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1036 Lakeshore Road East, Mississauga, Ontario L5E 1E4 Tel: 905-891-7777  Fax: 905-891-6211    oasisconvention.com 

Holiday Dinner Package 

Oasis is pleased to present the following menu for your upcoming Holiday Company Party. 

To get the evening started we will provide a Tropical punch fountain for your guests to indulge in while our 
Oasis staff will pass around an assortment of Gourmet Hot & Cold D'oeuvres (Chef's Selection) 

 to your guests prior to dinner commencing. 

Buffet Style Dinner Menu: 
(Specialty Breadbasket & Butter) 

Tossed Garden Salad with accompanying dressings. 
(Baslamic Vinaigrette OR French Dressing) 

Pasta Dishes (Choice of Two): 
Penne Pasta with Blush Rose Sauce,  

Tri-Colour Fusili Pasta with Classic La Vodka Sauce, 
Ricotta Cheese & Spinach Filled Tortellini Pasta with a Creamy Alfredo Sauce, 

(Please note Pasta Sauce and Pasta types can be interchanged) 

Main Dishes (Choice of Two): 
Oven Roasted Whole Chickens Cut in 8th with Light au Jus, 

Baked Chicken Breast with Cream Sauce, 
Oven Roasted Beef with Brown Gravy Sauce, 

Beef and Vegetable Stir Fry, 
Grilled Veal Cutlet with Mushroom Sauce, 

Breaded Pork Cutlet with Tomato Basil Sauce 
 (Sole) Fish Fillets Breaded and Lightly Fried with Garlic Lemon Sauce 

Side Dishes (Choice of Two): 
Roasted O’Brien Wedge Potatoes with Onions & Peppers 

Roasted Round Parisian Potatoes, Mashed Potatoes 
Baby Carrots & Green Beans, Baby Carrots & Peas 

Tomato Infused Rice, Buttered White Rice 

Dessert: 
Seasonal Slice Fruit Platters & Assorted Mini European Pastries 

Coffee & Tea Station 

Beverages 
Unlimited Soft Drinks, Water and Juices, Cash Bar for all Alcohol Purchases* 

*Bartender/Cashier fee $250.00 (Plus HST {13%} & Gratuities {15%}) Based on 150 guests

Standardizes Damask Table Linens (Napkins & Tablecloths) provided in various colors

Complimentary & Ample Parking on Site 
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Weekday --- Cost for the above menu is $69.99* per person (Plus HST {13%} & Gratuities {15%}) 
Weekend -- Cost for the above menu is $74.95* per person (Plus HST {13%} & Gratuities {15%}) 

*Prices are based on a minimum of 100 people, if guest count is less price may increase.
Also note that final menu selection may cause final price to increase* 

Additional Options: 

• Savory Table: $14.95* per person (Plus HST {13%} & Gratuities {15%})
Assorted Cheese Platter with Crackers & Grapes ($6.95), Assorted Baguette Sandwiches ($4.95)
*Minimum of 50 people

• Waffle and Ice Cream Bar:  $12.95* per person (Plus HST {13%} & Gratuities {15%})
with Fresh Fruit, Candies, Chocolate, Strawberry and Caramel Sauce, Whipped Cream and Sauce
*Minimum of 75 people

• Seafood and Sweet Table:  $24.95* per person (Plus HST {13%} & Gratuities {15%})
Crab, Shrimp, Clams, Mussels, Breaded Squid, Shrimp and Cod Puffs
*Minimum of 75 people

• Two (2) Bottles of Wine with Dinner:  $7.00 per person (Plus HST {13%}

• Ticket or Consumption Bar (6 Hours)
Every alcoholic beverage will be charged; accordingly, Beer $8.00, Liquor/Glass of Wine $8.00,
Wine Bottle $24.00 Premium Liquor /Beer $10.00

• Host/Open Bar (6 Hours): $29.95 per person (Plus HST {13%} & Gratuities {15%})
-Liquor & Liqueurs; Whisky (Canadian Club), Rum (Bacardi White), Gin, Scotch (Red label),
Vodka, Brandy, Peach Schnapps, Amaretto, Coffee Liqueur, Sambuca, Southern Comfort, Sweet
Vermouth, Porto, Irish Cream
-Assorted Beers; Coors Light, Budweiser, Canadian, Blue
*All alcoholic products are purchased at the LCBO and Oasis holds the right to change alcohol
brands as they see fit.

