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Welcome to Liberty North 

 

We are committed to providing exceptional service and creativity that will assist in delivering the perfect event.  With over 5000 

square feet of meeting space we can make this your one stop meeting and event location.  Our team is here to ensure your meeting 

is a success from beginning to end. 

 

 

  

Meeting Room Sq. Ft. 
Banquet 

(Rounds) 
Theatre Classroom Boardroom 

Stand–up 

Reception 
U-Shaped 

Hollow 

Square 

Grand Java 

Ballroom 
5800 300 400 - - 450 - - 

Java West 1300 48 100 30 20 80 20 20 

Java Central 1200 48 100 30 20 80 20 20 

Java East 1100 48 100 30 20 80 20 20 

Sumatra North 230 - - - 8 - - - 

Sumatra Grand 560 30 40 18 14 25 12 14 

Balinese Lounge 1000 - - - - 100 - - 

Pacific Ballroom 2200 96 150 60 - 200 - - 
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BREAKFAST MENUS 
CONTINENTAL BREAKFAST     
 
Assorted Breakfast Bars      $15.00 per person  
Basket of Freshly Baked Muffins, Croissants and Pastries  
Assortment of Chilled Juices 
Freshly Brewed Regular and Decaffeinated Coffee and  
Selection of Teas 
 
English Muffin        $18.00 per person  
Served with a fresh egg and a sausage patty accompanied with  
cheddar cheese  
Fruit Salad 
Assortment of Chilled Juices 
Freshly Brewed Regular and Decaffeinated Coffee and  
Selection of Teas 

ADD ON BREAKFAST MENU 
 
Assorted Bagels, Cream Cheese, Cucumber and Tomato   $6.00 
Fruit Salad        $6.00 
Assorted Yogurt       $3.00 
Yogurt Parfait        $8.00 
Granola Bar/Breakfast Bar      $2.50 
Fresh Whole Fruit       $3.00 
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ADD ON – HOT BREAKFAST BUFFET 
Enhance your Continental Breakfast with the following items - (Minimum of 20 guests) 
         Add 
Traditional Hot Breakfast Buffet     $12.00 per person 
Country Fresh Scrambled Eggs 
Farmer Style Sausage Links 
Homestyle Potatoes 
 
Grilled Peameal Sandwiches       $12.00 per person 
Grilled Peameal Bacon, Lettuce, Tomato and Cheese  
and Herb Mayo  
Homestyle Potatoes 

 
French Toast Breakfast       $13.00 per person 
Homemade French Toast with Syrup and Fresh Berries  
Crispy Bacon  
Homestyle Potatoes & Fresh Fruit Salad 
 
Belgium Waffle Breakfast       $13.00 per person 
Belgium Waffles served with Syrup, Fresh Berries  
and Whipped Cream 
Crispy Bacon  
Homestyle Potatoes & Fresh Fruit Salad  

 
Breakfast Quiche       $13.00 per person 
Individual Broccoli and Cheddar Quiche 
Homestyle Potatoes & Fresh Fruit Salad  
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BREAK MENUS 
 

AM Break Selections 
Assorted Muffins, Croissants, and Pastries    $4.00 each 
Breakfast loafs        $4.00 each 
Fresh Fruit Platter       $8.00 per person 
Whole Fresh Fruit       $3.00 each 
Assorted Fruit Yogurt       $3.00 each 
Fruit Yogurt Parfaits       $8.00 each 
Assorted Granola Bars, Individually Packaged   $2.50 each 
 
PM Break Selections 
Domestic Cheese Platter      $10.00 per person 
Domestic and Imported Cheese Platter    $13.00 per person 
Fresh Vegetables with Dip      $6.00 per person 
Rice Krispie Squares, Individually Packaged    $3.00 each 
Hȁagen-Dazs Ice Cream Bars      $5.50 each 
Baked Cookies        $3.00 each 
Assorted Chips       $2.50 each 
Homemade Potato Chips      $3.50 each 
 
 

 
 

  



  

 
705-728-3877 | libertynorth.ca 

BREAK MENUS (CONT’D) 
 

A La Carte Break Items 
 

Beverage 
Freshly Brewed Regular and Decaffeinated Coffee   $4.00 per person 
Selection of Teas       $3.00 per person 
Hot Chocolate        $3.00 each 
Bottled Juice        $3.00 each 
Assorted Soft Drinks       $2.50 each 
Assorted Sparkling Water      $3.00 each 
Assorted Bottled Water      $3.00 each 
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LUNCH BUFFET 
All Buffet Include Assorted Soft Drinks and Bottled Water, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Teas 

and a Chef’s Dessert 
Some Menu Items May Require a Minimum Number of Guests Guaranteed 

