
 
 
 
 
 

BUFFET MENU
ARTISAN GREENS SALAD    

Mixed heritage greens, cucumber, shaved carrots, baby cherry 
tomatoes, matchstick beets, buttermilk ranch, creamy French

ZAALOUK     
Charred roasted eggplant, grilled tomatoes,  

cumin, garlic, sweet paprika

WHITE BEAN SALAD WITH ROASTED CAULIFLOWER     
Celery hearts, lemon Dijon vinaigrette with fennel

TAJIN MANGO CUCUMBER     
Fresh lime juice, chopped romaine lettuce, cilantro

LOADED FOCACCIA 
Burrata cheese, salami, arugula, pepperoncini, olive oil

COCKTAIL SHRIMP    
Cocktail sauce, lemon, horseradish

DIM SUM BASKETS AND SIDE DIPPING SAUCES 
Steamed chicken vegetable dumplings, har gow

OVERNIGHT ROAST ALBERTA BEEF   
Cabernet jus, horseradish, mustards

MALAI CHICKEN   
Yogurt, garam masala, cilantro, cream

SEARED FOUR SPICED SALMON    
Toasted coriander seeds, cloves, nutmeg, cumin

CHEESE RAVIOLI   
Warm roasted red pepper salsa

SPICY SWEET POTATO CROQUETTES   
Cheddar, smoked paprika, cayenne, Maldon sea salt, black pepper

SAUTÉED BROCCOLI WITH GARLIC AND CHILI     
Roasted butternut squash

CHOCOLATE FONDUE, FRESH SEASONAL FRUIT 
WARM BUTTERMILK PEACH COBBLER 
MEXICAN HOT CHOCOLATE COOKIES 

CHOCOLATE PEPPERMINT BARS 
CRANBERRY LEMON BARS 
NUTELLA BANANA BREAD 

FRESH GINGER CAKE

49.95
GST not included

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