In order to finalize Booking a Signed Contract will be required in addition to a Deposit in the sum of $500.00 
within 10 days of the Signed Contract. 

Please note that the following are not included in the above package price. 
Entertainment (Music), Centre pieces for Tables, Chair Covers 

Décor and Entertainment is not included. 

Additional packages available on request  
Please email us at sales@oasisconvention.com for additional Holiday Packages 

mailto:sales@oasisconvention.com
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Holiday Dinner Package 

Oasis is pleased to present the following menu for your upcoming Holiday Company Party. 

To get the evening started we will provide a Tropical punch fountain for your guests to indulge in while our 
Oasis staff will pass around an assortment of Gourmet Hot & Cold D'oeuvres (Chef's Selection) 

 to your guests prior to dinner commencing. 

Dinner Menu: 
(Specialty Breadbasket & Butter) 

Tossed Garden Salad with accompanying dressings. 
(Balsamic Vinaigrette OR French Dressing) 

Pasta Dishes (Choice of One): 
Penne Pasta with Blush Rose Sauce,  

Tri-Colour Fusili Pasta with Classic La Vodka Sauce, 
Ricotta Cheese & Spinach Filled Tortellini Pasta with a Creamy Alfredo Sauce, 

(Please note Pasta Sauce and Pasta types can be interchanged) 

Main Dishes (Choice of Two Combo): 
Oven Roasted Whole Chickens Cut in 8th with Light au Jus, 

Baked Chicken Breast with Cream Sauce, 
Oven Roasted Beef with Brown Gravy Sauce, 

Beef and Vegetable Stir Fry, 
Grilled Veal Cutlet with Mushroom Sauce, 

Breaded Pork Cutlet with Tomato Basil Sauce 
 (Sole) Fish Fillets Breaded and Lightly Fried with Garlic Lemon Sauce 

Side Dishes (Choice of Two): 
Roasted O’Brien Wedge Potatoes with Onions & Peppers 

Roasted Round Parisian Potatoes, Mashed Potatoes 
Baby Carrots & Green Beans, Baby Carrots & Peas 

Tomato Infused Rice, Buttered White Rice 

Dessert: 
Tartufo 

Coffee & Tea Station 

Beverages 
Unlimited Soft Drinks, Water and Juices, Cash Bar for all Alcohol Purchases* 

*Bartender/Cashier fee $250.00 (Plus HST {13%} & Gratuities {15%}) Based on 150 guests

Standardizes Damask Table Linens (Napkins & Tablecloths) provided in various colors

Complimentary & Ample Parking on Site 
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Weekday --- Cost for the above menu is $69.99* per person (Plus HST {13%} & Gratuities {15%}) Weekend 
-- Cost for the above menu is $79.95* per person (Plus HST {13%} & Gratuities {15%}) 

*Prices are based on a minimum of 100 people, if guest count is less price may increase.
$5.00 additional per person for sit-down dinner 

Additional Options: 

• Savory Table: $14.95* per person (Plus HST {13%} & Gratuities {15%})
Assorted Cheese Platter with Crackers & Grapes ($6.95), Assorted Baguette Sandwiches ($4.95)
*Minimum of 50 people

• Waffle and Ice Cream Bar:  $12.95* per person (Plus HST {13%} & Gratuities {15%})
with Fresh Fruit, Candies, Chocolate, Strawberry and Caramel Sauce, Whipped Cream and Sauce
*Minimum of 75 people

• Seafood and Sweet Table:  $24.95* per person (Plus HST {13%} & Gratuities {15%})
Crab, Shrimp, Clams, Mussels, Breaded Squid, Shrimp and Cod Puffs
*Minimum of 75 people

• Two (2) Bottles of Wine with Dinner:  $8.00 per person (Plus HST {13%}

• Ticket or Consumption Bar (6 Hours)
Every alcoholic beverage will be charged; accordingly, Beer $8.00, Liquor/Glass of Wine $8.00, Wine
Bottle $24.00 Premium Liquor /Beer $10.00

• Host/Open Bar (6 Hours): $29.95 per person (Plus HST {13%} & Gratuities {15%})
-Liquor & Liqueurs; Whisky (Canadian Club), Rum (Bacardi White), Gin, Scotch (Red label), Vodka,
Brandy, Peach Schnapps, Amaretto, Coffee Liqueur, Sambuca, Southern Comfort, Sweet Vermouth,
Porto, Irish Cream
-Assorted Beers; Coors Light, Budweiser, Canadian, Blue

*All alcoholic products are purchased at the LCBO and Oasis holds the right to change alcohol
brands as they see fit.

