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Farmhouse Breakfast Buftet
$36/person (min 20 people)
Offered Monday, Thursday, Sunday

- Scrambled Eggs with Chives

- Crispy Bacon

- Turkey Sausages

- Herb Spiced Home Fries )
- Yogurt with Granola
- Assorted Freshly Baked Pastries & Danishes

- Fresh Seasonal Fruit Platter

Southwest Breakfast Buftet
$36/person (min 20 people)
Offered Tuesday & Friday

- Scrambled Eggs with Pico &

Monterey Jack Cheese ** | <N

: CI’ISpy Bacon LUTEN-FREL ‘\}
- Peameal Bacon J &D -
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- Herb Spiced Home Fries
- Yogurt with Granola
- Assorted Freshly Baked Pastries & Danishes
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‘Fresh Seasonal Fruit Platter (5(#) Note: Menns onlside of the (lai;V rolation
are avaitlable for an additional $5 per
person

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests
allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.

Changes and substitutes to menu items are available at additional charge. Please note that the pictures displayed are for illustration purposes only
and may not reflect the actual portion size or presentation of the items.***




Living Water Fusion

Breakfast Buffet

$36/person (min 20 people)
Offered Wednesday & Saturday

- Scrambled Eggs with Spinach and Asiago *
- Crispy Bacon

- Belgium Waffles with Maple Syrup Enhance your

- Herb Spiced Home Fries 1.
B BsUr with Granola Breakfast Buffet with:

- Assorted Freshly Baked Pastries & Danishes
- Fresh Seasonal Fruit Platter (2(§)([)) Turkey Sausage - $4/person

Sunrise Buffet Home-made Chipotle @

$23/person (min 10 people) Baked Bean Medley - $3/person

Offered Dail
4 Créme Bralée French Toast ()

. Seasonal Fruit Platter P& @) with Dulce De Leche - $7/person

- Assorted Breakfast Pastries & Muffins
- Yogurt with Granola
***Add extra $10 / person for Bacon and Eggs

Note: Menus ounlside of the daily rotation
are avaitlable for an additional $5 per
person

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests
allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.

Changes and substitutes to menu items are available at additional charge. Please note that the pictures displayed are for illustration purposes only
and may not reflect the actual portion size or presentation of the items.***




Morning Classic
$14/person

- Fruit Platter @'@

- Assorted Cookies

Pick Me Up
$16/person

- Fruit Platter

- Yogurt

- Granola

- Chocolate Chip Banana Bread

The New Yorker

$18/person

- Smoked Salmon | Multigrain & Plain Bagels |
-Lemon Dill Cream Cheese &

Regular Cream Cheese |

- Pickled Onions | Guacamole | Spinach |
Sliced Cucumbers | Capers

Charcuterie Platters
$25/person

Assorted Cheeses and Cured Meats |
Cornichons | Fruits | Assorted Nuts |
Kalamata & Stuffed Olives |

Variety of Chutneys & Compotes |
Pickled Vegetables |

French Baguette & Assorted Crackers

Afternoon Classic

$14/person
- Vegetable Crudité with Ranch
- Brownies

Health Nut

$17/person

- Roasted Garlic Hummus | Guacamole | Tzatziki |

- Falafel Bites | Warm Assorted Olives | Mini Naan |
Corn Chips | Kind Bar

The Snacker

$16/person
- Assorted Chips & Popcorn
- Assorted Chocolate Bars and Candies

Continuous Coffee Service for 3 hours
$5/person

Add Whole Fruit

$3/person

***Please be advised that menu items and prices may change. All prices are subject to HST and an 18% administration fee. At Living Water Resorts,
our Food and Beverage Service aims to cater to all guests allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot

guarantee a completely allergen-free environment. Changes and substitutes to menu items are available at additional charge. Please note that the

pictures displayed are for illustration purposes only and may not reflect the actual portion size or presentation of the items.***



$23 LAKESIDE BRUNCH MENU

CHOICE OF ONE OF THE BELOW

Chai Yogurt Bowl
Vanilla & Living Water Honey Infused |
Blueberries | Bananas Strawberries | Granola |
Chia Seeds

R

Pancake Stack
Two Eggs Any Style | Choice of Bacon, Ham or Sausage |
Spiced Home Fries | Toast
Peameal or Turkey Bacon Available as Substitute — +$10

R

Mixed Berry French Toast
Classic French Toast | Mixed Berry Compote
| Whipped Cream | Maple Syrup

R

Avocado Toast
Rye Toast | Smashed Avocado | Pico Salsa |
Two Poached Medium Eggs

R

Breakfast Skillet
Chorizo | Bell Pepper | Onion | Spiced
Potatoes | Mozzarella & Cheddar | Two Sunny
Side Up Eggs | Sourdough

