
CATER ING
MENU 2 0 2 3

G U I D E

MacKenzie Art Gallery | Musée d’art MacKenzie
3475 Albert Street Regina
p. 306.526.3070     e. events@mackenzie.art



Craft Services by Crave would be happy to 
create a custom menu for your group to meet 
your expectations

CAT ER I NG SERV ICES

EMILY NICHOLSON 
C AT E RI N G + E V E N T CO O R DI N ATO R
events@mackenzie.art

JONATHAN THAUBERGER 
E X ECU TI V E C H E F
jon.crave@sasktel.net

CON TACTS

All Prices Per Person Except Where Indicated 

Minimum 10 People For All Menus

Minimum 48 Hr Notice

18% Service Charge 

5% Gst / 6% Pst Will Be Applied



CRAFT  CONTINENTAL BREAKFAST 
FR E S H LY BA K E D M U LTI G R A I N 
C RO ISS A N T S + PA S T RI E S

H O US E M A D E M U FFI NS + LOAV E S

H O N E Y YO G U RT

FR E S H CU T FRU IT 

B U T T E R + C R AV E P R E S E RV E S

S E L EC T FRU IT J U I C E S

FR E S H LY B R E W E D CO FFE E + 
S E L EC TI O N O F T E A S

G R A N O L A	 $3
 
H A R D BO I L E D EG G S	 $3
Farm Fresh

TOA S T E D BAG E L	 $8
w Cream Cheese + Smoked Salmon

AVO C A D O O N 
C A R AWAY RY E TOA S T	 $4

$14

ADDITIONS S C R A M B L E D EG G S	 $4
w Butter + Herbs

D O U B L E CU T BACO N	 $4

BIS O N S AUS AG E	 $6

OV E N BA K E D H A S H B ROW NS	 $3

C RUS T L E SS 
L E E K + C H E V R E Q U I C H E		 $7

CRAFT  BR E A K OU T 
A SS O RT E D CO O KI E S

FR E S H CU T FRU IT 

FR E S H LY B R E W E D CO FFE E + S E L EC TI O N O F T E A S

D E V I L L E D EG G S 	 $29 (DZ)

A SS O RT E D M U FFI NS	 $32 (DZ)

BUT TERMILK BISCUITS 	 $30 (DZ) 

ASSORTED VEGETABLE CRUDITÉ w Dip                
$40 SM   $85 MED 

C H E F S S E L EC T C H E E S E 
$40 SM   $85 MED 
w Fresh + Dry Fruit, Bread, Crackers + Compote

$11

ADDITIONS S A L U M I P L AT T E R   
$40 SM   $85 MED
Dry Cured Meats w Pickled Vegetables + Mustard

B R E A DS + S P R E A DS   
$40 SM   $85 MED
3 Seasonal Vegetarian Spreads w Marinated 
Olives + Feta 

S M A L L P L AT T E R S Feeds 10-18 Guests 

M E DI U M P L AT T E R S Feeds 20-35 Guests



BUFFET

$39
1 P R O T E I N

$45
2 P R O T E I N

$52
3 P R O T E I N

INCLU DES:
G A R D E N S A L A D 
w Tomato Vinaigrette

L E N TI L + V EG E TA B L E S A L A D

CRAFT  DI N N ER  BU F F ET
			          Includes:  Bread, Coffee + Tea Service

H A RISS A D R E SS E D CO L E S L AW
G A R L I C + H E R B ROA S T P OTATO E S
C H O CO L AT E C A R A M E L M O USS E

PROTEINS:
H E R B ROA S T C H I C K E N
Natural Jus

S M O K E D B E E F B RIS K E T
BBQ Sauce

ROA S T P O R K LO I N
BBQ Jus

H E M P C RUS T E D S T E E L H E A D
Olive, Caper + Dill Vinaigrette

C H I C K P E A FRIT T E R S 
w Sweet Corn Succotash, Prairie Cherry Yogurt + Pea Shoots

CRAFT  LU NCH
 	 Includes: Coffee, Tea, Still + Sparkling Water

C H E F S C H O I C E O F F I L L I N G S + B R E A D
w Garden Salad + Coleslaw 

A D D C H O CO L AT E C A R A M E L M O USS E    	 $7/pp

C H O OS E: B E E F O R C H I C K E N PAT T Y  |  V EG A N ON REQUE S T 
All the Fixings + Cheese Slices 
w Garden Salad + Coleslaw

