
 
 
 
 

49.95
GST included

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

BUFFET MENU
SUMMER GREEN SALAD    

Baby spinach, sugar snap peas, asparagus, Italian parsley,  
avocado oil, honey lime dressing

HEIRLOOM CARROTS AND BEETS    
Lightly pickled, lemon black pepper ricotta, baby kale

GRILLED PINEAPPLE SALAD    
Tajin spice, cotija, mint, arugula

MEXICAN STREET CORN COLESLAW    
Red and green cabbage, red onion, cotija,  

jalapeños, lime chili aioli dressing

BLUEBERRY PEACH SALAD    
Cucumber, feta, basil, Italian parsley, agave mustard vinaigrette

CUCUMBER SALAD     
Red onion, black and white sesame seeds,  

miso vinaigrette, chili crunch

MESQUITE SMOKED ALBERTA BEEF BRISKET    
BBQ jus, horseradish, assorted mustards

HONEY MUSTARD ROASTED CHICKEN THIGHS    
Thyme, pomegranate seeds, chopped arugula

CHILI CHEESE SMOKIES   
Black bean and corn succotash

BUTTERMILK MASHED POTATOES   

COWBOY BAKED BEANS    

CHARRED BRUSSELS SPROUTS    
Apple maple gastrique, double smoked bacon

CORN ON THE COB    
Butter, parmesan, fresh herbs

CHOCOLATE FONDUE, FRESH SEASONAL FRUIT   

WARM RASPBERRY WHITE 
CHOCOLATE BUNDT CAKE    

CHOCOLATE PEANUT BUTTER BROWNIES  

STRAWBERRY MOUSSE CUPS  
LEMON MERINGUE CUPS   

S’MORES COOKIE BARS  


