
C A R V E D  E N T R É EC A R V E D  E N T R É E

B a r o n  o f  B e e fB a r o n  o f  B e e f

s low ly  roasted  ba ron  o f  A lbe r ta  AAA
bee f  r ubbed  w i th  f resh  rosemary,
ga r l i c ,  &  an  a r r ay  o f  Che f ’s  spec i a l
sp ices .  Se rved  w i th  ca rame l i zed
sha l l ot  mer l ot  j us  &  c reamy
horse rad i sh  a io l i .

D E S S E R T SD E S S E R T S

B a n a n a  Fo s t e rB a n a n a  Fo s t e r
sp ice  rum f l ambéed  ca rame l i zed
banana  w i th  a  sa l ted  ca rame l  sauce
on  banana  b read  w i th  van i l l a  i ce
c ream

S t i c k y  To f f e e  P u d d i n gS t i c k y  To f f e e  P u d d i n g

A s s o r t e d  Pa s t r yA s s o r t e d  Pa s t r y

F r e s h  F r u i t  S e l e c t i o nF r e s h  F r u i t  S e l e c t i o n

wi th  van i l l a  i ce  c ream

var i e ty  o f  t a r t s ,  pe t i t  f ou rs ,  mousses
&  custa rds

A r t i s a n  Ro l l sA r t i s a n  Ro l l s

O r g a n i c  G r e e n sO r g a n i c  G r e e n s
wi th  asso r ted  d ress ings

H e a r t  o f  Ro m a i n eH e a r t  o f  Ro m a i n e
wi th  c r i sp  roma ine  hea r t s ,  bacon  b i t s ,
pa rmesan  &  focacc i a  c rou tons

Pe a r  Fe n n e l  S a l a dPe a r  Fe n n e l  S a l a d
mixed  g reens ,  roasted  pea r ,  o range  
segments  &  fe ta  cheese ,  w i th  mango
pass ion f ru i t  d ress ing

A D D I T I O N A L  E N T R É EA D D I T I O N A L  E N T R É E

A n t i p a s t o  B o a r dA n t i p a s t o  B o a r d

Po a c h e d  S h r i m pPo a c h e d  S h r i m p
wi th  cock ta i l  s auce

smoked  &  cu red  mea ts ,  p i ck l ed  vege tab les
&  asso r ted  a r t i san  cheese

C i t r u s  B a ke d  S a l m o nC i t r u s  B a ke d  S a l m o n

wi th  a  c i t r us  honey  sauce

Ro a s t e d  Tu r key  S t u f f i n gRo a s t e d  Tu r key  S t u f f i n g

ca rved  he rb  roasted  tu r key  b reast
se rved  w i th  tu r key  th i gh  ga l an t i ne  &
dr i ed  Ch r i s tmas  f r u i t  b read  stu f f i ng ,
na tu ra l  pan  g ravy  &  c ranbe r ry  compote

s low  roasted  po rk  l o i n  stu f f ed  w i th
o l i ve  t apenade  and  bu f fa l o  mozza re l l a

O l i ve  Ta p e n a d e  &  M o z z a r e l l a  S t u f f e d
Po r k  L o i n
O l i ve  Ta p e n a d e  &  M o z z a r e l l a  S t u f f e d
Po r k  L o i n

Ro a s t e d  W i n t e r  Ve g e t a b l e sRo a s t e d  W i n t e r  Ve g e t a b l e s

B u t t e r  C h i c ke nB u t t e r  C h i c ke n

S t e a m e d  R i c eS t e a m e d  R i c e

M a s h  Po t a t oM a s h  Po t a t o

mi ld l y  sp iced  ch icken  w i th  a  c reamy
tomato  sauce  and  fenug reek  l eaves

steamed  bu t te red  basmat i  r i ce

c reamy  pota to  f i n i shed  w i th  c l a r i f i ed
bu t te r  and  sou r  c ream

parsn ip ,  B russe l s ,  l eeks ,  ca r rots ,
r u tabaga ,  bu t te rnu t  squash

T O  S TA R TT O  S TA R T

Ad u l t s  $ 39.9 9
S e n i o r s  $ 3 5 .9 9

Yo u t h  1 3 - 1 7  $ 1 9.9 9
C h i l d r e n  3 - 1 2  $ 1 2 .9 9
2  a n d  u n d e r  -  F R E E

4 : 3 0  &  6 : 3 0  p m
S e a t i n g s

December 24thDecember 24th

Menu
C H R I ST M A S  E V E  B U F F E T

Call 403-502-8176 to book!


