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GST not included

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

BUFFET MENU

PRAIRIE GREENS SALAD  G F D F V 
Inspired greens, English cucumber, cherry tomatoes,  

shaved carrots, maple balsamic vinaigrette

STRAWBERRY, GOAT CHEESE & PUMPKIN SEED SALAD  G F V 
Alberta strawberries, goat cheese,  

candied pumpkin seeds, honey vinaigrette

CREAMY DILL POTATO SALAD  G F V 
Baby potatoes, fresh herbs, scallions,  

whole grain mustard dressing

WATERMELON, CUCUMBER & FETA SKEWERS  G F V 
Fresh watermelon, English cucumber, feta cheese, mint, lime

KETTLE CHIPS AND DIP  V 
Sea salt kettle chips, caramelized onion dip, pickle assortment

CHARRED STREET CORN ACTION STATION  V 
Fresh charred sweet corn, cotija cheese, lime crema,  

cilantro, chili-lime seasoning, pickled onions

SLOW-ROASTED ALBERTA BEEF  G F 
Carved to order, rosemary jus, creamy horseradish

MAPLE & THYME ROASTED CHICKEN  G F 
Roasted chicken, maple-thyme glaze, light pan jus

CEDAR CITRUS SALMON  G F 
Oven-baked salmon, cedar jelly citrus glaze,  

charred lemon, fresh herbs

PRAIRIE PEROGIE GRATIN  V 
Potato and cheddar perogies, caramelized onions,  

sour cream, fresh chives

SWEET CORN & CHEDDAR SPOON BREAD  V 
Creamed corn, aged cheddar, scallions,  

baked soft and scoopable

SEASONAL VEGETABLE MEDLEY  G F D F V 
Green beans, carrots, broccoli, olive oil, sea salt

CHEF’S SELECTION OF DESSERTS


