
 G U E S T S  H A V E  T H E  F R E E D O M  T O  T R Y  V A R I O U S  D I S H E S  T H E  N I G H T  O F
Y O U R  E V E N T .  A L L  B U F F E T  M E N U S  C O M E  S T A N D A R D  W I T H  A  W I D E  V A R I E T Y

O F  I N C L U S I O N S  A N D  T H E R E  A R E  T W O  D I F F E R E N T  P R I C E  P O I N T S ,  E A C H
O F F E R I N G  T H R E E  M A I N  C O U R S E S  F O R  Y O U  A N D  Y O U R  G U E S T S  T O  E N J O Y .

P L E A S E  A D V I S E  U S  O F  A N Y  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S  A T  L E A S T
O N E  M O N T H  P R I O R  T O  Y O U R  E V E N T .  P L E A S E  N O T E :  W E  A R E  N O T  A B L E  T O
A C C O M M O D A T E  F O R  D I E T A R Y  C O N C E R N S  T H A T  A R E  N O T  C O M M U N I C A T E D

T O  U S  I N  A D V A N C E .

P L E A S E  B E  A D V I S E D ,  W I T H  B U F F E T  S E T  U P ,  T H E R E  I S  M I N I M A L  R O O M  T O
S E T  U P  A D D I T I O N A L  D E C O R  T A B L E S  A T  Y O U R  W E D D I N G .  W I T H  A  B U F F E T

S E T  U P ,  O N L Y  O N E  3 ' X 3 '  S Q U A R E  T A B L E  A N D  O N E  3 '  R O U N D  T A B L E  W I L L  B E
A V A I L A B L E  F O R  A D D I T I O N A L  D E C O R ,  C A K E ,  S I G N  I N ,  G I F T ,  E T C .  T A B L E S .

BUFFET
Dinner Menu



 B U F F E T  P R E S E N T A T I O N S  I N C L U D E  T H E  F O L L O W I N G :

Artisan Bread & Cheese Table
nuts,  dried fruit,  seed crackers,  bread and whipped butter

+  +  Gluten  Fr i endly  (modificat ion  required)  +  +

Tossed Caesar Salad
double smoked bacon lardons,  house dressing, focaccia croutons,

shaved reggiano
+  +  Gluten  Fr i endly  & Dairy  Free  (modificat ion  required)  +  +

Harvest Rotini Salad
Harvest Rotini Salad with Grilled Asparagus,  Roasted Red Peppers and

Artichokes Sundried Tomato Vinagrette

(GF) Organic Greek Salad
broxburn tomato, cucumbers & peppers,  feta,  black olives,  oregano

vinaigrette

 (GF) Roasted Golden Beet Salad
Goat Cheese Candied Pecans and Maple Vinaigrette

(GF) Market Vegetable Medley

(GF) Creamy Whipped Yukon Gold Potatoes

Assorted Dessert Table

cakes,  pies and sweets

whipped sweet cream and berry sauce
+  +  Gluten  Fr i endly  (modificat ion  required)  +  +

Freshly Brewed Coffee & Tea Station



$ 8 7 . 9 5  M E N U
(GF) Carved Alberta AAA Herb Crusted Striploin

bordelaise,  horseradish,  dijon mustard

(GF) Prosciutto & Sundried Tomato Chicken Supreme
garlic pesto cream

(GF) Roasted Cauliflower and Creamy Garlic Gnocchi
Herb Gremolata and Asiago

Main Course Selections

$ 9 7 . 9 5  M E N U
(GF) Roasted Garlic and Rosemary Prime Alberta Tenderloin

merlot demi,  horseradish,  dijon mustard

Harissa Glazed Salmon
Pineapple Salsa and Pickled Onions

Wild Mushroom Wellington
portabella,  oyster and crimini mushrooms, Basil tomato sauce

Please Note:  All 3 entrée items will be prepared for your event.  If
you choose to substitute an entrée item, the $97.95/person fee will

apply.

Children under 4-11  are ½ price.  Children aged 3 and under are free.

Bon Appetit !


