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#1 Hot Buffet 
(Minimum 25) 

Tossed Salad with Dressings
Chef Choice of Two Other Salads 

Marinated Sweet Pickle Mix 

Chef 's Choice of Steamed 
Hot Vegetable 

Choice of Potato or Rice 

Choice of Entrée 

Includes 
Assorted Pastries and English Trifle 

One Entrée $18.95 
Two Entrée $21.95 

Three Entrée $24.95

Potato or Rice Selection 
Oven Roast Potato 

Mashed Potato 
Scalloped Potato 

Multi Grain Rice 
Wild Rice and Rice Pilaf 

Entrée Selection 
Roast Turkey and Dressing 

Baked Pineapple Ham 
Italian Baked Chicken 

Greek Spare Ribs 
Sweet and Sour Meatballs 

Seafood Newburg 
Baked Lasagna 

Sliced Roast Beef and Au Jus 
Carved Roast Beef (min 50 people) 

#2 Hot Buffet 
(Minimum 25) 

Tossed Salad with Dressings
Chef 's Choice of Four Other Salads 

Marinated Sweet Pickle Mix 

Chef 's Choice of Steamed 
Hot Vegetable 

Choice of Potato or Rice 
Choice of Entrée

Includes
Assorted Pastries, English Trifle and 

Seasonal Fresh Fruit Tray 

One Entrée $19.95 
Two Entrée $22.95 

Three Entrée $25.95 

Evening Dinner Buffets
Evening Dinner Buffets Include Assorted Buns and Butter 

Coffee, Decaffeinated Coffee and Tea 

Cabbage Rolls (with or without meat) $3.50 
Perogies $3.00 
Cold Decorated Eight Pound Salmon $3.00 
Chocolate Fountain with Fresh Fruit $4.50

Evening Dinner Buffet Enhancements
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Tossed Salad and Dressings 

Chef 's Choice of Four Other Salads
Marinated Sweet Pickle Mix 

Devilled Eggs 

Chef 's Choice of Steamed Hot Vegetables 

Choice of One Potato 
Oven Roast Potatoes 

Mashed Potatoes 
Scallop Potatoes 

Includes
Prime Rib of Beef 

and 
Shrimp Scampi 

Assorted Dessert Display to Include 
Assorted Pastries 

English Trifle 
Sliced Seasonal Fresh Fruit 

$29.95

Chef's Signature Dinner Buffet 
(Minimum 50) 

Chefs Signature Dinner Buffet Includes Assorted Buns and Butter 
Coffee, Decaffeinated Coffee and Tea 

Cabbage Rolls (with or without meat) $3.50 
Perogies $3.00 
Cold Decorated Eight Pound Salmon $3.00 
Chocolate Fountain with Fresh Fruit $4.50

Enhancements
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Italian Buffet 
(Minimum of 25 People)

Assorted Buns and Butter 

Tossed Salad with Dressings 

Antipasto with Crackers 
Fettuccine Gamberette 
Tortellini Napolitano 

Spaghetti with Meat Balls 

Choice of: 
Traditional Lasagna 

or 
Vegetarian Lasagna 

Neapolitan Ice Cream 

$19.95 

Medieval Feast 
(Minimum of 40 people) 

French Bread and Butter 
Beef Barley Soup 

Fresh Vegetables and Dip 

Roast Potatoes 
Corn on the Cob 
Braised Beef Ribs 
Dried Pork Ribs 

Roasted Chicken Legs 

Chocolate Cake 

Available in Family Style 
or Buffet Service 

$21.50 Polynesian Buffet 
(Minimum of 25 people)

Assorted Buns and Butter 

Mandarin Romaine Salad 
Marinated Vegetable Salad 
Cucumber and Onion Salad 

Mixed Green Beans and Lima Beans 
Hawaiian Fried Rice 

Chicken Breast with 
Pineapple Sauce and Cashews 

Silver Hake 

Banana Cream Pie 

$19.95 

Themed Dinner Buffet
Themed Dinner Buffets includes 

Coffee, Decaffeinated Coffee and Tea
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Dinner Entrées
All Entrées Served with Bun Basket and Butter, Your Choice of Soup or Salad, Starch and Dessert. 

