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BBQ

GATHER

2025 BBQ MENU

VEG GFVegetarian Gluten Free V Vegan



BBQ MENU

2025 BBQ MENU 

Grilled Corn 
on the Cob

$42.00/person
(Minimum 25ppl)

Grilled
Vegetables

Assorted Mini
Desserts 
& Fruit

VEG

VEG

Potato Salad

Baked Potato
VEG

Mixed Green
Salad

Assorted Breads
VEG

VEG

Pasta Salad

BBQ Chicken
Leg

Pork Sausage

Beef Burgers

V

V

V

Plant-Based
Burgers VEG V

GF



EXTRAS

SAVOUR THE MOMENT

2025 RECEPTION MENU



CUSTOMIZE

2025 RECEPTION MENU 

Charcuterie
Board

Chef’s selection charcuterie board with house-made jams

$180.00

Artisanal
Sandwiches

Curried Grilled Chicken and Apple Salad, Roast Beef, Smoked Turkey and
Cheddar, Gourmet Ham and Swiss, and Veggie Supreme 

$197.00

Cold Garlic
Shrimp

$45.00

Quantities for 25ppl

Quantities for 25ppl

Non-Alcoholic
Punch $45.00

Quantities for 25ppl

Coffee/Tea
Station

$68.00

Seasonal
Sliced Fruit 

$5.00/person

Seasonal
Crudités 

$5.00/person

Quantities for 25ppl

Assorted Mini
Desserts

$5.00/person

Quantities for 25ppl

Assorted
Cheese Board

$12.00 /person

(Vegan and Gluten-Free options available upon request) 



HORS
D’OEUVRES

2025 RECEPTION MENU 

Hot 

Cold 

Mini Beef Wellingtons 
Vegetable Samosas (Veg, Vegan) 
Bacon Wrapped Dates 
Wild Mushroom and Smoked Gouda (Veg) 
Brie Crostini with Pear, Date and Cognac Chutney (Veg) 
Open Faced Brisket Sliders with Crispy Onions 
Stuffed Mushrooms (offered with a crab or a vegetable-based stuffing) (Veg) 
Prosciutto Wrapped Asparagus

Lobster Phyllo Bouchèes 
Mini Lobster Rolls 
Bruschetta and Avocado Croustades (Veg) 
Smoked Salmon Pikelets 
Caprese Skewers (Veg) 
Crab and Garlic Naans 
Watermelon Feta (GF, Veg) 
Fresh Fruit Skewers (Vegan, GF) 
Rice Paper Vegetable Rolls (Vegan, GF)

All prices are subject to applicable tax and 15% gratuity 
All prices and specifications are subject to change based on product availability, market
conditions, and other factors
Up to a choice of 4 canapes maximum
(GF: Gluten Free, Veg: Vegetarian, Vegan)

$37.00/dozen

$37.00/dozen

(Choice of 4)



DRINK

CHEERS

2025 BEVERAGE MENU



COCKTAILS

2025 BEVERAGE MENU 

St. Lawrence
Sunset

1841 Old 
Fashioned

Coach House
Caesar

The Queen
Bee

A refreshing blend of 1 oz Tequila and 1 oz Malibu rum, mixed with Sprite and
orange juice, finished with a hint of grenadine for a touch of sweetness. Served
over ice and garnished with a slice of orange and a cherry for the perfect tropical
escape in every sip.

A smooth blend of 2 oz Forty Creek whiskey, simple syrup, and bitters, with a
splash of water served over ice and garnished with a slice of orange. Classic and
refreshing with a modern twist.

A smooth 2 oz rum, served over ice with a splash of water and fresh lemon juice,
featuring local honey from Queen’s University’s urban apiary. Finished with a
fragrant rosemary garnish for a unique, refreshing twist.

A bold mix of 2 oz Smirnoff Vodka and Clamato juice, accented with
Worcestershire sauce, Tabasco, and a rim of celery salt. Garnished with a tangy
extreme bean and a wedge of lemon for the perfect balance of heat and flavor.

$16.00

$16.00

$16.00

$16.00

Roselawn
Cosmo
A crisp and vibrant blend of 1.5 oz Smirnoff Vodka and .5 oz Cointreau, mixed with
fresh lime and cranberry juice. Served with a lime garnish for a refreshing classic.

$16.00

(Tax included in beverage menu pricing)



CRAFTY

2025 BEVERAGE MENU 

Mackinnon Brothers
Bath, ON

Domestic

Skeleton Park
Kingston, ON

Red Fox Ale
Philomena Pilsner
Lunenberg Candian Fruit Beer
Crosscut Canadian Ale

Amber 6.6 Ale
Bohemian Pilsner
Sol Juice IPA

Bud Light
Alexander  Keith’s
Moosehead Cracked Canoe 

$8.50

$8.50

$6.50

Premium 

Mill St. Organic
Stella Artois
Heineken
Guinness Pub Draught
Corona (seasonal)

$7.25

BEER & COOLERS

Coolers &
Ciders
Somersby Cider
Twisted Tea
Vizzy Seltzer

$8.50

(Tax included in beverage menu pricing)



WINE

2025 BEVERAGE MENU 

Red

Mocktails

White

Peller Estate Cabernet Merlot 
Phillippe de Rothschild Cabernet Sauvignon
Sandbanks Baco Noir
Jacobs Creek Shiraz

Peller Estate Pinot Grigio
Peller Estate Chardonnay
Phillippe de Rothschild Sauvignon Blanc

Shirley Temple 
Cran Spritz

$6.50

County Bounty
Artisanal Soda

$4.00

NON-ALCOHOLIC

(Tax included in beverage menu pricing)

$8.00 
$8.00 

$10.00  

$8.00 
$10.00 
$10.00 
$10.00

Classic Soda $2.50

0% Beer $5.00

Heineken .0% Alcohol Free Malt Beverage 

Artisanal soda from Prince Edward County. Seasonal flavours

5oz Glass
$38.00 House Bottle
$47.00 Premium Bottle



SPIRITS

2025 BEVERAGE MENU 

Whiskey
Jameson
Jack Daniels

(Tax included in beverage menu pricing)

$7.50
$7.50

Scotch
Dewar’s
Glenfiddich Single Malt

$6.50
$11.00

(1 oz)

Rum
Malibu
Bacardi Superior
Bacardi Dark
Captain Morgan Spiced

$7.50
$6.50
$7.50
$7.50

Bourbon
Maker’s Mark $11.00

Vodka
Smirnoff
Grey Goose

$6.50
$11.00

Gin
Gordon’s
Bombay Sapphire London Dry

$6.50
$7.50

Tequila
Sauze Silver
Jose Cuervo Gold

$7.50
$7.50

Rye
Forty Creek
Crown Royal

$6.50
$7.50

Other
Bailey’s Irish Cream $7.50



EXPERIENCE



421 Union St, Kingston Ontario
613-533-2221

dgcadmin@queensu.ca
www.queensu.ca/donaldgordoncentre/


