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Menu Number One

Cold Table

Mixed baby greens, tomato & cucumber salad

Fresh crisp vegetables with ranch dip

Platter of assorted cold cuts - pastrami, black forest ham, salami, ¢ turkey
Domestic cheese and cracker platter

Hot Table

Roasted turkey with all the trimmings served with cranberry, pineapple chutney
Virginia ham

Chef’s daily selection of potato or rice
Fresh vegetable medley

Fresh dinner rolls and butter

Freshly brewed coffee and tea

Sweet Table

Chocolate Mouse
Christmas Cookies
Yule Log

$37.00 Per Person
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Menu Number Two
Cold Table

Fresh crisp vegetables with ranch dip
Garden tossed salad with assorted dressings
Baby red potato salad

Rotini and shrimp salad

Hot Table

Slow roasted 'AAA’ strip loin of beef served with a merlot demi glaze
Lemon chicken breast

Chef’s daily selection of potato or rice

Fresh vegetable medley

Fresh dinner rolls and butter

Freshly brewed coffee and tea

Sweet Table

White Chocolate Mouse
Christmas ®Petit Fours
Christmas CooKies

$40.00 Per Person




Menu Number Three

Cold Table

Traditional caesar salad and mixed greens with raspberry vinaigrette, tomato and bocconcini
Pasta and vegetable salad

Platter of assorted cold cuts - pastrami, black forest ham, salami, ¢ turkey
Domestic cheese and cracker platter

Hot Table

Slow roasted prime rib

Chef’s daily selection of potato or rice
Fresh vegetable medley

Fresh dinner rolls and butter

Freshly brewed coffee and tea

Sweet Table

White Chocolate Mouse
Christmas ®Petit Fours
Christmas CooKies

$37.00 Per Person




Menu Number One

Fresh dinner rolls and butter
Mixed greens with cranberry, pecan, brie garnish with Riwi mandarine dressing

Traditional turkey dinner
White e dark meat with sage dressing
Mashed Potatoes
Baby Carrots
Candied Squash

Baked Apple
Granny smith apple blanketed in puff pastry with brandy butter

$33.00 Per Person




Tl Hervice Christmas Wenus
Menu Number Two

Fresh dinner rolls and butter
Butter squash soup

Mixed greens with a pomegranate dressing
Slow roasted Alberta ‘AAA’ pork tenderloin with red wine au jus
Pumpkin Cheese Cake
$38.00 Per Person

Menu Number Three

Fresh dinner rolls and butter
European style green salad

Baked traditional lasagna :
(vegetarian selection available)

Alberta ‘AAA’ prime rib with au jus
White chocolate mousse served in a chocolate cup with raspberry coulisse

$40.00 Per Person