R

Classic Eggs Benedict
Two Soft Poached Eggs | Canadian Back Bacon |
English Muffin | Hollandaise | Spiced Home Fries
| Fresh Fruit

Served with Coffee and Tea

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guest

allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.
Changes and substitutes to menu items are available at additional charge.***




GOURMET SANDWICHES BOXED LUNCH

S27/person
Inucludes Bottle of Water, Prece of Fresh Fruil, Bag of Chips & Snacks

Prime Rib
Horseradish Aioli | Dijon | Cheddar | Lettuce | Ciabatta Bun

Oven Roasted Turkey
Roasted Garlic Aioli | Lettuce | Tomato | Swiss Crisp Bacon | Ciabatta Bun

Black Forest Ham
Swiss | Dijon Mustard | Roasted Garlic Aioli | Lettuce | Ciabatta Bun

Caprese

Arugula | Pesto | Roasted Garlic Aioli | Bocconcini Cheese | Reduced Balsamic

Tomato | Ciabatta Bun m

Grilled Veggie Sandwich VEGAN
Eggplant | Zucchini | Roasted Pepper | Vegan Pesto | Balsamic Reduction |
Ciabatta Bun

Note: All avatlable with gliten-free buns

***Please be advised that menu items and prices may change. All prices are subject to HST and an 18% administration fee. At Living Water Resorts,
our Food and Beverage Service aims to cater to all guests allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot
guarantee a completely allergen-free environment. Changes and substitutes to menu items are available at additional charge. Please note that the
pictures displayed are for illustration purposes only and may not reflect the actual portion size or presentation of the items.***




$38 LAKESIDE LUNCH MENU

FIRST COURSE
Board for Sharing

Veggie Spring Rolls and Tempura Shrimp Platter
2 Pieces Spring Roll per Person | 2 Piece Per Person |
Sweet Chili Sauce

SECOND COURSE

CAB Beef Burger
Served with Fries or Side House Salad Brioche
Bun | Lettuce | Tomato | Pickles | Gouda |
Roasted Garlic Aioli

R

Tex-Mex Cobb Salad
Romaine | Avocado | Cherry Tomatoes | Shredded
Carrots | Soft Boiled Egg | Bacon Bits | Black Olives |
Corn | Black Beans | Chipotle Lime Dressing

Add ons: Grilled Chicken Breast — +$11 | Pan-Seared
Salmon — +$10 | Garlic Herb Sautéed Prawns — +$15
R

Fish & Chips
Beer Battered Haddock | Fries | Pickle Aioli |
Malt Vinegar Slaw | Lemon

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests

allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.
Changes and substitutes to menu items are available at additional charge.***




$49 LAKESIDE LUNCH MENU

FIRST COURSE

Veggie Spring Rolls
4 pc Spring Rolls | Sweet Chili Sauce

R

Berry Salad
Haven Mixed Greens | Mixed Berries | Goat Cheese |
Toasted Almonds | Apples | Balsamic Vinaigrette

SECOND COURSE

Certified Angus Beef Burger
Served with Fries or Side House Salad Brioche Bun |
Lettuce | Tomato | Pickles | Gouda | Roasted Garlic Aioli

R

Tex-Mex Cobb Salad
Romaine | Avocado | Cherry Tomatoes | Shredded Carrots | Soft
Boiled Egg | Bacon Bits | Black Olives | Corn | Black Beans |
Chipotle Lime Dressing

Add ons: Grilled Chicken Breast — +$11 | Pan-Seared Salmon -
+$10 | Garlic Herb Sautéed Prawns — +$15

R
Fish & Chips
Beer Battered Haddock | Fries | Pickle Aioli |
Malt Vinegar Slaw | Lemon

DESSERT

Chocolate Truffle Cake

R

Créme Bralée

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests

allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.
Changes and substitutes to menu items are available at additional charge.***




$70 LAKESIDE DINNER MENU

TO START

Lakeside House Salad
Mixed Greens | Berries | Apples | Goat Cheese | Toasted
Almonds | Balsamic Vinaigrette
Add ons: Grilled Chicken Breast — +$11 | Pan-Seared Salmon
- +$10 | Garlic Herb Sautéed Prawns - +$15

R

Caesar Salad
Romaine | Shaved Asiago | Croutons | Crispy Pancetta |
Creamy Roasted Garlic Dressing | Lemon Wedge
Add ons: Grilled Chicken Breast — +$11 | Pan-Seared Salmon
- +$810 | Garlic Herb Sautéed Prawns — +$15

ENTREE

8o0z. Striploin
Yukon Gold Garlic and Chive Mashed Potatoes
Seasonal Vegetables | Port Jus

R

Atlantic Salmon
Maple Glaze | Roasted Fingerling Potatoes | Fried Brussels Sprouts |
Crispy Bacon | Cranberry Gastrique | Goat Cheese | Pumpkin Seeds

