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BUFFET MENU

ARTISAN GREENS [ KI
Cucumber, sundried tomatoes, pickled beets, shredded carrots,
sundried tomato vinaigrette, buttermilk ranch

JICAMA, RED CABBAGE AND GREEN ONION SLAW [
Granny smith, sunflower seeds, black pepper
creamy coleslaw dressing

PEAR, RADICCHIO AND ARUGULA
Blue cheese crumble, roasted grape vinaigrette

BEET AND SHAVED CARROT SALAD [ I
Pea shoots, citrus thyme vinaigrette

CHARCUTERIE SKEWERS

Truffle and fennel salami, pepperoni stick,
smoked gouda, cornichon

VODKA SHRIMP CAESAR SALAD [ I3
Finely chopped romaine, celery, diced vegetable gazpacho

SMOKED BRISKET TOSTADAS
Corn tortillas, pico de gallo, cotija

SMOKED ALBERTA BEEF STRIPLOIN [ [T
Cherry cola demi, horseradish, duo of mustards

ROASTED CHICKEN BREASTS [
Wild mushrooms, sautéed leeks, brie cream sauce

APPLE CIDER GLAZED SALMON [ 3
Fennel and apple slaw

RISOTTO CROQUETTES
Charred corn, roasted tomatoes, parmesan

WHIPPED SWEET AND YELLOW POTATOES [

GRILLED ASPARAGUS AND BROCCOLI
Sautéed kale, red pepper hollandaise

CHOCOLATE FOUNTAIN, FRESH SEASONAL FRUIT
WARM RED VELVET BUNDT CAKE
CHOCOLATE CARAMEL PROFITEROLES
MINI STRAWBERRY SHORTCAKE
GLUTEN-FRIENDLY PRETZEL BROWNIES
ASSORTED MACARONS

43.95

GSTincluded
E] GLUTEN-FRIENDLY m DAIRY-FRIENDLY VEGETARIAN
PLEASE NOTE: MENU ITEMS SUBJECT TO CHANGE




