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GST not included

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

BUFFET MENU

POBLANO RANCH CHOPPED SALAD  G F V 
Romaine, cabbage, sweet peppers, radish,  
cheddar, roasted poblano ranch dressing

MANGO & CUCUMBER GREEN SALAD  G F D F V 
Inspired greens, mango, English cucumber, cherry tomatoes, 

shaved red onion, lime vinaigrette

JICAMA, ORANGE & PEPITA SALAD  G F D F V 
Jicama, orange, cucumber, shaved radish, cilantro,  

toasted pepitas, citrus vinaigrette

TOMATO, CUCUMBER & PICKLED RED ONION SALAD  G F D F V 
Cherry tomatoes, English cucumber,  

pickled red onion, cilantro, lime, olive oil

CITRUS CABBAGE SLAW  G F D F V 
Shaved cabbage, carrots, radish, cilantro, lime vinaigrette

LOADED STREET CORN NACHO ACTION STATION 
Tortilla chips, warm queso, roasted corn, black beans,  

pico de gallo, jalapeños, lime crema, cilantro

CUMIN & LIME ROASTED ALBERTA BEEF   G F D F 
Carved to order with warm beef jus,  

lime, cilantro, smoked paprika

ADOBO ROASTED CHICKEN   G F D F 
Roasted chicken, garlic, cumin, oregano, citrus,  

smoked paprika, light pan jus

VERACRUZ-STYLE WHITE FISH   G F D F 
Oven-baked white fish, tomato, olives,  

sweet peppers, capers, herbs

SPANISH-STYLE TOMATO RICE   G F D F V 
Steamed rice, tomato, onion, cumin,  

sweet peppers, fresh herbs

ROASTED SWEET POTATO & POBLANO HASH   G F D F V 
Sweet potato, poblano peppers, onions, cumin, lime, cilantro

ROASTED PEPPERS & ONIONS   G F D F V 
Sweet peppers, onions, olive oil, sea salt, smoked paprika

CHEF'S SELECTION OF DESSERTS


