
Chez Michel Restaurant 

Catering and Event Services  



Bonjour, 

 Winston and I wish the very best for every occasion and event you celebrate with family, friends 
and co-workers. Each client that enters our restaurant is treated as family and we strive to excel at every 
aspect of our business to keep our family members glowing through the entire event. Full service stress free 
planning with focus on each facet and detail to ensure the occasion is honored, enjoyed and your guests 
leave feeling they were given an exceptional experience. Venue rental or site inspection leaving nothing to 
chance as we either take full control while you enjoy the planning process or constant and consistent contact 
to ensure all of your needs are surpassed. Unique mouth watering menus for you to choose from created 
by Chef Winston or you can work with him to create a specialized menu catered to your exact needs. 
All dietary necessities , allergies and special requests are part of our full service planning.  

We look forward to you becoming family, 

                                   Milynne & Winston 



Our Restaurant 
Chez Michel is located 

on Mill Street in 

Creemore. A small 

village with a big 

heart. With 40 seats 

indoor and 14 on a 

fully licenced patio, 

this little gem has a 

cozy and welcoming 

atmosphere.  



All of our catering packages are customized to your unique needs, use this 
package as a stepping stone to formulate your vision. In the following pag-
es you will see individual platters and meals, all available for large and 
small scale events. Each menu item lovingly prepared can also be altered 
for dietary requests. Specific menu ideas that may not appear can always 
be entertained by Chef Winston. Packaged pricing available. Taxes 
and eighteen percent gratuity is not included in pricing.  



Breakfast Stations 
Continental 

Juice Station 

Coffee and Tea Station 

Fresh baked mini muffins & 

French pastries 

Fruit display, yogurt and granola 

$18 per person 

~ 

Hearty Breakfast  

All continental selections 

Scrambled eggs 

Bacon and sausage 

Home fries 

$25 per person 

Additions 
Coffee and Tea Station 

$5 per person 

~ 

Specialty Teas 

Additional $4 

~ 

Juice Station 

$6 per person 

~ 

Fruit Display 

$6 per person 

~ 

Mini muffins and pastry platter 

$6 per person 

 

 

Additions 
Eggs Benedict 

$7 per person 

~ 

Frittata 

$7 per person 

~ 

Bread Basket 

With jams, jellies, peanut butter 

and cream cheese 

$10 

~ 

Waffles  

With all the fixings 

$10 





Sandwich Platters 
Grilled vegetable wrap 

Artisan turkey, egg and tuna 

finger sandwiches 

Roast striploin on mini buns 

$10/person 

~ 

Add  

Pulled chicken sandwiches  

Prime Rib mini mouthfuls 

$13/person 

~ 

Build your own Sandwiches 

$16/person 

 

Salads 
Winston’s Salad 

(mixed greens, pomegranate, 

crisp candy apples, smoked 

gouda, blood orange olive oil, 

pomegranate balsamic) 

$42 

Mixed Greens 

$38 

Caesar Salad 

$38 

Pasta Salad 

$25 

Potato Salad 

$25 

(salads serve approx. 15 people) 

 

Fruit Display 

Serves 15 people 

$40 

Serves 25 people 

$75 

Vegetable Crudités 
Serves 15 people 

$30 

Serves 25 people 

$55 

Charcuterie 
Serves 25 people 

$165 





Family Gourmet To Go 

AAA Ground Chuck Lasagna 

$ 140 

(serves 15 –20 people) 

Gluten free and vegetarian options  

~ 

Roast Striploin Dinner 

$80 

(serves 4-6 people) 

Includes appetizers, sides and dessert 

~ 

Roast Chicken Dinner 

$80 

(serves 4-6 people) 

Includes appetizers, sides and dessert 

Lunch Catering 
Assorted Gourmet Sandwich 

Lunch 

$25 per person 

 (15 person minimum) 

Includes three assorted sandwiches 

per person, two salads, pickle and 

crudité, sliced fruit and assorted 

cookies. 

~ 

Chicken Parmesan Lunch 

$25 per person 

(25 person minimum) 

Includes chicken parmesan, butter 

noodles, two salads, assorted fruit 

and squares. 

Lunch Catering 

Southern Lunch 

$30 per person 

(25 person minimum) 

Includes Southern fried chicken or 

BBQ chicken, roasted potatoes, 

seasonal vegetables, one salad, 

crudité, sliced fruit, cookies and 

squares or pies.  

~ 

Stir Fry Lunch 

$20 per person 

(25 person minimum) 

Includes chicken, beef or shrimp and 

vegetable stir fry, basmati rice, two 

salads, sliced fruit, assorted cookies.  



