






























































CHOICE OF 2 SALADS

Caesar, Greek, organic greens & herbs, pasta, potato, co|es|ow, wdatermelon
& feta with mint, cucumber & tomato, spinoch

CHOICE OF 1 ENTREE

Coq au vin, chicken cordon bleu, chicken parmesan, caprese chicken, BBQ
ribs, salmon wellington, glazed salmon, tricoloured tilapia, lasagna, eggplant
parmesan, vegetarian vindaloo

CHOICE OF 1 CARVED ITEM
Roast beef /32

Prime rib /36

Honey glazed ham /33

Roast turkey /38

Stuffed porkloin /36

Lamb roast /44

Tenderloin with sherry peppercorn /41

CHOICE OF POTATO OR RICE
Rice pilaf

Jasmine rice

Garlic mashed potatoes

Roasted baby potatoes


















SAMBUCA BACON MUSSELS
Sautéed in bacon & cream, deglazed with sambuca
MANGO SHRIMP FLAMBEE
Shrimp sautéed with mango & jalapeno deglazed with Malibu rum
BAKED & MASHED POTATO BAR
All the best of baked potato fixin's
SHUCKED OYSTERS
Shucked to order with |emons, ’robosco, s<:1|’rs, ’requi|o
CHEF CARVING STATION
Choice of beef, ham, or turkey
POPCORN BAR
Sweets, sours, chocolates, seasonings and fresh popcorn
CANDY STATION
Full of all your favourite childhood penny candies & gummies
DONUT PUFFS
Light fluffy puffs with sugars, sauces, and sprinkles
WAFFLE STATION
Syrups, chocolate, preserves, whip cream, and jellies
TACO BAR
Beef, chicken, |e’r’ruce, tomato, onions, peppers, sa|so, sour cream, guocomo|e, hot
peppers, soft & hard shells
POPCORN BAR
Choice of salts, seasonings, and candy
SOFT PRETZEL BAR
Fresh soft baked prefze|s served with bu’r’rers, musfords, and cheese
BYO POUTINE
Pulled pork, beef, sautéed mushrooms, sautéed onion, bruscheﬂa, cheese curo|s,
shredded cheese, and green onion
HOT DOG STATION
Chili, sauerkraut, bacon bits, onions, banana peppers, cheese, pickles, tomatoes,
relish, mustards, mayonnaises, and ketchup



SOUPS
Vegetarian
Beef
Chicken

Cream based

SALADS
Orgonic herbs & greens, Caesar, ’rossed, spinoch, pasta, cucumber, tomato,
or Wo’rerme|on, balsamic & feta

ENTREES
Alberta Prime Rib /38

Yorkshire pudding, horseradish au jus
Grilled Beef Tenderloin /42

Rosemary butter, and wild mushroom ragout



ON ARRIVAL
Vegetable cruditées & dip
Choice of appetizer

Soup or Salad

CHOICE OF ENTREE

Roast chicken supreme

CHOICE OF DESSERT

one glass of wine served per guest with dinner
COFFEE & TEA SERVICE

PUNCH STATION

LATE LUNCH 10:30PM
Sandwich builder

Fresh buns & bu’rfer, selection of deli meats & cheeses, tuna salad relish tfray



cucumber, tomato & Wo’rerme|on, feta with

CHOICE OF ENTREE
Slow Roasted Prime Rib
Yorkshire pudding, herbed au jus
Caprese Chicken
Tomatoes, balsamic vinegar, bosi|, and mozzarella
Shrimp Linguini

|I’1 |obs’rer credm sduce

all entrées are served with fresh vegetable medley, and Chef's choice potato

CHOICE OF DESSERT

Cheesecake with berry sauce, gluten free cheesecake, white chocolate
brownies & lemon bi’res, chocolate tforte, panna caffa or panna cotta,
red velvet cake, berry burst, gluten free black forest

COFFEE & TEA SERVICE
PUNCH STATION

LATE LUNCH 10:30PM
Sandwich Builder

Fresh buns & bu’rfer, selection of deli meats & cheeses, tuna sa|oc|, relish
tray including lettuce, tomatos, pickles, onion, assorted sauces and
condiments

BAR SERVICE
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