tulliam yood + wood & tom

2026 TOURNAMENT MENU

GRAB & GO GOLTI" LUNCH

Perfect for the turn or pre-round.

Premium Angus Burger 12

Cheddar, Trillium sauce, brioche bun.

Gourmet Sausage on a Bun [l

Caramelized onions, peppers, mustard.

Grilled Chicken Club Wrap 14

Gilled chicken, bacon, lettuce, tomato, herb aioli.

Italian Deli Sandwich (Italian Bun) 14
Genoa salami, capicola, provolone.

Crispy Chicken Caesar Wrap 14
Mediterranean Vegetarian Wrap 13

Hummus, roasted vegetables, feta.

Add chips & beverage (water or pop) +5

PLATED DINNER SELECTIONS

Pre-selected entrée for your group

Herb Roasted Chicken Supreme 29

Garlic mashed potatoes, seasonal vegetables, jus.

Chicken Parmigiana 29

Penne rosé, fresh basil, parmesan.

100z AAA Striploin 34

Herb butter, roasted potatoes, seasonal vegetables.

Atlantic Salmon 34

Lemon dill sauce, rice pilaf.

Stuffed Portobello (Vegetarian) 28

Quinoa, feta cheese, roasted vegetables.

Add Starter Salad (Garden / Caesar / Arugula)
Add Dessert (Cheesecake / Chocolate Mousse/ Apple Crisp)

8
7



SIGNATURE BUIFFETS

Designed for groups, speed, and exceptional experience

Add dessert +7

TRILLIUM BBQ EXPERIENCE

$42 PER PERSON

AAA striploin carving station
BBQ chicken

Sausage & peppers
Roasted potatoes

Seasonal vegetables
Caesar & garden salads
Fresh rolls

STREET TACO EXPERIENCE

$52 PER PERSON

Beef barbacoa & grilled chicken
Soft tortillas & nacho chips

Full toppings bar

Mexican rice & beans

Churro dessert bites

[TALTAN MARKET BUFFET

$54 PER PERSON

Penne alla vodka & fettuccine alfredo
Chicken parmesan

Italian sausage

Garlic bread

Caesar & garden salad

Dessert squares

PREMIUM SURI & TURF BUFFET

$50 PER PERSON

Carved striploin

Garlic shrimp skewers (1 per person)
Grilled chicken

Mussels in white wine

Rice pilaf & roasted vegetables
Salads & rolls

COCKTAIL HOUR & ADD-ONS

Artisan Charcuterie Board 175
Serves 10-12 guests

Gourmet Sandwich & Wrap Tray

Serves 10-12 guests

Vegetable & Dip Platter

Serves 10-12 guests




TOURNAMENT PACKAGES

$90 PER PERSON

$68 PER PERSON

NOTES

Please advise of any food allergies prior to your event.
HST (13%) and gratuity (18%) will be added to final invoice.