R

Certified Angus Beef Burger
70z Burger | Brioche Bun | Lettuce | Tomato Pickles | Garlic Aioli

R
Falafel & Quinoa Power Bowl
Warm Quinoa | House-made Fried Falafel | Frilled Zucchini &

Peppers| Roasted Sweet Potato | Marinated Chickpeas | Baby
Spinach | Cucumber Ribbons | Pickled Red Onion | Beet Hummus |
Lemon Oregano Vinaigrette | Tzatziki | Feta

DESSERT

Chocolate Truffle Cake

Créme Brialée
Chef's Choice Cheesecake

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests

allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.
Changes and substitutes to menu items are available at additional charge.***




$80 LAKESIDE DINNER MENU

TO START

Berry House Salad
Haven Mixed Greens | Mixed Berries | Goat Cheese | Toasted
Almonds | Apples | Balsamic Vinaigrette
Add ons: Grilled Chicken Breast — +$11
Pan-Seared Salmon - +$10 | Garlic Herb Sautéed Prawns — +$15

R

Caesar Salad
Romaine | Shaved Asiago | Croutons | Crispy Pancetta | Roasted Garlic
Dressing | Lemon Wedge
Add ons: Grilled Chicken Breast — +$11 | Pan-Seared Salmon - +$10
Garlic Herb Sautéed Prawns - +815

ENTREE

100z. Striploin
Yukon Gold Garlic and Chive Mashed Potatoes
Seasonal Vegetables | Port Jus

R

Seafood Linguine
Shrimp | Bay Scallops | Mussels | Rose Sauce | Octopus | Fresh Basil

R
Smoked Half Chicken
Collingwood Whisky Maple Glaze | Fingerling Potatoes | Seasonal
Vegetables

R
Falafel & Quinoa Power Bowl
Warm Quinoa | House-made Fried Falafel | Frilled Zucchini &

Peppers| Roasted Sweet Potato | Marinated Chickpeas | Baby
Spinach | Cucumber Ribbons | Pickled Red Onion | Beet Hummus |
Lemon Oregano Vinaigrette | Tzatziki | Feta

DESSERT
Chocolate Truffle Cake

Créme Brialée
Chef's Choice Cheesecake

***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests

allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment.
Changes and substitutes to menu items are available at additional charge.***




Culinary Theatre
Dinner Experience 2026

DELICIOUS & INTERACTIVE

The Culinary Theatre is an
interactive culinary experience,
a perfect dining experience for
those looking for more than just
a mouth watering dish.

In this presentation style
kitchen, Living Water Resort'’s
Chef prepares a customized,
seasonal menu. While guiding
participants through the
preparation and execution of
each course,

Watch, learn, and taste as our Chef shares
exclusive tips while crafting this seasonal menu
right before your eyes.

This makes for an intimate experience for a
small group—dining like you never have before.

Each course can be paired with a wine chosen
to bring out the flavours in every dish.

Ask your Event Coordinator about our
Cook-Off Team Building Activity in the Culinary
Theatre.



Culinary Theatre
DinnerExperience 2026

SAMPLE MENU

$130 Per Guest - Including 4 Course Menu & Wine Pairing

$105.00 Without Wine Pairing
Maximum 16 guests - $2530.00 Chef Fee Applies

Hors D’oeuvre
Pan Seared Scallop | Cauliflower puree | grilled cauliflower floret | brown butter vinaigrette | toasted
hazelnuts | lemon zest | Wine Pairing - 2024 Chateau de Mus Viognier (Languedoc, France)

Appetizer

Whipped Goat Cheese & Roasted Beets | Beel paint | citrus roasted beets | arugula | radicchio |
frisee | candied walnuts | balsamic dressing | Wine Pairing - 2024 Cantine Teanum Primitivo
(Pugliq, Italy)

Entrée
Beet Tenderloin | Mushroom risotto shaved parmesan | truffle compound buitter| grilled asparagus
jus| crisp onion | Wine Pairing - 2019 Chateau Fleur Haut Gaussens (Bordeaux Supérieur, France)

Dessert
Dark Chocolate Torte | Raspberry coulis | vanilla creme fraiche | edible flowers | Wine Pairing -
Tenuta Santome, Bianco Spumante Extra Dry (Treviso, Italy)



COOK OFF - LUNCH
Choice of Beef Chili or Red Thai Curry

Chicken

Each group will prepare their own one pot dish
using their own flare and techniques. Each
group will start at the same time and have two
hours to complete their dish. At the end of the
competition, the Living Water culinary team
will judge. At the end of the competition the
Living Water culinary team will prepare a
buffet with gourmet toppings for the Chili &
Curry or create your own custom meal with
the ingredients provided. This buffet will
include a Seasonal Salad & Sweet Table. Each
team member will have a chance to taste each
other's dishes and to vote on their favourite
dish.

