
 

 
 
 

49.95
GST not included

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

BUFFET MENU

MANGO, CUCUMBER & CHARRED 
PINEAPPLE GREEN SALAD  G F D F V  

Inspired greens, mango, English cucumber, charred pineapple,  
cherry tomatoes, shaved red onion, lime vinaigrette

SOUTHWEST STREET CORN PASTA SALAD   V  
Gemelli pasta, roasted corn, peppers, scallion,  

cilantro, cotija, chili-lime dressing

WATERMELON, CUCUMBER & MINT SALAD   G F D F V 
Fresh watermelon, English cucumber, mint, lime, cracked pepper

JERK-SPICED CHICKEN CHOPPED SALAD   G F D F 
Romaine, cabbage, roasted peppers, corn, black beans,  

grilled jerk chicken, citrus vinaigrette

CLASSIC RELISH & CRUDITÉ PLATTER   G F V 
Dill pickles, olives, pickled onions, fresh market crudités, ranch dip

SOFT ROLLS AND WHIPPED BUTTER   V 
Assorted dinner rolls, whipped butter, sea salt

STREET TACO ACTION STATION 
Warm flour and corn tortillas, chipotle beef, citrus chicken,  

shredded lettuce, pico de gallo, salsa verde, sour cream,  
jalapeños, lime, cilantro

SMOKED ALBERTA BEEF BRISKET  G F 
Slow-smoked beef brisket, coffee-brown sugar rub, smoky jus,  

barbecue mustard, horseradish cream

APPLEWOOD JERK CHICKEN  G F D F 
Roasted chicken, jerk spice, citrus, scallions, light pan jus

CAJUN BUTTER SALMON   G F 
Oven-baked salmon, Cajun spice, lemon, herb butter

BAKED THREE-CHEESE CAVATAPPI   V 
Aged cheddar, parmesan, cream sauce, toasted herb crumbs

COCONUT RICE & PEAS   G F D F V 
Steamed rice, coconut milk, kidney beans, scallions, thyme

SMOKEHOUSE ROASTED VEGTABLES   G F D F V 
Carrots, peppers, broccolini, zucchini, olive oil, sea salt, smoky spice

CHEF SELECTION OF DESSERTS