 
Chef’s Sandwich Creation      $23.00 per person 
Soup of The Day or Chef’s Salad Selection 
Homestyle Sandwiches on a Variety of Breads and Wraps 
Traditional Chicken Salad, Egg Salad, Tuna Salad, Black Forest Ham,  
Roast Beef, and Roast Turkey 
 
Asian Pulled Pork Sandwiches     $24.00 per person  
Marinated Coleslaw  
Asian Style Pulled Pork Sandwich on a Panini Bun Served  
with House Made Pickled Vegetables 
 
Chicken Schnitzel Lunch      $25.00 per person 
Chef Salad Creation 
Fried Chicken Schnitzel with fresh lemon  
Home Fried Potatoes and Onions 
 
Beef Burger  
Chef Salad Creation       $25.00 per person  
6oz Beef Burger on a Brioche Bun Accompanied with a Variety  
of Toppings and Served with Homemade Potato Chips 
Bacon and Cheddar can be provided at an additional cost  
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LUNCH BUFFET (CONT’D) 
All Buffet Include Assorted Soft Drinks and Bottled Water, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Teas 

and a Chef’s Dessert 
Some Menu Items May Require a Minimum Number of Guests Guaranteed 

 
 
Taco Bar        $25.00 per person 
Green Salad with Dressing 
Chef’s Homemade Mexican Rice 
Sautéed Ground Chicken or Beef 
Soft Taco Shells 
Sour cream, Lettuce, Tomato, Salsa, and Cheddar Cheese 
 
Greek Souvlaki Buffet      $25.00 per person 
Traditional Greek Salad 
Grilled Greek Marinated Chicken Skewers 
Chef’s Homemade Rice or Greek Potato  
Warm Pita Bread, Tomato, Onions, Creamy Tzatziki Sauce 
 
Grilled Chicken Buffet      $27.00 per person 
Fresh Rolls and Butter 
Soup of the Day 
Spinach Salad 
Grilled Breast of Chicken Finished with Fresh Lemon 
Roasted Mini Red Potatoes 
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LUNCH PLATED 
All Plated Lunches are Accompanied with Fresh Rolls, Butter, Freshly Brewed Regular and Decaffeinated Coffee and Selection of 

Teas and Chef’s Plated Dessert 
Some Menu Items May Require a Minimum Number of Guests Guaranteed 

 
Pan Seared Chicken Supreme      $29.00 per person 
Chicken Supreme topped with Roasted Red Pepper Colis  
Served with Rosemary Crusted Mini Red Potato and chefs. 
Vegetables  
 
Crispy Chicken Salad       $25.00 per person  
Fresh Arugula Topped with Strawberries, Blueberries, 
Mandarin Oranges, crumbled Goats Cheese and Sundried 
Cranberries.  Served with Citrus Vinaigrette 
 
Turkey Bacon Club Sandwich      $25.00 per person  
Turkey Bacon club Sandwich served with Chef’s Salad 
and soup of the day   
 
Grilled Salmon Fillet with Fresh Lemon    $30.00 per person  
With Chef’s Vegetables and Steamed rice 
 
Pot Pie  (A variety available; please ask)     $25.00 per person 
Served with Baby Greens Topped with Julienne of Rainbow 
Peppers, Sun Dried Tomatoes, Bermuda Onion, and Cucumber, 
Finished with Balsamic Vinaigrette 

  

  



  

 
705-728-3877 | libertynorth.ca 

 

HORS D’OEUVRES 
 
(v) = vegetarian  (gf) = gluten free 
 
$36.00/dozen 
Marinated Baby Bocconcini Skewers with Balsamic Reduction 
(v) (gf) 
Rice Paper Wrap Mango, Avocado, and Pea Shoot (v) (gf) 
Parmesan and Spinach Arancini Bites w marinara  
Vegetarian Pizza Points (v) 
Mini Chicken Quesadilla with a Salsa Sour Cream 
Sesame Chicken in Wonton Skin with Asian Dipping Sauce 
Red Bud Potato Skin Stuffed with Bacon, Cheddar, Scallion & 
Sour Cream 
Fresh Cucumber Rounds with a variety of toppings 
 