Ask your event coordinator how to include
this into your meeting schedule.

Groups of 12-16 people

Teams of 4-6

Available in the Culinary Theatre at Lakeside Seafood &
Grill

$48/person plus taxes & gratuity

Teams under 12 people will require a Chef fee of $200

Ask the Event Coordinator for Seasonal Offerings



	Lakeside Menu 2026
	Breakfast Buffet
	All buffets come with Coffee & Tea
	Farmhouse Breakfast Buffet $36/person (min 20 people) Offered Monday, Thursday, Sunday
	· Scrambled Eggs with Chives · Crispy Bacon · Turkey Sausages · Herb Spiced Home Fries  · Yogurt with Granola  · Assorted Freshly Baked Pastries & Danishes · Fresh Seasonal Fruit Platter

	Southwest Breakfast Buffet $36/person (min 20 people) Offered Tuesday & Friday
	· Scrambled Eggs with Pico &    Monterey Jack Cheese · Crispy Bacon · Peameal Bacon · Herb Spiced Home Fries  · Yogurt with Granola  · Assorted Freshly Baked Pastries & Danishes · Fresh Seasonal Fruit Platter
	Note: Menus outside of the daily rotation are available for an additional $5 per person


	MORNING & AFTERNOON  Breaks
	All buffets come with Coffee & Tea
	Afternoon Classic  $14/person · Vegetable Crudité with Ranch · Brownies
	Health Nut  $17/person · Roasted Garlic Hummus | Guacamole | Tzatziki | · Falafel Bites | Warm Assorted Olives | Mini Naan | Corn Chips | Kind Bar
	The Snacker  $16/person · Assorted Chips & Popcorn · Assorted Chocolate Bars and Candies

	Continuous Coffee Service for 3 hours $5/person
	Add Whole Fruit $3/person

	$23 LAKESIDE BRUNCH MENU
	CHOICE OF ONE OF THE BELOW

	$38 LAKESIDE LUNCH MENU
	FIRST COURSE
	Veggie Spring Rolls and Tempura Shrimp Platter 2 Pieces Spring Roll per Person | 2 Piece Per Person |  Sweet Chili Sauce

	SECOND COURSE
	Tex-Mex Cobb Salad Romaine | Avocado | Cherry Tomatoes | Shredded Carrots | Soft Boiled Egg | Bacon Bits | Black Olives | Corn | Black Beans | Chipotle Lime Dressing
	Add ons: Grilled Chicken Breast – +$11 | Pan-Seared Salmon – +$10 | Garlic Herb Sautéed Prawns – +$15
	Fish & Chips Beer Battered Haddock | Fries | Pickle Aioli | Malt Vinegar Slaw | Lemon


	$49 LAKESIDE LUNCH MENU
	FIRST COURSE
	SECOND COURSE
	Tex-Mex Cobb Salad Romaine | Avocado | Cherry Tomatoes | Shredded Carrots | Soft Boiled Egg | Bacon Bits | Black Olives | Corn | Black Beans | Chipotle Lime Dressing
	Add ons: Grilled Chicken Breast – +$11 | Pan-Seared Salmon – +$10 | Garlic Herb Sautéed Prawns – +$15

	DESSERT
	Chocolate Truffle Cake
	Crème Brûlée
	***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment. Changes and substitutes to menu items are available at additional charge.***


	$70 LAKESIDE DINNER MENU
	TO START
	ENTRÉE
	DESSERT
	Chocolate Truffle Cake
	Chef’s Choice Cheesecake

	$80 LAKESIDE DINNER MENU
	TO START
	ENTRÉE
	DESSERT
	***Please be advised that menu items and prices may change. At Living Water Resorts, our Food and Beverage Service aims to cater to all guests allergies and dietary needs. While we strive to ensure a safe dining experience, we cannot guarantee a completely allergen-free environment. Changes and substitutes to menu items are available at additional charge.***

	Culinary Theatre Dinner Experience 2026
	DELICIOUS & INTERACTIVE

	Culinary Theatre Dinner Experience 2026
	Culinary Theatre Experience 2026
	COOK OFF - LUNCH
	Choice of Beef Chili or Red Thai Curry Chicken
	Each group will prepare their own one pot dish using their own flare and techniques. Each group will start at the same time and have two hours to complete their dish. At the end of the competition, the Living Water culinary team will judge. At the end of the competition the Living Water culinary team will prepare a buffet with gourmet toppings for the Chili & Curry or create your own custom meal with the ingredients provided. This buffet will include a Seasonal Salad & Sweet Table. Each team member will have a chance to taste each other's dishes and to vote on their favourite dish.
	Ask your event coordinator how to include this into your meeting schedule.
	Ask the Event Coordinator for Seasonal Offerings