In order to finalize Booking a Signed Contract will be required in addition to a Deposit in the sum of $500.00 
within 10 days of the Signed Contract. 

Please note that the following are not included in the above package price. 
Entertainment (Music), Centre pieces for Tables, Chair Covers 

Décor and Entertainment is not included. 

Additional packages available on request  
Please email us at sales@oasisconvention.com for additional Holiday Packages 

mailto:sales@oasisconvention.com


 

A Christmas Carol 
This package includes ballroom setup with 60” round tables 
accommodating 8-10 people per table dressed in white or ivory linen 
tablecloths to the floor and set with Royal Doulton white bone china, 
silverware and glassware.  Your choice of white or ivory linen dinner 
napkins puffed in water glass.  The property will be decorated for the 
festive season. 

The Menu 

 Pre-Dinner Hors D’Oeuvres:  During your receiving of guests (approximately 5:30-6:30pm) our 
professional waitstaff will offer hot & cold hors d’oeuvres to you and your guests.  Hors D’Oeuvres 
will be chef’s choice of 3 hot & 3 cold items (averaging 3 units per person). 

 All tables will be pre-set with bread baskets of assorted petite rolls with butter. 
 

 Your choice of one pasta tossed in a homemade Bolognese and Alfredo sauces from: 
 Fusili 
 Rotini 

 Penne 
 Rigatoni 

 

 Traditional Holiday Season roasted Turkey 

 The main entrée will be served with seasonal vegetable medley, bread stuffing and your choice of 
from:  Mashed, Mini red or white skinned, or Roasted wedges 

 

 Your choice of one dessert to be served with freshly brewed coffee & tea: 
 Crepe filled with French vanilla ice-cream 
 Fresh fruit platter 
 Large Fruit shaped ice-cream 
 Ice-cream grand 

 Pastry platter 
 Pastry cup 
 Sherbert 
 Tartufo 

 
 A glass of wine per person along with the meal.  
 

 The Price is $68.95 per person plus applicable taxes and gratuities based on a minimum of 100 
dinner guests. 

 

 
 

 
 



 

Winter Verse 
This package includes ballroom setup with 60” round 
tables accommodating 8-10 people per table dressed in 
white or ivory linen tablecloths to the floor and set with 
Royal Doulton white bone china, silverware and 
glassware.  Your choice of white or ivory linen dinner 
napkins puffed in water glass.  The property will be 
decorated for the festive season. 

 

The Menu 

 Pre-dinner Hors D’Oeuvres:  During your receiving of guests (approximately 5:30-6:30pm) our 
professional wait staff will offer hot & cold hors d’oeuvres to you and your guests.  Hors 
D’Oeuvres will be chef’s choice of 3 hot & 3 cold items (averaging 3 units per person). 

 
 All tables will be pre-set with bread baskets of assorted petite rolls with butter & bruschetta 
 
 Fresh Seasonal Garden Greens in a light vinaigrette dressing 
 
 Roast Top Sirloin served with a red wine au jus, accompanied with Yukon gold rosemary potatoes 

and medley of vegetables 
 
 For dessert Christmas pudding topped with vanilla rum sauce served with freshly brewed coffee & 

tea: 
 
 The Price is $62.95 per person plus applicable taxes and gratuities based on a minimum of 100 

dinner guests. 
 

 
 
 
 
 
 
 
 
 
 
 



Yuletide Treasure
This package includes ballroom setup with 60” 
round tables accommodating 8-10 people per table 
dressed in white or ivory linen tablecloths to the 

floor and set with Royal Doulton white bone china, 
silverware and glassware.  Your choice of white or ivory linen dinner napkins 

puffed in water glass.  The property will be decorated for the festive season. 

