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Holiday
Menus
Make your holiday celebration unforgettable 
with a festive dinner menu at the Hamilton 
Convention Centre. Our experienced culinary 
team will work with you to craft a menu 
that suits your style and taste. Custom bar 
packages and personalized touches are 
available to make your event truly one of a 
kind.
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Holiday Dinner
Plated menu includes freshly baked rolls with 
butter, coffee & tea

Starter
Choice of one

Winter Salad 
Hearty mixed greens, sliced radishes 
and cranberries, tossed with honey dijon 
vinaigrette 
 
Caesar Salad 
Romaine, smoked bacon bits, shaved asiago 
cheese, classic caesar dressing, garlic 
croutons  
 
Beet Salad 
Tender greens, crisp romaine, chickpeas, feta, 
sliced beets, accompanying vinaigrette 
 
Add pasta course for $5.95

Entrée
Choice of one

Herb-Roasted Turkey Roll 
Tender white and dark turkey rolled and 
roasted to perfection, served with tangy 
cranberry sauce, creamy mashed potatoes 
smothered in rich gravy, and a colourful 
medley of fresh vegetables 
 
AAA Sirloin Beef Roast 
Perfectly cooked sirloin beef, paired with 
golden herb-roasted potatoes, a savoury 
demi-glace, & market fresh vegetables

Balsamic-Glazed Salmon 
Flaky baked salmon fillet infused with a tangy 
balsamic vinaigrette and finished with a 
delicate dill sauce, served alongside fragrant 
wild rice pilaf and seasonal market vegetables 
 
Marinated Tofu Steaks 
Flavourful tofu steaks marinated to 
perfection, served with lentil wild rice pilaf, 
and fresh selection of seasonal vegetables 

Dessert Display
Choice of one

New York Style Cheesecake 
Decadent cheesecake topped with a wild 
berry compote 
 
Tiramisu 
Delicate lady fingers soaked in espresso with 
mascarpone cheese & coffee liqueur 
 
Apple Blossom 
Flaky pastry filled with apple slices simmered 
brown sugar & cinnamon, served with 
caramel sauce

$56.95 per person

Our chef is happy to accommodate all dietary 
restrictions & allergies. Pricing is based on a minimum 
of 50 guests and subject to 13% HST and 17% facility 
fee and subject to change without notice. A moderate 
surcharge will apply for smaller groups.

 


