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Introductions 
 

Hello.  I’m Nicole Wise and I’m the proud owner of Harleys Pub & Perk 
in Mildmay, Ontario.   I’d like to introduce you to our catering services 
for your next meeting, community or business event, wedding or family 
gathering.  We’ll come to you or you can book Harleys facilities for your 
private function.  
 
The Coffee Perk opened in 1999.  It can accommodate up to 25 
people for private events in its bright country charm style.   Harleys 
Pub, once the Cornerstone, has been completely renovated.  It seats 
groups of up to 115, has room for a band and dancing, offers buffet or 
sit-down meals and a comfy bar to lean on for those casual 
conversations.  Both The Perk and The Pub are fully licensed.  Harleys 
is a “smart food handler” certified company and regulated by the health 
unit as an inspected kitchen and is fully insured.  We continue to keep 
up with culinary trends and demands both in the kitchen and on our 
menus.  
 
Our clientele has been built over the years and many are repeat 
customers enabling a smooth working relationship.  One of our best 
assets is the 24 great people who work with me in the kitchen, out front 
and catering.  Harleys has won 2 S.Co.B.E awards for Business 
Excellence - Young Entrepreneur and Company over 15 Employees for 
the Grey Bruce area.  Harleys is a proud supporter of Grey / Bruce 
County beef and produce.  
 
Let Harleys contribute to the success of your event!  I invite you to 
contact me personally for a quote.  Let’s talk. 
 
Sincerely,     
Nicole 
Harleys Pub & Perk Inc. 

 

“One of the nicest things about life is the way 
we must regularly stop whatever it is we are 
doing and devote our attention to eating.” 

Luciano Pavarotti 



 

 
 

Catered Breakfast Menu 

 

Continental  - $2.95 per person 

Mixed juices and coffee 

Choice of tray -  

 Cinnamon rolls  

 Large assorted muffins 

 Fresh fruit 

 Danish 

 Mixed tray 

 

Executive  - $4.95 per person 

 Mixed juices and coffee 

 Fresh fruit tray 

 Choice of one – 

Life saver breakfast casserole – layered bread, ham, 
cheese & egg delight 

French toast casserole – layered French toast  

Traditional –sausage, bacon, scrambled eggs & home fries 

Quiche – meat or vegetarian 

Mixed trays with cheeses, fruit and a variety of breads 

Parfait – granola and fruit in yogurt with a homemade 
cinnamon roll 



 

 
 

Catered Lunch Menu 

 
 

Facotta, Kaiser Sandwich or Wrap Trays  ham, beef, salmon, 
chicken, vegetable, or assorted tray 

Butter Chicken - coated with a creamy mildly seasoned butter sauce 
best with rice 

Spinach or Beef Manicotti - cheese filled pasta shells covered in rich 
tomato sauce 

Chicken Bake - covered with stuffing and creamy mushroom sauce 

Beef or Chicken Stroganoff - with creamy sauce over pasta 

Meatballs - vegetarian, sweet & sour, ramanoff (cream sauce) or BBQ 

Spaghetti Pie - a new twist on an old time favourite 

BBQ Beef or Pulled Pork - served hot on a Kaiser bun 

Lime Crusted Tilapia baked  

Shepherd’s Pie - homemade with choice of vegetable 

Lasagne - meat or vegetable layers of filling, topped with marble cheese 

Chicken or Beef Stew - hearty and filling 

Chicken Breast - topped with mushrooms and cheese or brushetta 

Chicken or Shrimp Alfredo - served on fettuccine pasta 

Chicken Parmesan - served on broad egg pasta 

Beef Teriyaki - with a rich sauce topped with beef best served with rice 

Cold plate - with homemade salads, 3 cold cuts and devilled eggs 

 

 

Luncheon portion $9.95 per person 

Pop, juice or milk - $1.00 each 



 

 
 

Catered Dinner Menu 
 

 

Pork Schnitzel - cooked to perfection 

Pork Tenderloin - with apple butter gravy 

Spinach or Beef Manicotti - cheese filled pasta shells covered in rich 
tomato sauce 

Lime Crusted Tilapia baked 

Sesame & Teriyaki Salmon Fillet - grilled perfectly 

Shepherd’s Pie - homemade with choice of vegetable 

Lasagne - meat or vegetable, topped with marble cheese 

Spaghetti Pie - a new twist on an old time favourite 

Chicken or Beef Stew -hearty and filling 

Chicken Breast - topped with sautéed mushrooms and cheese or 
brushetta 

Chicken or Shrimp Alfredo - served on fettuccine pasta 

Chicken Parmesan, - served on broad egg pasta 

Chicken Bake - covered with stuffing and creamy mushroom sauce 

Roast Chicken Dinner - with old fashion stuffing 

Roast Beef Dinner - traditional 

Roast Beef  Dinner - mushroom wine gravy  

 

Each dinner comes with a choice of  

vegetables, rice or potato, salad and dessert (see next page) 

Dinner portion $13.95 (with 1 meat serving) per person 

Pop, juice or milk - $1.00 each 
 



 

 
 

Sides and Desserts 

 
 

All lunches and dinners include 1 vegetable, potato or rice, salad and 
dessert. Please see the options below. 

 

Vegetable 

corn, beans, carrots, turnip, bean & carrot mix, mixed vegetable, 
glazed carrots, fresh beans or raw veggie tray. 

 

Potato or Rice 

Mini roasted potato in garlic butter & herbs, Rich and creamy 
mashed potatoes, Double baked mashed potatoes, Double stuffed 
potatoes, Scalloped or Cheesy potatoes. 

 

Salad 

Spinach Sensation, Caesar, Layered, Greek Pasta, Tossed, Taco, 
Coleslaw, Greek, Summer Berry with mixed greens, Potato, 
Macaroni Salad 

 

Dessert 

Lemon, Strawberry and White Chocolate Raspberry Torte  
Cheesecake - you pick the toppings (cherry, blueberry, chocolate 
or caramel) 

 Chocolate Mousse Cake, Carrot Cake, Sticky Toffee Cake, Fresh 
fruit  
Assorted Square tray, Berry Burst Cake, Nikk’s Famous Butter 
Tarts 

 
 



 

 

 
Above and Beyond  

 

Gluten Free (a few favourites from our GF menu) 

 GF breaded chicken wings 

 Chicken or BBQ beef on GF wraps 

 Harley’s Chicken cheese melt on GF bread 

 GF pasta topped with your choice of sauce; spaghetti, alfredo, 
pesto or bruschetta 

 

Vegetarian Dishes 

BBQ’s with homemade salads 

Appetizers – conventional and new creations 

Parties – Birthday, Retirement, Christmas, Business or Family  

Bridal – Weddings, Receptions, Showers, Stag & Does, Rehearsal 
Dinners 

You imagine it ─ we’ll cater it. 

 

 

 

Harleys is happy to cater for a minimum of 6 people  
and always looks forward to hundreds. 

 
 

A delivery charge will apply. 
Gratuities are optional. 

Prices subject to change. 
 


