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Buffet Special

A selection of fresh baked rolls and a winter leaf salad with an array of dressings. Crisp Caesar salad
with shaved parmesan and garlic croutons, six of our mouth watering deli salads, domestic and
imported cheese platter, smoked fish, crisp vegetable and dip.

e  Seasonal winter vegetables

e  Roasted mashed yams with brown sugar
e  Whipped or scalloped potatoes

o Vegetarian Lasagne

Choice of One Carving Entree

e  Alberta Roast Beef Au jus
e Dijon and Honey baked ham
e  Roasted Turkey Breast with traditional gravy and apple raisin stuffing

Additional Entrees

Traditional Tom Turkey with apple and raisin stuffing and herbed gravy, Poached Salmon with a caper
and lemon relish, Sliced Alberta Roast Beef with rosemary jus, Maple Pork Loin Roast, Rotisserie Style
Chicken, Balsamic glazed Chicken Breast

Desserts

A selection of seasonal cakes, pies and pastries served with fresh fruit, coffee and tea service.

Buffet Prices
One entrée - 40.00
One additional entrée - 45.00

Add Chocolate Fountain to dessert station (per person) - 4.50
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Plated

All plated dinners come with your choice of one appetizer and dessert. Fresh baked buns from our
kitchen and all the condiments needed for your entree.

Choice of One Appetizer

e  Winter green salad with a cranberry and sage dressing

e  Crisp Caesar salad with shaved parmesan and garlic herbed croutons

e  Baby spinach salad with mushrooms and tomato drizzled with warm white balsamic
vinaigrette

e  Butternut squash soup with cilantro cream and nutmeg

Choice of One Dessert

e  Caramel Decadence (moist chocolate sponge with chocolate ganache and homemade
caramel)

e Warm apple strudel with French vanilla cream

e  Caramel pecan flan

e  Chocolate and Raspberry Mousse

e  Teardrop mango smoothie

e  Chocolate Yule log

Entrée Selections
Turkey 36.00

a - Roasted Tom turkey with apple and raisin stuffing, whipped potato, seasonal vegetables and
Y traditional Gravy.

=5 Prime Rib 38.00

Slow roasted Alberta prime rib cooked Medium served with Yorkshire pudding, jus and garlic mashed
potato finished with seasonal vegetables.

Baked Ham 35.00

Dijon and honey baked ham served with scalloped potato, seasonal vegetables and finished with a
bourbon mustard glaze.