$38.00/dozen 
Roasted Beet Bruschetta with honey whipped goats cheese on 
crostini (v) 
Mini Potato Latkes with Dill Sour Cream (v) 
Goat’s Cheese Pistachio Truffles (gf) (v) 
Bruschetta on a Focaccia with Arugula Pesto and Bocconcini (v) 
Mushroom Cap Stuffed with Italian Sausage & Parmesan Cheese 
Heirloom Tomato Bruschetta on a Peppered Goat Cheese Toast 
Point (v) 
Prosciutto Wrapped Asparagus with Lemon Cream Cheese (gf) 
Vegetable Samosas with Mango Chutney (v) 
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HORS D’OEUVRES (CONT’D) 
 
 
(v) = vegetarian  (gf) = gluten free 
 
$46.00/dozen 
Prosciutto Wrapped Chicken Skewer with Roasted Garlic and Red Pepper Aioli (gf) 
Char Grilled Lemon Garlic Shrimp Skewer with a Caper Dill Aioli (gf) 
Pastrami Style Smoked Salmon Sliders  
BBQ Short Rib Croquettes  
Mini Poutine Cups  
 
Reception Stations (Some Items May Require a Minimum Number of Guests) 
International Cheese Platter    $15.00 per person 
Fresh Fruit Platter     $8.00 per person 
Antipasto      $14.00 per person 
Gourmet Poutine with Chicken and Beef  $10.00 per person 
Mini Mac Sliders     $7.00 per slider  
Lobster Sliders      $8.00 per slider 
Roast Beef on a Mini Ciabatta Bun   $5.00 per slider 
Chicken Dill on a Mini Croissant   $5.00 per slider  
Grilled Vegetable on Mini Brioche   $5.00 per slider  
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DINNER BUFFET MENUS 
All Dinners are accompanied with Fresh Rolls, Butter, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Teas 

All prices are based on a minimum of 20 guests guaranteed 
 

Choice of Two Salads, Two Entrees, Two Sides,  
and Dessert Buffet 

$50.00 
 

Choice of One Soup, Two Salad, Two Entrees, Two Sides,  
and Dessert Buffet 

$54.00 
 

Choice of One Soup, Three Salad, Two Entrees, Three Sides, 
and Dessert Buffet 

$61.00 

 
 
Soup Selections 

• Butternut Squash & Apple Soup 

• Carrot & Ginger Soup 

• Chicken Vegetable Soup 

• Cream of Broccoli Soup 

• Wild Mushroom Soup 

• Grilled Potato Leek Soup 

• Roasted Cauliflower Soup 

• Smoked Bacon and Clam chowder 
 

Salad Selections 

• Traditional Caesar Salad with Creamy Garlic Dressing & Parmigiano 
Cheese 

• Mixed Greens with Chef’s Vinaigrette 

• Pasta Salad 

• Traditional Baby Spinach Salad 

• Leafless Greek Salad 

• Caprese Salad of Marinated Baby Bocconcini Cheese & Grape 
Tomatoes with a Pesto Drizzle 

• Potato Salad 

• Quinoa Salad 
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DINNER BUFFET MENUS (CONT’D) 
All Dinners are accompanied with Rolls, Butter, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Tea 

All prices are based on a minimum of 20 guests guaranteed 
 

Entrée Selections 

• Grilled Chicken Breast with Sundried Tomato, Mushroom 
and Leeks in a Gourmet Butter Sauce 

• Grilled Salmon Topped with a Tropical Fruit Salsa 

• Fillet of Beef Tenderloin in Mushroom Sauce* 

• Roast Pork Loin Stuffed with Mushroom and Apricot 

• Roasted Striploin* 

• Pan Seared Tilapia with a Citrus Beurre Blanc 

• Roast Beef au jus* 
 
*Additional charge per person 

Side Selections 

• Roasted Mini Red Skinned Potatoes 

• Roasted Garlic Mashed Potatoes 

• Steamed Rice with Brunoise of Peppers  

• Seasonal Fresh Vegetable Medley 

• Roasted Root Vegetables with Garlic and Thyme 

• Corn on the Cob (Seasonal)  

• Maple Roasted Butternut Squash 

• Penne Pasta in a Rose Sauce 

• Honey Glazed Baby Carrots  
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DINNER PLATED MENUS 
All Dinners are Accompanied with Fresh Rolls, Butter, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Teas 

All Prices are Based on a Minimum of 20 Guests Guaranteed 
 

3 Course Menu 
with a Choice of Soup or Salad, Entrée & Dessert 

 
4 Course Menu 

with Soup, Salad, Entrée & Dessert 
add $8.00 extra per person 

 