Hors d’ouevres and Canapes 
Bruschetta on crostini or cucumber cup 

Spanakopita 

Shrimp cocktail 

Smoked salmon with cream cheese and capers 

Mini spinach and cheese quiche 

Mini gourmet grilled cheese 

Mini beef wellington 

Arancini balls 

Breaded garlic escargot ** 

Chicken satay with peanut sauce ** 

Lamb spiedini ** 

$29 per dozen (suggested 3pcs per person) 

 

** deluxe pricing  





Plated Meal Selections 
Salads 

Caesar Salad with creamy garlic parmesan dressing 

Greek Salad with Tuscan olive oil 

Spinach orange and feta salad with citrus champagne dressing 

Winston’s house salad with blood orange olive oil and pomegranate  balsamic 

Soups 
Butternut squash  

Creamy garlic and potato 

Creamy tomato 

Wild mushroom 

Lobster bisque 



Plated Meal Selections 
Pasta 

Penne a la vodka 

Creamy fettuccini alfredo 

Butter noodles with parmesan 

Sides 
Steamed herb rice or Scallop potato or Roast potato or Mashed potato 

Roasted rainbow root vegetables 

Vichy carrots 

Seasonal vegetables 

 





Plated Meal Selections 
Entree 

Chicken supreme with tangy mango salsa and mango olive oil drizzle  $60 

Stuffed chicken with (spinach and apricot, asparagus and mozzarella or artichoke, basil and goat cheese) $65 

Grilled striploin with (bacon butter, mushroom cream, or sweet balsamic butter) $70 

Prime Rib with Yorkshire pudding and sweet red onion jus $85 

Rainbow trout with honey, bell orange and white balsamic $55 (price fluctuates based on availability) 

Coq au vin with mushrooms and bacon $60 

Salmon medallion with creamy lemon dill $60 

Salmon filet with garlic saffron cream $55 

Surf and Turf, aged beef tenderloin crowned with shrimp with bearnaise $125  

Pricing is based on a 3 course meal 

 



Plated Meal Selections 
 

Vegetarian Entree 
Fettuccini tossed in a rose sauce with a medley of vegetables $55 

Ratatouille baked with swiss cheese (functions under 50 people) $65 

Grilled cauliflower steak enrobed in yellow pepper coulis $60 

Teetering tower of grilled vegetables drizzled in 25 year old balsamic vinaigrette $55 

Mixed vegetable stir fry served with basmati rice $55 

Pricing is based on a 3 course meal 

 





Plated Meal Selections 
Dessert Selections 

Lemon lavender cheesecake 

Crisp crumble apple blossom 

Crème caramel 

Gluten free vegan chocolate cake 

Pavlova ~ crisp meringue sandwiches with whipped cream and strawberries ( events under 50 people) 

Vegan blueberry crumble 

Caramel chocolate bomb 

Key lime Pie 

Raspberry chocolate mousse 

Fruit cup 

 



Plated Meal Selections 
Additions 

 

Additional appetizer course $9 per person 

Add pasta course $10 per person 

Combo entrée plates with two protein $100 per person depending on dual protein 

Add or substitute lobster tails $20 per person (events under 50 people) 

Additional side $4 per person 

Dual dessert plates $6 per person 

 



 

 

 Prime Rib Buffet 

$65 

Roast Striploin Buffet 

$60 

Additional Starch 

$4 

Add Pasta 

$6 

Add Vegetarian Stir fry 

$10 

 

 Each Buffet Includes 

Beef carvery 

Chicken selection 

or 

Fish selection 

Hot vegetable 

Two salads 

One starch 

Crudite 

Fresh fruit platter 

Cake and Pie selections 

Cookies and squares 

 

 

 Chicken selections 

Chicken Masala 

Roast chicken 

Butter Chicken 

Southern fried chicken 

BBQ chicken 

 

Fish selections 

Rainbow trout 

Salmon filet 

Basa filet 

(selection of sauces) 

 

Buffet Selections 



Late Night Stations 

Charcuterie board and Fruit platters ~ $10 per person 

Pizza Station ~ $9 per person 

Sliders and fries ( beef burgers, pulled pork and pulled chicken, poutine upcharge) ~ $9 per person 

Poutine ~ $8 per person 

Popcorn and candy bar ~ $12 per person 

Artisan grilled cheese ~ $7 per person 

Mac and cheese station ~ $7 per person 

Gourmet mini sandwiches ~ $10 per person 

Make your own sandwich station ~ $16 per person 

Warm pretzel station with cheese and mustard dips ~ $7 per person 

Ice cream popsicles ~ $6 per person 



 

 

 Host Bar 

5 hour basic bar 

$45 per person 

5 hour premium bar 

$60 per person 

 

Table Wine 

Two bottles per table 

$8 per person 

Premium wine selections by the 

bottle 

Wine Selections 

Table wine 

Peele Island Pinot Noir 

Lilly Pilly Shiraz 

Light House Riesling 

Murphy Goode Chardonnay 

Premium Wine 

List available upon request 

Champagne and Sparkling 

Chateau de Montgrueret  

Lola Sparking wine 

Hi! Prosecco 

 

 

Cash Bar  

Domestic Beer ~ $6 

Imported Beer ~ $8 

Bar Rail ~ $9 

Top Shelf ~ $12 

Wine by the glass ~ $10 

Premium Wines ~ $12-$16 

Sparkling wine ~ $12 

Pop ~ $3 

~ 

Rum Punch (serves 50ppl) - $75 

Non-alcoholic punch (serves 50ppl) - 

$45 

BarSelections 



 

 

 Chez Michel Restaurant 

150 Mill Street, Creemore Ontario L0M 1G0 

705-466-3331 

Www.chezmichel.ca 

Info@chezmichel.ca 

 

Milynne Benoit—Owner/Event Co-ordinator 

647-648-8821 

Winston Barrett—Owner/Executive Chef 

705-305-9561 

 

Merci et  á Bientôt 

Contact Information 


