Bronze
PARTY MENU

$22

per person

(plus tax & gratuity)

BEVERAGE

Cocktail
PARTY MENU

$18

CHOICE OF COCKTAIL

Choice of a soft drink

STARTER
Mixed Greens Salad, Caesar Salad
or Soup du Jour

ENTRÉE
classic angus meatloaf

With mashed potatoes, gravy, fried onions, and
seasonal vegetables.

Rose ReIsman’s Warm Chicken
Spinach Salad

Moroccan Cigars

Sausage Penne

Smoked Italian sausage, shaved parmesan cheese,
onion, roasted red peppers and tomato garlic sauce.

DESSERT
Choose one of our scrumptious Mini Desserts

COFFEE OR TEA
Vegetarian

Low-Gluten

Zesty dill pickle spears in a crispy seasoned breading
Served with roasted garlic ranch.

Tex Mex Quesadilla

Grilled chicken, black beans, charred corn, cheddar
cheese, monterey jack cheese, fresh cilantro and
chipotle aioli.

Crispy Calamari

Hand-cut and battered, served with roasted pepper
aioli and our warm house-made tomato marinara.
Additional 5oz house wine for $6
Additional 16oz draught beer for $6.50
Additional cocktail for $7
Add a selection of Mini Desserts for $2.50/person

BEVERAGE
Choice of juice or soft drink

ENTRÉE

Served with multi grain toast, tomatoes and mixed
greens salad.

Mini Avocado Egg Rolls

Deep Fried Dills

THE B.B.B.L.T.

Group / Holiday
Set Menus

Applewood smoked bacon, peameal bacon,
prosciutto, avocado, crispy bacon aioli, tomato and
lettuce on artisan bread.

Book your party at

With breakfast potatoes or latkes, fresh fruit and
choice of toast.

elegant and festive ambiance, superb
service and great meals, all at reasonable
prices! We’re a perfect destination for
an office luncheon or a corporate dinner,
and we can accommodate your group of
10 to 100 guests. With a dedicated event
co-ordinator on site, all the details for
your special party will be taken care of.

Rose Reisman’s
Multigrain French Toast

The Pickle Barrel and enjoy our

Menus avail able at
all pickle barrel locations
Visit picklebarrel.ca for location contact details.

New York striploin steak & Eggs

Low-fat milk, egg whites, cinnamon and fresh mixed
berries.

homemade buttermilk
Chocolate banana pancakes

Served with pure Canadian maple syrup and a side
of Applewood smoked bacon.

COFFEE OR TEA
Vegetarian

Prices and menu items are subject to change without notice.

Substitute a full dessert for $5
Add 5oz house wine for $6
Add any signature cocktail for $7
Add 16oz draught beer for $6.50

per person

(plus tax & gratuity)

EGG WHITE, ASPARAGUS
& MUSHROOM OMELETTE

Seasoned Ontario beef, hand-rolled in a mini spring
roll wrapper, fried till crispy and served with hummus.

Honey garlic, bbq, buffalo or sriracha.

$18

Breakfast Fritata

Mac and Cheese Poppers

Big House Wings

Deluxe
PARTY MENU

Three eggs, applewood smoked bacon, havarti
cheese, arugula, field mushrooms, red onions,
sundried tomatoes, toasted baguette and breakfast
greens.

Lightly breaded and deep-fried, served with a touch
of tomato cream sauce.

Veggie Soy Burger

Pale ale beer battered haddock fillets, lemon,
coleslaw, fries and house made tartar sauce.

WITH US!

PASSED HORS D’OEUVRES

Hand-rolled with fresh avocado, sundried tomatoes,
onion, cilantro, honey hoisin dip.

English Style Fish And Chips

group PARTY

Mixed Drink Cocktail
Bud Light or Mill Street Organic (16oz draught)
House Red or White Wine (5oz)

Radicchio, dried cranberries, candied pecans, brie,
citrus balsamic vinaigrette.
Meatless patty, served with a kicker secret sauce,
lettuce tomato, pickle on a whole wheat bun. Served
with choice side.

boo k your

per person

(plus tax & gratuity)
10 person minimum

Substitute coffee or tea
for cappuccino or late for $2
Add a Pickled Caesar for $7
Add 16oz draught beer for $6.50

Silver
PARTY MENU

$27

per person

(plus tax & gratuity)

BEVERAGE

Gold
PARTY MENU

per person

(plus tax & gratuity)

BEVERAGE

Choice of soft drink

STARTER
ENTRÉE

Choice of soft drink

Mixed Greens Salad, Caesar Salad or Soup du Jour

ENTRÉE

8oz Top Sirloin

Just the right marbling for a robust taste and texture.
Served with mashed potatoes and seasonal vegetables.

