
Your personal meeting planner will assist you in customizing your event breakfast.
For allergy concerns, please inform the Hotel prior to service.

Prices are subject to Provincial Harmonized Sales Taxes and Gratuity.

Let the Ramada St. John's and PJ Billingtons Restaurant
bring our renown menu and service to you.

Plated Dinner
Selections

1 Selection Per Group

Savory Stuffed Chicken Breast
Oven roasted to perfection
Strawberry spinach salad

Dutchess potato,
Broccoli, snow peas and squash

Homestyle carrot cake
Freshly brewed coffee and tea

$29.00 per person

Bacon Wrapped Chicken Filet
Grilled and glazed with an
Orange cranberry sauce

Greek tomato cucumber salad
Garlic mashed potato

Roasted bell peppers, mushrooms & onions
Chocolate fudge cake

Freshly brewed coffee and tea
$29.00 per Person

Herb Roasted Striploin
Prepared with cracked peppers and

A rich burgundy sauce
Spinach walnut salad

Baby red potatoes
Squash and snow peas

Newfoundland berry pastry
Freshly brewed coffee and tea

$30.00 per person

Pan Fried Cod
Newfoundland style pan fried cod

With scrunchions
Garden salad

Mashed potato
Squash and tomato

Newfoundland berry pastry
Freshly brewed coffee and tea

$26.00 per person

English-Style Prime Rib
English style prime rib au jus

With Yorkshire pudding
Garden salad

Garlic mashed potato
Baby carrots and broccoli

Apple almond torte
Freshly brewed coffee and tea

$32.00 per person



Your personal meeting planner will assist you in customizing your event breakfast.
For allergy concerns, please inform the Hotel prior to service.

Prices are subject to Provincial Harmonized Sales Taxes and Gratuity.

Let the Ramada St. John's and PJ Billingtons Restaurant
bring our renown menu and service to you.

Plated Dinner
Selections Continued

1 Selection Per Group

Slow Roasted Salmon Filet
Oven roasted with a

White wine cream reduction
Spinach walnut salad

Baby red potatoes
Asparagus spears
Apple almond torte

Freshly brewed coffee and tea
$28.00 per person

Glazed Roasted Pork Loin
With an apricot and pine-nut dressing
Finished with a lemon-orange sauce
Strawberry mandarin spinach salad

O'Brien potatoes
Snow peas

Chocolate fudge cake
Freshly brewed coffee and tea

$25.00 per person

Traditional Turkey Dinner
With homestyle savory dressing

Drizzled with gravy
Garden salad

Cranberry sauce
Mashed potatoes

Peas, carrots and squash
Cheesecake

Freshly brewed coffee and tea
$27.00 per person

Roast Beef Dinner
Fresh roasted sirloin

With pan-dripped gravy
Garden salad

Baby red potatoes
Green peas and carrots

Newfoundland berry pastry
Freshly brewed coffee and tea

$27.00 per person

Buffet
40 Guest Minimum

Dinner rolls
Your choice of salad:

(Garden, Caesar, Greek, Spinach or Pasta)
Seafood potato skins

Choice of one: Lasagna, Chicken penne bake,
Or one of our famous Pot pies

Choice of Entreé: Salmon, Stuffed chicken, Turkey, roast beef,
Porkloin, Pan fried cod, Bacon wrapped chicken

Hot vegetable and Potato
Assorted decadent desserts

Freshly brewed coffee and tea
1 Entreé $32.00      2 Entreés $34.00      3 Entreés $36.00

Carved Prime Rib or Striploin
add $4.00 per person


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11

