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GST not included

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

BUFFET MENU
ROASTED BEET & GOAT CHEESE SALAD  G F V 

Baby spinach, roasted gold & red beets, goat cheese mousse,  
candied pecans, pickled red onion, honey-balsamic vinaigrette

CLASSIC CAESAR SALAD 
Crisp romaine hearts, smoked bacon, shaved parmesan cheese, 

house-made croutons, lemon wedges, creamy garlic dressing

CHARRED TOMATO & BURRATA CROSTINI  V 
Roasted cherry tomatoes, fresh burrata cheese, basil pesto,  

aged balsamic glaze, toasted artisanal bagette

LOCAL ARTISAN CHARCUTERIE & CHEESE 
Selected Alberta cured meats, domestic cheeses,  

whole grain mustards, marinated artichokes & olives,  
grilled focaccia

FRESH VEGETABLES & DIP  G F V 
Crisp market vegetables, roasted red pepper hummus,  

herb ranch dip

CRISPY CHICKEN SLIDERS ACTION STATION 
Crispy buttermilk fried chicken, brioche buns,  

house slaw, pickles, chipotle aioli

SLOW-ROASTED ALBERTA BEEF STRIPLOIN 
Caramelized onion & rosemary au jus, horseradish,  

mustards, warm cheddar biscuits

MAPLE BOURBON GLAZED PORK TENDERLOIN  G F D F 
Seared pork tenderloin, maple & bourbon glaze,  

toasted pecans, crispy sage

GARLIC & HERB ROASTED CHICKEN THIGHS  G F D F 
Pan-seared chicken, marinated in garlic,  

lemon & thyme, charred tomato & basil relish

TRUFFLE & WILD MUSHROOM PENNE  V 
Penne pasta, truffle cream sauce, sautéed wild mushrooms,  

fresh herbs, topped with panko-herb crust

CONFIT GARLIC MASHED POTATOES  G F V 
Creamy potatoes, garlic, chives

FIRE ROASTED MARKET VEGETABLES  G F D F V 
Charred zucchini, sweet bell peppers, carrots,  

red onion, herb oil & sea salt

CHEF'S SELECTION OF DESSERTS


