
 
 
 
 

49.95
GST included

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

BUFFET MENU
MIXED GREENS    

Cucumber, carrots, cherry tomatoes, beets,  
sweet onion vinaigrette, creamy cucumber

CHICKEN COBB SALAD   
Candied bacon, gem lettuce, cherry tomatoes,  

blue cheese, egg, garlicky buttermilk ranch

PICKLEBACK MACARONI SALAD   
Dill pickles, red onion, creamy dill dressing

OVEN DRIED TOMATOES    
Lemon thyme hummus, balsamic molasses, pine nuts,  

house made sourdough, gluten-free crackers

CHILI LIME MANGO SPEARS    

BAO ACTION STATION 
Bulgogi short rib, gochujang aioli, sweet pickles, cabbage

SMOKED ALBERTA BEEF BRISKET    
Cherry cola demi, horseradish, mustards

MEMPHIS BBQ BABY BACK RIBS    
Sliced jalapeños

WAFFLE CRUSTED FRIED CHICKEN 
Garlic chili maple glaze, scallions

HERB AND GARLIC  
RED SKINNED MASHED POTATOES     

Cumin seeds, green onions, crispy parsnips

ROASTED BROCCOLI    
Jalapeño cheese sauce

ROASTED HEIRLOOM CARROTS      
Honey lime oil, hemp seeds

CHOCOLATE FONDUE, FRESH SEASONAL FRUIT 
PINEAPPLE AND PINK PEPPERCORN CHEESECAKE BARS 

CHOCOLATE MOCHA CIGARS 
FROOT LOOPS PANNA COTTA 

CHILI MAPLE BROWNIES


