pancakes
Stanley's own maple syrup - Served in glass bottles to the table
Chilled orange juice - Served in glass carafes to the table

Dessert
●
●

Select one option from our dessert menu
Coffee and Tea station

Add bacon for $3.50 per person. Add Maple Baked beans for $3.50 per person.

Gluten Free
Vegetarian
Vegan

Buffet Menu Options
Formal Buffet

Formal Buffet pricing begins at $39.95 per person
Choose two protein entrées, one vegetarian entree, one potato & two vegetable options
from our dinner selections menu. The ﬁrst & third courses are served directly to your
guests. Coffee & tea available from the self-serve coffee station

Barbeque Buffet Menu
Salad Options

Each buffet menu comes with a selection of two salads.
Potato Salad

Tender red skin potatoes and vegetables tossed in a creamy dressing

Coleslaw

Shredded cabbage, carrot & vegetables in a creamy dressing

Pasta Salad

Tender pasta, seasonal vegetables & our house dressing

Broccoli Salad

Broccoli ﬂorets, red onion, bacon and cheddar cheese, in our creamy house dressing

Country Garden Salad

Mixed Greens with cherry tomatoes, onion, cucumber, & bell peppers tossed with our maple balsamic
dressing

Corn & Bean Salad

Sweet corn, black beans & seasonal vegetables in a zesty vinaigrette

Traditional Caesar Salad

Crisp romaine, house made croutons, house made bacon bits, parmesan cheese with a creamy caesar
dressing.

Classic Backyard BBQ
●
●
●
●
●
●
●
●
●

Handmade Stanley’s Farm Raised Beef Patties
Grilled Jumbo Hot Dogs
Grilled Veggie Burger
All of the above served on a selection of Buns
Assorted Condiments & Toppings
Choice of 2 salads from above menu
Assorted Pickles
Choice of dessert from above menu
Coffee & Tea station
Iced Water

Substitute Bratwurst for Hot Dogs add $2.00 per person

$26.95 per person

Gluten Free
Vegetarian
Vegan

Buffet Menu Options
Barbeque Buffet Menu
Country Style Chicken & Ribs
●
●
●
●
●
●
●
●

$38.95 per person

Quarter Chicken (Leg & Thigh) in our Stanley’s Maple BBQ Sauce
1/3 Rack Pork Side Ribs
½ cob of corn (Seasonal-August - September) or Grilled Seasonal Vegetables
Choice of 2 salads from above menu
Stanley’s dinner rolls with butter
Choice of dessert from above menu
Coffee & Tea station
Iced Water

Substitute white meat (Breast & Wing) for an additional $3.00 per person

Olde Fashioned Pig Roast
●
●
●
●
●
●
●
●

$43.95 per person

Slow Roasted local Pork (cooked on site) with Herbed Stufﬁng & gravy
Roasted Rosemary & Garlic Potatoes
½ cobs of corn (Seasonal) or Grilled Seasonal Vegetables
Choice of 2 salads from above menu
Stanley’s dinner rolls with butter
Choice of dessert from above menu
Coffee & Tea
Iced Water

Minimum of 100 guests is required for a Pig Roast

Cocktail Style

Gluten Free
Vegetarian
Vegan

Cocktail Events encourage your guests to mingle and do away with the formality of
assigned seating and seating plans and work best with a later ceremony time (5pm or
6:30pm) so that your guests are not expecting a plated dinner. It is best if ALL guests are
invited to the entire event as the later start time isn’t conducive to “reception” guests.
An Evening Snack selection is still encouraged, to ensure an adequate amount of food for
your guests. There is no children’s pricing on Cocktail Style Menus.

Choose a minimum of 6 items from the Hors D’oeuvres menu above
and Station Items menu below.

Action Station Items

$8 per person

Pierogi Bar

Pierogies fried in front of you with fried onions, with a selection of toppings including sour cream, green
onions, bacon & sauerkraut

Carving Station

Stanley’s farm-raised beef, slow roasted OR smoked and thinly sliced, piled high on a homemade slider
bun and served with horseradish aioli & red onion

Mac & Cheese Bar

Macaroni and creamy bechamel, sauced in front of you, with a selection of toppings including hot dogs,
green onions, cheese, & bacon

Taco Bar

Hard & soft-shelled tortillas loaded with Stanley’s Farm Raised Beef, served with a selection of toppings
including salsa, sour cream, cheese & lettuce

Pricing is current as of January 2022. Menu pricing is based on current market value and
subject to change without notice. Pricing is based on a minimum of 100 guests. Groups under
100 may be subject to additional fees. Pricing listed is prior to rental, services & HST.

