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GST not included

  GLUTEN-FRIENDLY   DAIRY-FRIENDLY     VEGETARIAN
PLEASE NOTE:  MENU ITEMS SUBJECT TO CHANGE

BUFFET MENU

INSPIRED GREENS SALAD  G F D F V 
Inspired greens, cucumber, cherry tomatoes,  
shaved radish, carrots, balsamic vinaigrette

CLASSIC CAESAR SALAD 
Romaine hearts, parmesan, croutons,  

bacon, lemon, caesar dressing

ROASTED SQUASH & BABY KALE SALAD  G F D F V 
Roasted squash, baby kale, apple, shaved red onion,  

fresh herbs, maple-cider vinaigrette

CUCUMBER, TOMATO & HERB SALAD  G F D F V 
English cucumber, cherry tomatoes,  

shaved red onion, cilantro, lime vinaigrette

SHAVED FENNEL, APPLE & CABBAGE SLAW  G F D F V 
Green cabbage, shaved fennel, apple,  

fresh herbs, orange vinaigrette

SLOW-ROASTED ALBERTA BEEF  G F D F 
Black pepper, coriander, rosemary,  

carved to order with warm beef jus, horseradish, mustards

YOGURT & GARAM MASALA ROASTED CHICKEN  G F 
Ginger, garlic, mild garam masala,  

charred lemon and fresh herbs 

CORIANDER & LIME ROASTED SALMON  G F D F 
Roasted salmon, coriander, lime, olive oil, fresh herbs

CRISPY BOMBAY POTATOES  G F D F V  

Roasted baby potatoes, turmeric, mustard seed,  
ginger, cilantro, lime

GARLIC & CHILI BROCCOLINI  G F D F V 
Roasted garlic, mild chilies, olive oil, sea salt

CHOCOLATE FOUNTAIN, FRESH SEASONAL FRUIT 
CHEF’S SELECTION OF ASSORTED DESSERTS


