
Please note:  Dietary modifications that are not communicated one
month in advance will be charged a fee of $25 per request.

P L A T E D  D I N N E R  P R I C I N G  I S  P E R  P E R S O N ,  F O R  A  4 - C O U R S E  M E A L
I N C L U D I N G  S O U P ,  S A L A D ,  Y O U R  C H O I C E  O F  E N T R É E  A N D  D E S S E R T .

Y O U  A R E  I N V I T E D  T O  S E L E C T  T H R E E  O F  T H E  A V A I L A B L E  E N T R É E S  F R O M
T H E  F O L L O W I N G  M E N U S  ( T H E  P R I C E  W I L L  B E  B A S E D  O N  T H E  H I G H E S T

V A L U E  C H O I C E ) .  O N  T H E  D A Y  O F  Y O U R  E V E N T  Y O U R  G U E S T S  W I L L  C H O O S E
T H E I R  E N T R É E  S E L E C T I O N  F R O M  A  C O M P L I M E N T A R Y  P R I N T E D  M E N U .

P L E A S E  A D V I S E  U S  O F  A N Y  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S  A T  L E A S T
O N E  M O N T H  P R I O R  T O  Y O U R  E V E N T  ( A L L E R G I E S ,  V E G A N ,  C H I L D R E N ' S

M E N U ) .

PLATED
Dinner Menu



(GF/DF) Creamy Coconut & Roasted Butternut Squash

(GF) Sweet Corn with Micro Greens

Roasted Cauliflower Velouté with blood Beet greens

P l e a s e  S e l e c t  O N E  o f  t h e  F o l l o w i n g :

$ 8 9 . 9 5  M E N U
Fresh Homemade Seasonal Soup served with homemade

rolls & butter

(GF) Caprese Salad
organic vine-ripened tomatoes,  fresh buffalo mozzarella,

lemon basil pesto vinaigrette,  balsamic reduction

(GF) Organic Mixed Baby Greens
fresh berries,  candied pecans,  goat cheese,  strawberry vinaigrette

Portobello Mushroom Arancini
basil tomato sauce,  asiago, arugula

P L E A S E  S E L E C T  O N E  O F  T H E  F O L L O W I N G :

M A I N  C O U R S E  S E L E C T I O N

(GF) Roasted "Northern Gold" AAA Alberta Striploin
bordelaise sauce,  horseradish mashed potato, market vegetables

Lemon & Honey Glazed Chicken Supreme
creamy tuscan orzo, market vegetables

(GF/DF) Grilled Atlantic Salmon
lemon risotto, fennel salad, tapanade

(GF) Spinach & Riccota Gnocchi
crispy fried leeks with white wine cream sauce,  reggiano

P L E A S E  S E L E C T  T H R E E  O F  T H E  F O L L O W I N G :



(GF/DF) Creamy Coconut & Roasted Butternut Squash

(GF) Sweet Corn with Micro Greens

Roasted Cauliflower Velouté with blood Beet greens

P l e a s e  S e l e c t  O N E  o f  t h e  F o l l o w i n g :

$ 9 9 . 9 5  M E N U
Fresh Homemade Seasonal Soup served with homemade

rolls & butter

(GF) Caprese Salad
organic vine-ripened tomatoes,  fresh buffalo mozzarella,

lemon basil pesto vinaigrette,  balsamic reduction

(GF) Organic Mixed Baby Greens
fresh berries,  candied pecans,  goat cheese,  strawberry vinaigrette

Portobello Mushroom Arancini
basil tomato sauce,  asiago, arugula

P L E A S E  S E L E C T  O N E  O F  T H E  F O L L O W I N G :

M A I N  C O U R S E  S E L E C T I O N

(GF) Duo of Alberta Beef
oven roasted AAA beef tenderloin, braised short rib,  gratin dauphinoise,

bordelaise sauce

(GF) Pan Seared Steelhead Trout
Tomato garlic white wine sauce,  Herb roasted mash potatoes,

vegetable  medley,

(GF) Orange & Ginger Glazed Duck Breast
Scallion Rice Cake and Market Vegetables

(GF) Wild Mushroom & Herb Risotto
sautéed leek and spinach, shaved reggiano

P L E A S E  S E L E C T  T H R E E  O F  T H E  F O L L O W I N G :

P A L A T E  C L E A N S E R
Champagne Granité,  Raspberry, Mint



(GF/DF) Creamy Coconut & Roasted Butternut Squash

(GF) Sweet Corn with Micro Greens

Roasted Cauliflower Velouté with Blood Beet Greens

P l e a s e  S e l e c t  O N E  o f  t h e  F o l l o w i n g :

$ 1 0 9 . 9 5  M E N U
Fresh Homemade Seasonal Soup served with homemade

rolls & butter

(GF) Caprese Salad
organic vine-ripened tomatoes,  fresh buffalo mozzarella,

lemon basil pesto vinaigrette,  balsamic reduction

(GF) Organic Mixed Baby Greens
fresh berries,  candied pecans,  goat cheese,  strawberry vinaigrette

Portobello Mushroom Arancini
basil tomato sauce,  asiago, arugula

P L E A S E  S E L E C T  O N E  O F  T H E  F O L L O W I N G :

M A I N  C O U R S E  S E L E C T I O N

(GF) Carved "Northern Gold" Beef Tenderloin & Seared Jumbo Shrimp
merlot red wine sauce & béarnaise,  yukon & sweet potato pave,  market vegetables

(GF) Roasted Rack of Alberta Lamb
pistachio pesto, goat cheese & herb polenta, market vegetables

(GF) Grilled Halibut with Basil Shallot Butter
morel mushroom risotto, market vegetables

(DF) Wild Mushroom Wellington
portabella,  oyster and crimini mushrooms, piquant tomato sauce

P L E A S E  S E L E C T  T H R E E  O F  T H E  F O L L O W I N G :

P A L A T E  C L E A N S E R
Champagne Granité,  Raspberry, Mint



Freshly Brewed Coffee & Tea

A L L  D E S S E R T S  A R E  S E R V E D  W I T H

DESSERT
P L E A S E  S E L E C T  O N E  O F  T H E  F O L L O W I N G :

Tiramisu Mousse
chocolate sponge cake with espresso, lady fingers,  marscapone

(GF) Maple Pot de Crème
fresh berries,  sweet cream

Chocolate Truffle Cake
mixed berry compote with sweet cream, mint

Bon Appetit !


