Park Town Hotel ® Banquet & Catering Menu

Plate Service Dinners - Page 1

Available From 5:00pm Until 10:00pm

All Plate Service Dinners Are Served With
Buns & Butter And Coffee, Tea, or Milk

#1 Roast Beef Au Jus $16.25
Served With Horseradish
#2 Irish Whiskey Chicken $16.95

Served on Rice with Creamy Irish Whiskey

#3 Roast Turkey $16.50
Served with Sage & Onion Dressing

#4 ParkTown Teriyaki Stir Fry
Your Choice of Chicken, Beef, Shrimp,
or Vegetarian

#5 Baked Honey Mustard Ham
Baked Ham Served in a Honey
Mustard Sauce

#6 Combo-Kebob
Tender Cubes of Chicken, Beef,
and Jumbo Shrimp Skewered
and Charbroiled

#7 Chicken Ju Bray
Boneless Chicken Breast in a Light
Burgundy Sauce

$15.75

$14.25

$16.75

$16.95

#8 Chicken Supreme $16.95
Boneless Chicken Breast in a Creamy

Wine Sauce

#9 Chicken Cordon Bleu
Boneless Chicken Breast Stuffed with
Ham & Swiss Cheese

#10 Chicken Kiev
Chicken Breast Stuffed with
Garlic & Herb Butter

#11 Baked Ham
Served with Pineapple Sauce

#12 Pacific Salmon Steak
8 0z Steak Poached with Dill Sauce

#13 Shrimp Scampi
8 Jumbo Shrimp Sauteed in Garlic
Butter with Lemon & White Wine

#14 Six oz Filet Mignon
Wrapped in Bacon and Charbroiled

#15 Eight oz New York Steak
Charbroiled to Your Liking

#16 Boneless Loin of Pork
Stuffed with Saskatoon Berry Dressing

#17 Roast Prime Rib
6 oz Portion with Yorkshire Pudding

The Above Items Are Also Served With The Following:

Choice of One:
Tossed Salad
Caesar Salad
Soup of the Day
Clam Chowder
French Onion Soup

Choice of One:

Buttered Corn

Choice of One:
Oven Roast Potato
Mashed Potato
Scalloped Potato
Fried Vegetable Rice
Wild Rice and Rice Pilaf

Green Beans with Slivered Almonds
Mixture of Peas, Carrots, and Corn

Mixed Peas and Carrots
Broccoli in Cheese Sauce
Cauliflower in Cheese Sauce

Choice of One:

$17.25

$17.25

$14.25

$16.95

$18.75

$19.75

$19.25

$16.50

$19.95

Saskatoon Berry Cheesecake
Saskatoon Berry Pie

Chocolate Cheese Cake

Creme Caramel
Fresh Fruit Cup

Strawberry Short Cake

Ice Cream with Chocolate or
Strawberry Sauce

Please Note:
All Prices are subject to applicable taxes and 15% gratuity. A guaranteed number of guests
and all meal choices must be received at least 48 hours in advance of the function
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Available From 5:00pm Until 10:00pm

All Plate Service Pasta Dinners Are Served With
Garlic Toast And Coffee, Tea, or Milk

#18 Baked Lasagna
Oven Baked and Covered with
Melted Mozza Cheese

#19 Vegetarian Lasagna
Oven Baked and Covered with
Melted Mozza Cheese

#20 Veal Parmesan
Sautéed Veal Covered in Mozza
Cheese & Spaghetti Sauce and
Served on a Bed of Spaghetti

$12.75 #21 Chicken Parmesan
Sautéed Chicken Breast Covered in
Mozza Cheese & Spaghetti Sauce and

Served on a Bed of Spaghetti

$16.95

$12.25
#22 Fettuccine Gamberetti
Fettuccine with Shrimp, Peppers, and
Mushrooms in a Creamy Wine Sauce

$14.95

$15.95

The Above Items Are Also Served With The Following:

Choice of One:
Tossed Salad
Greek Salad
Caesar Salad
Soup of the Day

Clam Chowder
French Onion Soup

Chef’s Six Course Gourmet Supper
(Minimum 15 People Required)

Served with Buns & Butter and
Coffee, Tea, or Milk

Jumbo Shrimp Cocktail
With Cocktail Sauce on a Bed of Shaved

Choice of One:
Baked French Onion Soup
Clam Chowder

Choice of One:
Tossed Salad
Greek Salad
Caesar Salad

Poached Filet of Sole
With a Light Mornay Sauce

Choice of One:
Saskatoon Berry Cheesecake
Saskatoon Berry Pie
Chocolate Cheesecake
Strawberry Shortcake
Créme Caramel
Fresh Fruit Cup
Ice Cream with Chocolate or Strawberry Sauce

$31.50

Choice of One:

Chicken Breast Ju Bray
Tender Chicken Breast in a Light
Burgundy Sauce

Medallions of Beef Tenderloin
With Peppercorn Sauce

Veal Pescatore
Tender White Veal Sautéed with
Jumbo Shrimp and Baby Scallops
in a Rose Sauce

Lettuce

Choice of One:
Saskatoon Berry Crepes
Chocolate Almond Crepes

All Prices are subject to applical

Please Note:
ble taxes and 15% gratuity. A guaranteed number of guests

and all meal choices must be received at least 48 hours in advance of the function
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