
 
Buffet Dinner Buffet Dinner Buffet Dinner Buffet Dinner     
$43 per person 

(minimum of 30 people) 
 

Fresh Farmhouse Greens, 
 Sliced Cucumbers, Oven Dried Croutons & Vine-Ripened Tomatoes, 

Selection of Dressings 
 
 

Caesar Salad Station, 
Herb Crostini, Fresh Parmesan & Traditional Garnishes 

 
 

Penne & Charred Vegetable Salad, 
Torn Basil & Shaved Parmesan, Sun-Dried Tomato Vinaigrette 

 
 

Creamy Potato Salad, 
Cheddar Cheese, Green Onions, Honey Ham 

 
 

Assorted Breads & Rolls, Butter, Olive Oil  
 
 

Chef’s Daily Inspired Soup  
 
 

Pan-Seared Atlantic Salmon, 
Sautéed Spinach, Chardonnay Beurre Blanc  

 
 

 Roast Alberta Beef, 
Roasted Forest Mushrooms, Cabernet Reduction 

 
 

 Seasonal Vegetables 
 
 

Crushed Potatoes 
 
 

Assortment of Our Pastry Chef’s Specialties 
 
 

Freshly Brewed Coffee Regular & Decaffeinated, 
Selection of Black & Specialty Teas 

 
 

Add $100 labor Charge for Grill Attendant 

 
 

** Vegetarian options will be available. 14 days notice will be required to ensure proper product 

can be ordered. 

  

** Please notify the hotel of any dietary restrictions/allergies no later than 14 days prior to the 

event to ensure proper substitutions can be made. 

 

** In the event that certain products are not available from distributors, the chef will make a 
comparable substitution. 


