
CARVING: 

Oven roasted AAA Alberta Beef with bourbon glazed cremini mushrooms & Portobello’s & pan dripping jus  
 

LOBSTER TAIL POACHING: 
1 tail per customer. 

Fresh Canadian lobster tails, poached in court bouillon. Finished in a pan with chefs special butter, herbs & spices 

 

FRY STATION: 
Fresh made to order; calamari, crab cakes, tempura shrimp & our famous lobster corndogs 

 

OYSTER STATION: 

Fresh shucked-to-order-oysters with delicious mignonette sauces & baked oyster Rockefellers 

 

CHILLED SELECTIONS: 
Thai Shrimp Noodle 

Crab Louise Salad 
Classic Caesar 

Field Greens, Veggies & Dressings 
Iced Shrimp Cocktail 
Snow Crab Clusters 

Smoked Salmon Deviled Eggs 
Smoked Mackerel 
Candied Salmon 

Sushi 
 

HOT SELECTIONS: 

Lobster Bisque 
White Wine Garlic Mussels 

Seafood Bake 
Asian BBQ Glazed Atlantic Salmon 

Mediterranean Poach 
Fish & Chip 

Scallop Tarts 
Chicken & Crab Pinwheels 

Cajun Breaded Basa 
Lobster Thermidor Mac & Cheese 

Jumbo Tiger Prawns Au Gratin 
Tequila Shrimp 

New Orleans Creole Shrimp 
Pepper & Onion Fried Rice 

Brown Sugar Roasted Root Vegetables 
Clarified Butter 

Grilled Lemons & Limes 
French Loaf 

 

KIDS STATION: 

Chicken Strips / French Fries / Mini Pogo Sticks 

 

DESSERT: 
Black Forest Cake 

Squares & Pastries 

 

BANANA FOSTER FLAMBÉ STATION: 
Fresh Cooked To OrderΥ Chefs famous banana bread, smothered with bananas in dark rum, banana liqueur 

& brown sugar caramel sauce. With vanilla bean ice cream or fresh whipped cinnamon cream   
 

SUNDAE BAR 

A rainbow variety of ice creams, sprinkles, sweet sauces, whipped creams 
& every other toppings to satisfy any & all cravings 


