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GST not included

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

BUFFET MENU

ARTISAN GREENS  G F D F V

Artisan greens, cucumber, cherry tomatoes,  
shaved radish, carrots, Tuscan & balsamic vinaigrette

PEAR & STILTON ROMAINE SALAD  G F V

Crisp romaine leaves, sliced pear, Stilton,  
toasted seeds, sherry vinaigrette

CURRIED CARROT & CHICKPEA SALAD  G F D F V

Shredded carrots, chickpeas, parsley, mint,  
toasted seeds, currants, curried citrus vinaigrette

ENGLISH PEA, MINT & NEW POTATO SALAD  G F D F V

Sweet peas, new potatoes, shaved celery root,  
cucumber, radish, mint, parsley, lemon vinaigrette

PLOUGHMAN’S CHEDDAR & PICKLED VEGETABLES
Aged cheddar, pickled beets, pickled mustard seed,  

seasonal pickled vegetables, Branston-style chutney, crisp crackers

FISH AND CHIPS ACTION STATION
Crispy cod, pub chips, tartar sauce, lemon, malt vinegar

SLOW-ROASTED ALBERTA BEEF BRISKET  G F

Carved to order with rich beef jus, horseradish cream,  
dijon and grainy mustard

ENGLISH MUSTARD ROASTED PORK LOIN  G F D F

Roasted pork loin, English mustard, apple chutney, light pork jus

LEMON & THYME ROASTED CHICKEN  G F D F

Roasted chicken, lemon, fresh thyme, roasted garlic, light pan jus

CHEDDAR & CHIVE SCALLOPED POTATOES  G F V

Thin-sliced potatoes, creamy cheddar sauce, chives

BUTTERED PEAS & CARROTS  G F V

Sweet peas, carrots, butter, parsley, cracked pepper

ROASTED ROOT VEGETABLES  G F D F V

Parsnips, sweet potatoes, turnip, olive oil, fresh herbs

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


