
 

 

 

RECEPTION/WEDDING Options 
Minimum of 30 people required- please see our regular catering menu 

 for alternative options 

 
Option #1 

$15.95 per person 

Cheddar Cornmeal Dumplings 
Mexican Salad 

Santé Fe Chicken 
Slow Cooked Mexican Laced Pork 

Cumin Infused Rice 
 

Option #2 
$17.95 per person 

Dinner Rolls & Butter 
Asian Salad 

Sticky Orange Chicken 
Ginger Sesame Pork Loin 

Asian Noodles 
Jasmine Rice 

 

Option #3 
$22.95 per person 

Dinner Rolls & butter 
Classic Caesar Salad 

Italian Salad 
Six Cheese Ravioli with Vodka Infused Tomato Sauce 

Chicken Parmesan with Marinara Sauce 
Pork with a Marsala Cream Sauce 

Roasted Potatoes 
 

 
 

*At Cena, we are committed to working with guests who may have dietary requirements- 
Please feel free to inquire* 

 



 

 

Buffet Options 
From $24.95 to $30.95 per person 

 

 

Choice of 2 Salads 
House, Signature Cranberry Spinach, Classic Caesar, Greek, Red Potato, 

Coleslaw, Jamaican Pasta, Broccoli, Asian, Mexican 
 

Choice of 2 Proteins 
Chicken (or pork) Marsala, Chicken Parmesan, Grilled Chicken with Mango Salsa, Herb 
Chicken with Wild Berry Salsa, Herb Crusted Pork with a Dijon Tarragon Cream Sauce, 
Ginger Sesame Pork, Honey Ham, Parmesan Crusted Basa, Stuffed Basa Roulade, Earl 

Grey Salmon, Meatballs in a Mushroom Gravy, Sliced Roast Beef with Au Jus. 
*Pork can be upgraded to pork tenderloin for an additional cost* 

*Roast Beef can be carved on-site for an additional cost* 

 
Choice of 2 Sides 

Jasmine Rice, Lemon Herb Rice, Penne with Marinara Sauce, Tuscan Garlic Mashed 
Potatoes, Creamy Scalloped Potatoes, Roasted Potatoes 

 
Choice of Vegetable 

Corn, Creamy Peas, Peas & Carrots with Dill, Peas & Corn with butter, 
Honey Glazed Carrots, Roasted Garlic Lemon Broccoli, 

Szechuan Green Beans (seasonal) 
 

Add any of the following to your Buffet: 
Beef Cabbage Rolls (2 per person) - $4.25 each 

Perogies w/ Bacon, Onion & Sour Cream (4 per person)- $2.50 
Combo of Cabbage Rolls & Perogies- $6.25 

Six Cheese Ravioli with Wine Infused Tomato Sauce- $2.00 
Cheese & Pickle Trays- Prices will vary according to size 

Fruit & Vegetable Trays- Prices will vary according to size 
Coffee & Tea- $2.50 per person 
Dessert Trays- $1.75 per person 

 

Included in your meal: Dinner Rolls with whipped butter, 
Disposable plates, cutlery & napkins. 

*Chafing Dishes, Linens, Rentals and Table Set-Up can all be provided for an additional charge* 
 

*Prices are all subject to GST & Gratuity* 



 

 

extra’s & details on “side” items 

 

Assorted Drinks 
$1.75 per person 

An assortment of juice, water and soft drinks 
 

Assorted Desserts 
$1.75 per person 

An assorted platter which includes: chocolate chunk cookies, white chocolate macadamia nut cookies, 
double chocolate chunk cookies, tiger brownies, haystack brownies, caramel swirl cake, lemon streusel cake,  

assorted macaroons, double dutch chocolate brownie , and carrot cake 
 

Fruit Tray 
A beautiful tray of cut seasonal fruit 

**Prices may vary slightly due to market conditions out of our control** 
 

Serves 10-12    $34.95 
Serves 20-24    $67.95 
Serves 34-40   $89.95 

 

Veggie Tray 
A healthy & colorful tray of seasonal vegetables 

**Prices may vary slightly due to market conditions out of our control** 
 

Serves 10-12    $29.95 
Serves 20-24    $59.95 
Serves 34-40   $79.95 

 

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

 
 

1. Delivery costs are applicable depending on the catering size. 

2. If hot food is part of an order, we will deliver the food in insulated bags and disposable foil containers. Should you wish to have chafing dishes 

these are available; however the cost will depend on the size of the group & order. 

3. Can accommodate most any dietary restrictions and/or needs. 

4. On-site service is also available for larger groups. 

5. For weddings 3 weeks advance notice is required; however we may be able to accommodate you with less notice. Please call to confirm.  

6. For Weddings, a deposit of 50% will be due 7 days prior to the date. **The Balance of Payment is required for the same day as delivery or 

pick-up** 

7. GST is added to the total on all orders 

8. Gratuity will be added to all orders of either 15% or 18% depending on what staffing is required. 

9. Cancellation Policy: Any orders to be cancelled must be done at least 3 weeks in advance. Orders cancelled between three and two weeks 

prior to catering 

will be charged 50% of the entire bill & orders cancelled less than 1 week prior to the catering will be charged 100% of the bill. 