 
Soup Selections 

• Butternut Squash & Apple Soup 

• Carrot & Ginger Soup 

• Chicken Vegetable Soup 

• Cream of Broccoli Soup 

• Grilled Potato Leek Soup 

• Roasted Cauliflower Soup 

• Wild Mushroom Soup  

• Double Baked French Onion Soup* 
 
*Additional charge per person 

Salad Selections 
Baby Spinach Decorated with Dried Cranberries, Asian Pear, Candied 
Pecans, Drizzled with a Light Honey Citrus Vinaigrette 
 
Baby Greens Topped with Sun Dried Tomato, Rainbow Peppers, Red 
Onions, Cucumbers and Tortilla Straws. Drizzled with Balsamic Vinaigrette 
 
Classic Caesar Salad, Romaine Lettuce, Parmesan Cheese, Bacon and 
Croutons Tossed in a Creamy Dressing 
 
Salad Bouquet wrapped in a Cucumber Ribbon with a Hoisin Vinaigrette 
Garnished with Fine Sprouts and Grape Tomato 
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DINNER PLATED MENUS (CONT’D) 
All Dinners are Accompanied with Fresh Rolls, Butter, Freshly Brewed Regular and Decaffeinated Coffee and Selection of Teas 

All Prices are Based on a Minimum of 20 Guests Guaranteed 
 

Entrée Selections 
All Entrees are Accompanied with Seasonal Vegetables and Either:  
Herb Crusted Roasted Potatoes or Roasted Garlic Mashed Potatoes 

 
Pan Seared Breast of Chicken  
A Grain Fed Breast of Chicken finished with a Roasted Red Pepper Coulis 
 

$42.95 per person 

Pan Seared Stuffed Breast of Chicken 
A Grain Fed Breast of Chicken stuffed with Sautéed Bacon, Mushrooms, Caramelized Onions and Swiss 
Cheese.  Served with a Gourmet Butter Sauce 
 

$43.95 per person 

Panko Crusted Stuffed Breast of Chicken 
A Grain Fed Breast of Chicken stuffed with Goats Cheese and Spinach then Lightly Dusted in Panko 
Crumbs Finished with an white wine cream sauce  
 

$45.95 per person 

Catalina Chicken 
A Grain Fed Breast of Chicken stuffed with Sundried Tomatoes, Gruyere Cheese and Roasted Garlic.  
Served with a Gourmet Butter Sauce 
 

$45.95 per person 
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DINNER PLATED MENUS (CONT’D) 

 
Grilled Filet of Beef Tenderloin 
A Canadian AAA Filet of Beef Tenderloin Grilled to Perfection, Drizzled with a Red Wine Mushroom 
Reduction then Topped with a Stilton Cheese Coin 
 

 
$60.95 per person 

Traditional Roast Beef 
Herb Rubbed and slow roasted in house, served Au Jus with Yorkshire Pudding and Horseradish 
 

$46.95 per person 

Grilled Beef Strip Loin 
A Canadian AAA Filet of Beef Strip Loin, Grilled and finished with a Red Wine Jus 
 

$57.95 per person 

Traditional Prime Rib  
Canadian AAA Prime Rib of Beef Roasted To Medium Drizzled with Red Wine Herb Jus and Finished with 
Homemade Yorkshire Pudding and Horseradish 
 

$Market Value 

Herb Crusted Stuffed Pork Tenderloin 
Juicy Pork Tenderloin Stuffed with our Mushroom and Apricot Stuffing, Served with Sauce 
 

$45.95 per person 

Fresh Atlantic Grilled Salmon 
A fillet of Atlantic Salmon Grilled and topped with a Tropical Fresh Fruit Salsa 
 

$48.95 per person 

Tilapia filet 
Lemon Garlic Tilapia, baked to perfection and topped with Creamy Dill Sauce 
 

$44.95 per person 
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DINNER PLATED MENUS (CONT’D) 
Vegetarian Entrée Selections  
Eggplant Parmigiana   $42.95 per person 
Coconut Chickpea Curry over rice  $42.95 per person 
Mushroom Risotto $42.95 per person 
  
 
Dessert Selections 

 

• Sticky Toffee Pudding 
 

• Chocolate Swirl Cheesecake  
 

• Tiramisu 
 

• Mini double Chocolate mousse  
 

• Flourless chocolate Torte with Balsamic marinated Berries   
 