Half BBQ Chicken

P.B. special B.B.Q. chicken, served with fries and our
famous coleslaw.

Santa Fe Super bowl

Red and white quinoa or basmati brown rice, roasted
chicken, black beans, cumin charred corn, avocado,
cherry tomatoes, monterey jack cheese, sprouts,
coriander with creamy chipotle lime dressing.

Maple Nut Salmon

Pan-seared salmon topped with a maple syrup and
roasted nut sauce, served on a warm anti-oxidant slaw
of brussels sprouts, kale, cabbage and carrots.

Vegetable Kung Pao

Asian vegetable medley, noodles, sesame ginger sauce.

DESSERT
Choose one of our scrumptious Mini Desserts

Coffee or Tea

10oz New York Striploin

Considered the tastiest cut, the favourite of many
steak lovers. Served with mashed potatoes and
seasonal vegetables.

Teriyaki Glazed Atlantic Salmon

Steamed rice, stir-fried vegetables, crispy wontons
and toasted sesame seeds.

Seafood Linguine

Shrimp, calamari, mussels, tomato, parsley in a white
wine cream sauce.

EARTH BOWL

Organic baby arugula, massaged kale, roasted
beet medley, pea shoots, balsamic glaze, crumbled
feta, spiced candied pecans, balsamic onions, fresh
watermelon, dried figs and extra virgin olive oil.

Spanish Paella

Flavoured rice, mussels, black tiger shrimp, chicken,
smoked Italian sausage, bell peppers, plum tomatoes,
onion, zucchini, carrots, mushrooms.

Substitute a full dessert for $5
Add 5oz house wine for $6
Add any signature cocktail for $7
Add 16oz draught beer for $6.50

per person

(plus tax & gratuity)

Choice of draught beer, bottled beer,
house red or house white wine

STARTER
Mixed Greens Salad, Caesar Salad or Soup du Jour

Surf and Turf

10oz New York striploin steak and grilled shrimp
combo. Served with mashed potatoes and seasonal
vegetables.

Three from the sea

Trio of sautéed garlic jumbo shrimp, creamy lobster
fettuccine in a tomato white wine cream sauce and
pan seared teriyaki salmon fillet.

PESTO CHICKEN FETTUCCINE

Sundried tomatoes, sautéed peppers, garlic, onion
and white wine pesto cream sauce.

Maple Nut Salmon

Pan-seared salmon topped with a maple syrup and
roasted nut sauce, served on a warm anti-oxidant
slaw of brussels sprouts, kale, cabbage and carrots.

TILAPIA WITH CREAMY LOBSTER

Pan-seared tilapia, topped with white wine fresh
herb cream sauce, fresh lobster pieces, shrimp and
sautéed vegetables on a bed of steamed rice.

DESSERT

DESSERT
Choose one of our scrumptious Mini Desserts

Vegetarian

$40

ENTRÉE

Coffee or Tea
Low-Gluten

Premiere
PARTY MENU
BEVERAGE

STARTER

Mixed Greens Salad, Caesar Salad or Soup du Jour

Vegetarian

$32

Low-Gluten

Substitute a full dessert for $5
Add 5oz house wine for $6
Add any signature cocktail for $7
Add 16oz draught beer for $6.50

Choice of one of our P.B. Signature Cakes

Coffee, Tea, Cappuccino
or espresso
Low-Gluten

Additional 5oz house wine for $6
Additional 16oz draught beer for $6.50
Add any signature cocktail for $7

Superior
PARTY MENU

$50

per person

(plus tax & gratuity)

BEVERAGE
Choice of draught beer, bottled beer,
house red or house white wine

APPETIZER PLATTER
Crispy Calamari, Deep Fried Dills,
Mac & Cheese Poppers

STARTER
Mixed Greens Salad, Caesar Salad or Soup de Jour

ENTRÉE
MUSHROOM Surf and Turf

10oz USDA Choice striploin steak topped with
butter sautéed shiitake and button mushrooms and
grilled shrimp combo. Served with mashed potatoes
and seasonal vegetables.

Lobster & Jumbo Shrimp Linguine

Fresh lobster, sautéed jumbo garlic shrimp, market
fresh vegetables and spinach in a white wine cream
sauce. Served with grilled garlic crostini.

Three from the sea

Trio of sautéed garlic jumbo shrimp, creamy lobster
fettuccine in a tomato white wine cream sauce and
pan seared teriyaki salmon fillet.

Teriyaki Glazed Atlantic Salmon

Steamed rice, stir-fried vegetables, crispy wontons
and toasted sesame seeds.

DESSERT
Choice of one of our P.B. Signature Cakes

Coffee, Tea, Cappuccino
or espresso
Low-Gluten

Additional 5oz house wine for $6
Additional 16oz draught beer for $6.50
Add any signature cocktail for $7