The Menu 

All tables will be pre-set with bread baskets of assorted petite rolls with butter 

Antipasto Bar that is sure to please most palates features a beautiful display of salads, grilled peppers, 
marinated zucchini, marinated eggplant, marinated vegetables, button mushrooms, olives, deli meats of 
proscuitto/Black Forest ham/sopresseta/salami, bruschetta, pasta flagioles, grilled hot Italian sausage 

bites, domestic & imported cheeses 

Forest mushroom soup 

Field baby greens topped with goat cheese all in a light cranberry dressing 

Roast butter ball Turkey with savory stuffing, cranberry orange sauce, roasted mini red potatoes OR 
mashed potatoes and vegetable medley

Ice cream crepes topped with fresh berries and coulis served with freshly brewed coffee & tea: 

The Price is $79.00 per person plus applicable taxes and gratuities based on a minimum of 100 dinner 
guests. 



Snowy Bouquet
This package includes ballroom setup with 60” round tables 
accommodating 8-10 people per table dressed in white or ivory 
linen tablecloths to the floor and set with Royal Doulton white 
bone china, silverware and glassware.  Your choice of white or 
ivory linen dinner napkins puffed in water glass.  The property 
will be decorated for the festive season. 

The Buffet 

Heaping baskets of assorted petite rolls and butter 
Sensational Salads include seasonal greens with choice of dressing, new potato salad, pasta salad, 

mixed bean salad, baby shrimp & peppers salad, caprese salad (tomato & bocconcini).   
An assortment of deli meats will also be available 

Roast Turkey with savoury stuffing and cranberry orange gravy 
Fish of the Day served with creole sauce 

Tortellini stuffed with cheese tossed in a rich Alfredo sauce Roasted 
Parisian potatoes and vegetable medley 

Tempting Sweets feature an array of cakes, pies, Christmas cookies, in addition to Christmas log, fresh 
fruit and Christmas pudding topped with a rum brandy sauce 

Freshly brewed coffee & tea 

The Price is $74.95 per person plus applicable taxes and gratuities based on a minimum of 100 dinner 
guests. 



Winter Wonderland
This package includes ballroom setup with 60” round 
tables accommodating 8-10 people per table dressed in 
white or ivory linen tablecloths to the floor and set with 
Royal Doulton white bone china, silverware and 
glassware.  Your choice of white or ivory linen dinner napkins puffed in water glass.  The property will 
be decorated for the festive season. 

The Buffet 

Heaping baskets of assorted petite rolls and butter 
Sensational Salads include seasonal greens with choice of dressing, Caesar salad, new potato salad, 
pasta salad, mixed bean salad, baby shrimp & peppers salad, caprese salad (tomato & bocconcini).  

Smoked Salmon 
Proscuitto 

An assortment of deli meats will also be available 

Roast Turkey with savory stuffing and cranberry orange gravy 
Roast Beef in a red wine and pearl onion au jus 
Fish of the Day served with mushrooms sauce 

Penne Primavera 
Roasted OR Mashed potatoes and vegetable medley 

Tempting Sweets feature an array of cakes, pies, Christmas cookies, in addition to Christmas log, fresh 
fruit and Christmas pudding topped with a rum brandy sauce 

Freshly brewed coffee & tea 

The Price is $79.00 per person plus applicable taxes and gratuities based on a 
minimum of 100 dinner guests. 



Winter Festival

This package includes ballroom setup with 60” round tables accommodating 8-10 people per table 
dressed in white or ivory linen tablecloths to the floor and set with Royal Doulton white bone china, 
silverware and glassware.  Your choice of white or ivory linen dinner napkins puffed in water glass.  
The property will be decorated for the festive season. 

The Buffet 

Heaping baskets of assorted petite rolls and butter 
Sensational Salads include seasonal greens with choice of dressing, potato salad, pasta salad, mixed 

bean salad, baby shrimp & peppers salad, tomato with basil in balsamic dressing 

Roast Turkey with savory stuffing and white wine orange gravy 
Succulent Roast Ham 

Pasta of Day 
Roasted Gold Youkan OR Mashed potatoes and vegetable medley 

Tempting Sweets feature an array of Christmas cookies, miniature pastries and fresh fruit 
Freshly brewed coffee & tea 

The Price is $69.95 per person plus applicable taxes and gratuities based on a minimum of 100 dinner 
guests. 
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