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CATERING

‘a taste above the rest’

p. 780.419.3300

chdings

Our wcdding buffet Pricc includes the Fo”owing menu oPtions. All

Priccs are basccl on thc entrée sclcction choscn.

Buns and Butter
Pickles
2 Assorted Salads*

1 Hot Vegctablc choice*

1 Potato choice*
1 Entrée selection (an additional entrée can be ordered for $5-~
6/Person)

Desert selection
Coffee and tea

*Any additions: $1.50-$2.50

Children’s Buffet Chargc: 50% the stated entrée Price

Salad Options (choose 2)
&R Caesar Salad
Toppecl with Parmesan Cheese and Homemade Croutons
Babg Organic Wild Greens with Julienne Vegetabies
Finished with Dﬁon Champagne or Vinaigrette Dressing
Spinach with Roma Tomatoes, Cucumbers, Button Mushrooms, and Havarti
Cheese
Finished with Citrus Vinaigrette Dressing
Spinach with in-season Strawberries and Kiwi Fruit
Finished with Strawbcrrg Vinaigrette Dressing and Toasted Almonds
Garden Lettuce with Julienne Vegctables
Finished with our Roasted Red PCPPer Vinaigrette Dressing
Oriental SPinach Salad with Sprouts, Celerg, Raisins, Peppers and Rice
Finished with a Tasty Oriental Dressing
Broccoli Salad with Raisins, Mandarin Oranges Toasted Sunflower Seeds and
Red Onions Finished with our House Dressing




Greek Salad with Crumbled Feta, Tomatoes, Cucumbers, Red Onions and
PCPPers

Toppecl with our House Greek Dressing

Romaine Lettuce Toppcd with Orange Slices and Toasted Walnuts
Finished with a Red Onion Dressing

Potato Salad

talian Pasta Salad

Marinated chetablc Salad

Coleslaw

chc’cablc Choices (choose 1)
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Garlic Sautéed Fresh Green Beans with Toasted Almonds
Dill Buttered Carrots

Herbed Peas and Corn

Vegetab!e Mec“eg

Potato Choices (choose 1)
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Roasted Garlic Mashed Potatoes
Classic Mashed Potatoes
Whipped Chive Potatoes

babg Rosemary Potatoes

ltalian Parmesan Potatoes

Sca”oped Potatoes

Entrée Choices (choose 1)

Roasted Sirloin of Beef with Gravy and Horseradish. . .$20/ person

Glazed Honeg Ham with Mustard Sauce. . .$l7/Person

Chicken stuffed with Fresh Asparagus. ..$18.50/ person

Pork Tenderloin Wrapped in Bacon and Stuffed with Seasoned Celery, APPICS
and Onions...$ZO/Person

Maple Glazed stuffed Pork Tenderloin.. .$7_O/Person

Baked Fillet of Atlantic Salmon in Lemon Dill Sauce.. .$ZO/Person

Chicken Cordon Bleu...$18.50/Person

Breast of Chicken Duxelle Stuffed with Roasted Garlic

Mushrooms. . .$I8.5O/Persor1




Fresh Roast Turkeg with Cranberrg Sauce, Dressing and Gravy.. $19/ person
Chicken Breast Florentine Stuffed with SPinach) Ricotta Cheese and
Mozzarella.. .$18.5O/Person

Chicken Breast Stuffed with Bread Crumbs and APPlcs toppcd with a Wine
Mushroom Sauce.. .$18.50/person

Chicken stuffed with Herbed Boursin Cheese and Chives with a Balsamic
Glaze.. .$18.5O/Person

Late Lunch Menu

Served between 10:30 and 11:00pm, as required. Late lunch is available onlg with
the Purchase of a buffet meal. Due to changes in the Alberta Food chulations
we are no !onger able to allow you to take leftover food home. We will prepare

late lunch for half of the number of exPec’ced dinner guests.

Late Lunch OPtion #1 Late Lunch OPtion #2

$5.00/ person $4.75/ person

&R Assorted Cold Cuts ® Fruit Tray

&R Assorted Squares and Cookies &R Cheese and Cracker Tray

&R Buns and Butter ® Assorted Squares and Cookies
&® Condiments and Cheese Slices &R Coffee and Tea

&R Coffee and Tea

Punch is also available for $75 per bowl (which serves 75)