Chefs Choice of Hot Vegetable 
Coffee, Decaffeinated Coffee and Tea 

Roast Beef Au Jus Sliced Roast Beef with Au Jus and
Horseradish $18.25

Six Oz Filet Mignon Wrapped in Bacon and Charbroiled $22.95

Eight Oz New York Steak Charbroiled Served Medium Rare $21.50

Roast Prime Rib Six Oz Portion with Yorkshire
Pudding $22.95

Irish Whiskey Chicken Chicken Breast Served with Creamy
Irish Whiskey Sauce $18.95

Chicken Ju Bray Boneless Chicken Breast Served in a
Light Burgundy Sauce $18.95

Chicken Kiev Boneless Chicken Breast
Stuffed with Garlic and Herb Butter $19.95

Chicken Cordon Bleu Boneless Chicken Breast Stuffed with
Ham and Swiss Cheese $19.95

Baked Honey 
Mustard Ham

Baked Ham Served in a Honey
Mustard Sauce $15.50

Hawaiian Pineapple Ham Baked Ham Served in Pineapple Sauce $15.50 

Boneless Loin of Pork Stuffed with Saskatoon Berry Dressing $21.50

Pacific Steak Sandwich Eight Oz Salmon Steak Poached in
Dill Sauce $18.95

Shrimp Scampi
Eight Jumbo Shrimp Sautéed in Garlic

Butter with a Lemon and 
White Wine Sauce

$19.95 

Choice of One Starter 
Soup of the Day 

or 
Tossed Salad 

Choice of One Dessert 
Saskatoon Berry Cheesecake 

Saskatoon Berry Pie 
Chocolate Cheese Cake 
Strawberry Short Cake 

Choice of Potato or Rice 
Oven Roast Potato 

Mashed Potato 
Scalloped Potato 

Fried Vegetable Rice 
Wild Rice and Rice Pilaf 
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Quick Served Meals
Quick Served Meals Include Garlic Toast
Your Choice of Soup or Salad and Dessert 

Coffee, Decaffeinated Coffee and Tea 

Kids Menu
Kids Menu Includes Choice of Soft Drink Or Milk and Dessert 

Baked Traditional
Lasagna

Oven Baked and Covered with
Melted Mozzarella Cheese $14.75 

Baked Vegetarian Lasagna Oven Baked and Covered with Melted
Mozzarella Cheese $14.75

Chicken Parmesan 
Sautéed Chicken Breast Covered in
Mozzarella Cheese and Spaghetti

Sauce, Served on a Bed of Spaghetti 
$18.95 

Veal Parmesan
Sautéed Veal Covered in Mozzarella

Cheese and Spaghetti Sauce, 
Served on a Bed of Spaghetti 

$19.95

Chicken Fingers Served with French Fries and 
Plum Sauce $10.95

Spaghetti with 
Meat Sauce 

Served with Parmesan Cheese and
Garlic Toast $10.95

Choice of One Starter 
Soup of the Day 

or 
Tossed Salad 

Choice of One Dessert 
Saskatoon Berry Cheesecake 

Saskatoon Berry Pie 
Chocolate Cheese Cake 
Strawberry Short Cake 
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Appetizer 
Jumbo Shrimp Cocktail 

Choice of One Soup
Lobster Bisque 

Butternut Squash 
Cream of Leak and Potato 

Italian Wedding 

Choice of One Salad 
Tossed, Caesar, Greek 

Spinach with Worcestershire Dressing 

Chef 's Choice of Sorbet 
Chef’s Choice of Hot Vegetable

Chef’s Choice of Starch

Choice of One Entrée 
Chicken Breast Ju Bray 

Medallions of Beef Tenderloin 
Veal Pescatore 

Poached Filet of Sole 

Choice of One Dessert 
Ice Cream Saskatoon Berry Crepes 

Ice Cream Chocolate Almond Crepes 

$41.95 

Chef's Six Course Meal
Minimum 25 people 

Six Course Meal Includes Assorted Bun Basket 
Coffee, Decaffeinated Coffee and Tea