A D D C H O CO L AT E C A R A M E L M O USS E    	 $7/pp

I N C L U D E S: 
Crave Salsa, Sour Cream, Pork, Chicken, Beef, Shredded Cheese, Lettuce, Onion  
~ Flour + Corn Tortillas
w Garden Salad + Coleslaw

A D D C H O CO L AT E C A R A M E L M O USS E    	 $7/pp

SANDWICH 
BAR

$22/pp

BURGER 
BAR

$24/pp

TACO BAR
$20/pp



PLATED

< Additional charges may be applied to extra courses and substitutions. 
Please inquire about wine pairings and add-on options to personalize your dinner experience.

Includes:  Bread, Coffee + Tea Service 

ADD SHARED ASSORTMENT OF: 
C H A RC U T E R I E, C H E E S E + A N T I PA S T I   	 $10/pp

$35 
2 C O U R S E

C H O OS E: 
S A L A D OR SOUP

+ 1 EN T RÉE 

$45
3 C O U R S E

C H O OS E: 
S A L A D OR SOUP

+ 1 EN T RÉE 
+ D E S S E R T

$55
3 C O U R S E

C H O OS E: 
S A L A D OR SOUP

+ 1 EN T RÉE 
+ 1 D E S S E R T

SALAD OR SOUP: 
G A R D E N S A L A D w Roasted Tomato Vinaigrette

S O U P O F T H E DAY

ENTRÉE:
KI M C H I C H I C K E N w Market Vegetable + Quinoa Cake, Feta, Sundried Tomato + 
Lemon Roast Garlic Vinaigrette

C H I C K P E A FRIT T E R S w Lentil + White Bean Cassoulet + Prairie Cherry Vinaigrette

S LOW ROA S T E D P O R K S H O U L D E R w Market  Vegetables, Parisienne Potatoes + 
House Made BBQ Sauce

A D D C H O CO L AT E C A R A M E L M O USS E 	 $9/pp

SALAD OR SOUP:
S PI N AC H S A L A D w Chevre, Hemp Hearts, Dried Cranberries, Mustard + Verjus Vinaigrette

S O U P O F T H E DAY

ENTRÉE:
D U C K CO N FIT w Honey Glazed Roast Vegetables + Pear + Parsnip Purée

L A K E D I E FE N BA K E R S T E E L H E A D w Crispy Polenta, Wilted Greens + Bell Pepper Relish

S M O K E D P O R K LO I N w Potato Rösti, Market Vegetables, BBQ Jus + Bearnaise

DESSERT
C H O CO L AT E C A R A M E L M O USS E

SALAD OR SOUP:
S PI N AC H S A L A D w Chevre, Hemp Hearts, Dried Cranberries, Mustard + Verjus Vinaigrette

G A R D E N S A L A D w Roasted Tomato Vinaigrette 
S O U P O F T H E DAY

ENTRÉE:
HERB ROA STED HALF CORNISH HEN w Vegetable + Quinoa Cake, 
Market Vegetables + Natural Jus

B R A IS E D B E E F S H O RT RI B w Mashed Potatoes, Honey + Caraway Glazed Carrots, 
BBQ Jus + Fresh Herbs

B L AC K E N E D C AT FIS H w Crispy Polenta, Garlicky Wilted Greens + Creamed Leeks

DESSERT:
C R È M E B RU L E E
C H O CO L AT E C A R A M E L M O USS E

CRAFT  DI N N ER



S T E E L H E A D + C R E A M C H E E S E PÂT É 
w Salted Cucumber + Crostini

G R E E K S A L A D S K E W E R 
w Feta + Herb Vinaigrette 

S E A R E D Y E L LOW FI N T U N A 
w Prawn Cracker, Soy Citrus Glaze + 
Sesame

P E A R + G OAT C H E E S E “TA RTA R E” 
Balsamic Glaze on Cucumber

P O R K D U M P L I N G S 
w Gochujang + Miso Glaze

G A R L I C + C H I L I P R AW NS
Prairie Cherry Cocktail Sauce

P OTATO FRIT T E R S 
w Chive Crème Fraîche 

D E V I L L E D EG G S

ASSORTED VEGETABLE CRUDITÉ  w Dip
$40 SM   $85 MED

C H E F S S E L EC T C H E E S E 	
$40 SM   $85 MED 
w Fresh + Dry Fruit, Bread, Crackers + 
Compote

