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The Brew Tastings
$15

Saison Biere de Garde

The Barn Raiser Seasonal
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 Andrew 

Loft
Executive 
Chef, 
Queens 
Landing

  Hailing from Southern Ontario, Andrew embarked on his culinary journey early on, starting as a dishwasher at a local seafood eatery. 
This humble beginning sparked his profound love for food, cooking, and the art of hospitality.

  Following his studies in culinary management at Niagara College, Andrew ventured to Vancouver, where he honed his craft in 
restaurants renowned for their Pacific seafood offerings. Returning to Toronto, he seized his inaugural executive chef role at The House on 
Parliament, a beloved gastro-pub hotspot in Cabbagetown.

  Transitioning to events and catering, Andrew joined The L-Eat Group, overseeing both restaurant operations and catering endeavors. 
Notably, he played a pivotal role in developing and managing the a-la-carte restaurant at the Royal Winter Fair for three consecutive years, Notably, he played a pivotal role in developing and managing the a-la-carte restaurant at the Royal Winter Fair for three consecutive years, 
catering to thousands of discerning guests.

  With a penchant for global exploration, Andrew’s culinary journey took him to Sydney, Australia, where he contributed and learned at 
the renowned seafood establishment, Garfish. He also ventured to Italy’s Adriatic coast as a stagiere at the esteemed seafood gem,
La Repubblica.

  Throughout his travels, spanning Japan, Australia, Indonesia, France, Italy, UK, Central America, and the United States, Andrew sought 
inspiration, knowledge, and wisdom, enriching his culinary repertoire. His culinary style, rooted in French and Italian techniques, is infused inspiration, knowledge, and wisdom, enriching his culinary repertoire. His culinary style, rooted in French and Italian techniques, is infused 
with Oceanic and Asian influences, resulting in innovative dishes that blend traditional and unconventional flavors.

  Now, Andrew channels his years of culinary passion and leadership into Queen’s Landing’s restaurants and events program, drawing
upon his unwavering dedication to the culinary arts and hospitality industry.
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Canapes
CHoose 4 of the following:

$14/Person, 3 pieces per person

Cold:
Beer Braised Mushroom and Blue Cheese Strudel

Smoked Gravlax on Herb Scone

Shrimp and Crispy Vegetable Hand Roll with Citrus Hoisin Dip

Smoked Bacon and Pear Pinwheels

Classic Hot House Tomato Bruschetta

Chorizo and Goat’s Cheese on CrostiniChorizo and Goat’s Cheese on Crostini

Hot:
Lamb Mini Meatballs with Fennel Relish

Pulled Pork Croquette

Brie and Caramelized Onion Quiche

Saison Brown Sugar Glazed Ham with Smoked Provolone Grilled Cheese Sandwich

Pork Belly and Drunken Onion

Vegetable Spring RollsVegetable Spring Rolls
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BUFFET DINNER MENU
Included in the conference package.

*Non-Package Guests: $70.00 per person

Cold Table:
Iceberg Salad with Apples, Blue Cheese, Bacon, and Buttermilk Biere de Garde Dressing

Southwestern Potato Salad with Corn, Poblano Peppers, Chili Lime, and Sour Cream Dressing

Marinated Antipasto Platter with House Made Pickles & Olives

Hot Table:
Choose 3 of the following:

Barnraiser Soaked Beef Brisket Barnraiser Soaked Beef Brisket with Fresh Horseradish and Natural Jus

Grilled Country Sausage with Housemade Sauerkraut and Mustards

Beef Sliders with Frizzed Onions, Mango Ale Chutney and Beet Ketchup

Slow Roasted Pulled Pork with Barn Raiser BBQ Sauce and Mini Buns

Roasted Chicken Wings with Smoked Ale BBQ Sauce

Chef’s Inspired Garlic Flatbreads with Truffle Scented Mushrooms and Asiago

*Hot Table also includes Potato Hash and Corn on the Cob*
    

DESSERT TABLE:
Seasonal Brew House Inspired Tarts, Squares and Cookies

Coffee, Decaf Coffee and Assorted Teas
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