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Our goal at the Rideau Club is to provide the best tasting food using
ingredients that are fresh, seasonal, and locally sourced when possible.
Passion and respect for the food are evident in the careful creation and
presentation of each dish. 

Have an occasion that requires a very special menu? Our Executive Chef, Eric
Meloche, would be happy to collaborate with you to create a custom menu
that will be unique to your event.

To inquire about room or date availability, banquet packages, or to
book your special event, please contact:

Jennifer Lodato
Events and Catering Manager
events@rideauclub.ca
613-233-7787 ext. 236

great food 
is 

our passion
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breakfast selections
All selections include freshly brewed regular and decaffeinated coffee and a selection of fine teas

1

CONTINENTAL BREAKFAST | 32
Minimum of 10 guests

Chilled orange juice
Assorted croissants, chocolatines and Danish

Whipped butter and preserves
Gluten free muffins

Sliced seasonal fruit and berries
Yogurt parfaits

 THE RIDEAU CLUB BREAKFAST BUFFET | 45
Minimum of 25 guests

Seasonal fruit and berries
Yogurt parfaits

Scrambled eggs with chives
Crispy Bacon & pork sausage

Breakfast potatoes
Roasted tomatoes

(D)(G)

 Prices are subject to an 18% service charge and HST

Priced per person



 Freshly Baked Breakfast Pastries 14
Croissant, chocolatine, and Danish

(VG)

Canadian Farmhouse Cheese Selection 16
Seasonal preserve, dried fruit, 

cranberry walnut loaf
(N)

 Smoked Salmon 17
Pickled red onion, capers, 

parsley, and lemon 
(GF)

Steel-Cut Oatmeal 14
Spiced walnuts, raisins, cinnamon sugar

(VG)(N)

Challah French toast 16
Mixed berry compote, 
whipped maple cream

(VG)

Eggs Florentine 18
English muffin, baby spinach, 

hollandaise sauce
(VG)

breakfast
enhancements

2

 Prices are subject to an 18% service charge and HST

Priced per person
Minimum 10 guests

All breaks include freshly brewed regular and decaffeinated coffee, and a selection of fine teas.
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breakouts

 Prices are subject to an 18% service charge and HST
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 Prices are subject to an 18% service charge and HST

lunch buffets
Minimum 20 guests
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 Prices are subject to an 18% service charge and HST

Minimum  20 guests

Create your own buffet with the following selections:
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lunch/dinner set menus
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Set menus including one starter, one entrée, and one dessert are required for groups of 20 or more. Pre-determined selections for
main course are available, up to 2 choices, with the highest priced entrée charged.  Place cards with an indicator of selections for

each person in attendance must be provided. Place cards can be prepared by the Club for a nominal fee. One additional starter and
dessert option are available with a supplement applied. 

 Prices are subject to an 18% service charge and HST

Priced per person
Minimum 20 guests
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À la carte plated

SOUPS
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 Prices are subject to an 18% service charge and HST

Priced per person
Minimum 20 guests

SALADS

COLD APPETIZERS HOT APPETIZERS

SOUPS, SALADS AND APPETIZERS



















https://rideauclub.ca/the-club/guest-policies/




http://www.rideauclub.ca/
http://www.rideauclub.ca/
http://www.rideauclub.ca/
http://www.rideauclub.ca/