S A L U M I PL AT T E R	
$40 SM   $85 MED
Dry Cured Meats w Pickled Vegetables + 
Mustard

TACO BA	 $12/pp
Includes, Crave Salsa, Sour Cream, Pork, Chicken, Beef, 
Shredded Cheese, Lettuce, Onion  |  Flour + Corn Tortillas

W I N G BA R	 $14/pp
Crave Spiced, Lemon + Honey Garlic, BBQ w Extra Hot 
Sauces, House Made Parmesan Dip, Raw Veggies

P E RO G Y BA R	 $12/pp
Sour Cream, Scallion, Caramelized Onion, Bacon Chunks

CRAFT  CA NA PÉS

PL AT T ER S

$34
P E R D O Z E N

minimum 2dz per item

BA R B ECU E B E E F M E AT BA L L S 
w Roast Garlic Jus 

C H I C K P E A FRIT T E R S 
w Prairie Cherry Vinaigrette 

ITA L I A N S T Y L E C H I C K E N M E AT BA L L 
w Spicy Tomato Sauce 

S L I D E R S	 $38
Beef, Pork, Chicken O R Vegan Patty 

M A RI N AT E D TO FU 
w Korean Style BBQ Sauce 

M I N I L E M O N M E RI N G U E P I E 

S A LT E D C H O CO L AT E T RU FFL E S 

N E W YO R K S T Y L E VA N I L L A C H E E S EC A K E 
w Graham Crust

B R E A DS + S P R E A DS 	
$40 SM   $85 MED
3 Seasonal Vegetarian Spreads w 
Marinated Olives + Feta 

S H U C K E D OYS T E R S
$40/dz (minimum 5dz)
Cherry Mignonette, Lemon, Hot Sauce

S M A L L P L AT T E R S Feeds 10-18 Guests 

M E DI U M P L AT T E R S Feeds 20-35 Guests 

N AC H O BA R	 $11/pp
Corn Chips, Cheese, Pickled Peppers, Fresh Tomato, 
Scallion, Crave Salsa, Sour Cream

A D D Pulled Beef O R Chicken O R Pork    +$3/pp

PA N C A K E BA R	 $9/pp
Buttermilk Pancakes, Maple Syrup, Blueberry Compote, 
Strawberry Salad, Whipped Cream, Whiskey Glazed Bananas

SNACK BARS



CRAFT  BEV ER AGE SERV ICE

H I G H BA L L S
Smirnoff VODKA

Captain Morgans RUM < Dark/White/Spiced

Canadian Club RYE

Tanqueray GIN

Johnny Walker SCOTCH

M O L S O N P RO D U C T S
Including:
Heineken + Coors Light

C A S H BA R
Each guest will purchase his or her own drink. 

TI C K E T BA R
Host hands out tickets to some or all of the 
guests (these drinks will be paid for by the 
host). Cash bar for all drinks ordered without 
a ticket.

W I N E
Red + White House

M I X E S
JUICE:
Orange Juice, Lime Juice, Clamato Juice, 
Pineapple Juice, Cranberry Juice

PEPSI PRODUCTS: 
Regular + Diet Soft Drinks 

B E E R + H I G H BA L L S	 $7/ounce/bottle

P R E M I U M B R A N DS (upon request)	 Prices May Vary

L I Q U EU R S (upon request)	 Prices May Vary	
~ please inquire with our catering department

S O F T D RI N K S + J U I C E S	 $3/can

CO FFE E/T E A		  $2/per person | unlimited
S O F T D RI N K
J U I C E S TATI O N

FE AT U R E CO C K TA I L (upon request)	 Prices May Vary	
~ please inquire with our catering department

W I N E		  $9/glass 
see the Crave Wine List for additional 	 ~ or designated price based on host choice 
options + pricing	

< Please note, if you wish to run a cash bar there is an ATM machine on location.

H OS T BA R
Host to be billed for drinks consumed by the 
guests. 

SU BSI DI Z E D BA R	 $2 bar
Host wishes to pay for a portion of guests 
drinks, the remainder to be paid with cash.

BAR
OPTIONS

BASIC
BAR

PRICES


