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BEVERAGES 
Diet and regular assorted sodas (355ml)  | $3 
Assorted juices (apple, orange, and grapefruit) (473ml)  |  $4 
Bottled water  |  $4 
Milk: 2% white or chocolate (per 250ml carton)  |  $3 
Fresh chilled orange, grapefruit, apple, cranberry, tomato or iced tea (per 60 oz. pitcher) |  $20 
   
 
 
FRESHLY BREWED TORREFAZIONE ITALIA REGULAR OR DECAF COFFEE AND ASSORTED SPECIALT Y TEAS 
Cost includes regular or decaf coffee and hot water with individual tea bags 
 
10 Cup butler |  $22 
25 Cup urn  |  $48 
50 Cup urn  |  $95 
75 Cup urn  |  $125 
 

 
MID-MORNING SNACKS 
 
Per Person 
Sliced fresh fruit platter served with cottage cheese  |  $6 
A selection of seasonal, whole fresh fruit  |  $3 
Individual yogurt & calorie reduced yogurt cups  |  $3 
Individual yogurt parfaits  |  $5 
Hot oatmeal |  $3 
 
 

 
Per Dozen 
Freshly baked ginger pumpkin, carrot zucchini and banana breakfast loafs |  $22 
Medley of assorted freshly baked muffins  |  $24  
Mixed bagels with assorted cream cheese  |  $30 
Assorted croissants (regular, chocolate, almond)  |  $22 
Assorted donuts & sticky cinnamon buns  |  $22 
Granola bars and dried assorted fruit  |  $15 
Bakery basket of assorted fresh pastries  |  $24 
Assorted warm biscuits  |  $24 
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AFTERNOON SNACKS 
 
Per Person 
Whole assortment of fresh fruit  |  $3 
Freshly sliced fresh fruit platter  |  $6 
Assorted chocolate bars  |  $2 
Wine gummies (per 8oz bag)  |  $2 
Skittles (per 8oz bag)  |  $2 
M&M’s (per 8oz bag)  |  $2 
Potato chips (per 35g bag)  |  $2 
Dry snacks - peanuts, pretzels, chips  |  $5 

Per Dozen 
Jumbo home-style assorted cookies  |  $24 
Granola bars  |  $15 
Fresh sticky cinnamon rolls  |  $26 
Freshly baked banana bread  |  $20 
Assorted donuts  |  $20  
Assorted dessert squares  |  $25 
Pepperoni sticks (per package)  |  $4 
Beef jerky (per package)  |  $6 

Fresh Crudities and dip  |  $5 
 
THEMED BREAKS (charged per person, minimum 20 people)  
 
 

 
 
 
 
 
�
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 

 

 
 
 
 
 
 

Apple Infusion   |  $14 
Freshly baked apple cinnamon 

breakfast loaf 
Granny Smith apple wedges served 

with warm caramel sauce 
Royal Gala whole apples 

Freshly baked Macintosh apple 
raisin bran muffins 

Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 

Selection of specialty teas 
 

Oh so Fruity  |  $13 
Savoury banana pecan muffins 

Fresh sliced melons and  
seasonal berries 

Whole ripe bananas 
Fresh cranberry breakfast loaf 

infused with a citrus splash of lemon 
Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 

Selection of specialty teas 
 

Power Hour   |  $12 
Assortment of protein and power bars 

Assorted succulent dried  
apricot, banana and mango 

Fire Weed honey roasted sweet  
and salty almonds 

Selection of chilled apple, orange and 
grapefruit juices 

Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 

Selection of specialty teas 
 

Coco Loco   |  $16 
Jumbo home-style oatmeal raisin, 
chocolate chip and white chocolate 

Macadamia nut cookies 
Chocolate chip cookie dough 

cheesecake 
Oreo infused brownie avalanche  

drizzled with white chocolate consommé 
Chilled 2% milk 

Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 

Selection of specialty teas 
 

Healthy Harvest   |  $12 
Warm whole wheat bagels with an 

assortment of low-fat cream cheese 
Lemon infused strawberries 

Organic whole roasted almonds 
Fresh cottage cheese 

Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 

Selection of specialty teas 
 

Back to Basics   |  $13 
Freshly baked carrot zucchini  

breakfast loaf 
Assorted whole fresh apples,  
oranges, bananas and pears 

Assortment of classic lays  
potato chips 

Assorted regular and diet sodas 
Freshly brewed Torrefazione Italia  
regular and decaffeinated coffee 

Selection of specialty teas 
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ALL INCLUSIVE EXECUTIVE MEETING PACKAGE 1 
(Minimum of 20 people required) 

 
 
 

Breakfast 
Selection of chilled fruit juices 

Freshly baked assorted pastries 
Seasonal fruit tray 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
Morning Break 

Selection of chilled fruit juices 
Natural granola vanilla yogurt fruit parfaits 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
 

Afternoon Break 
Choose from one of our six specialty afternoon breaks (page 2) 

 
$35 per person 

 
 
 
 
 

Cost includes room rental  
(Appropriate sized meeting room will be assigned based on number of guests) 
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ALL INCLUSIVE EXECUTIVE MEETING PACKAGE 2 
(Minimum of 20 people required) 

 
 

Breakfast 
Selection of chilled fruit juices 

Freshly baked assorted pastries 
Seasonal fruit tray 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
Morning Break 

Selection of chilled fruit juices 
Natural granola vanilla yogurt fruit parfaits 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
 

Lunch 
Choose one of two cold working lunch buffets 

 
 
 
 
 
 
 
 

 
 
 

   OR 
 
 
 
 
 
 
 
 

 
 
 

Afternoon Break 
Choose from one of our six specialty afternoon breaks (page 2)  

 
$55 per person 

 
Cost includes room rental  

(Appropriate sized meeting room will be assigned based on number of guests) 

Coast  Deli Buffet   
Chef’s fresh soup of the day 
Mixed baby green salad 
served with a selection of assorted dressings 
Creamy pasta salad 
Assorted relish tray 
Fresh home-style sandwiches, subs, bagels and 
wraps (2 per person) on an assortment of fresh 
breads, croissants and whole wheat tortilla shells. 
Fillings include chicken salad, tuna salad, egg 
salad, black forest ham with Swiss cheese, roast 
beef and pastrami 
Assorted dessert squares and a  
fresh three melon cocktail 
Freshly brewed Torrefazione Italia regular and 
decaffeinated coffee 
Selection of specialty teas 

 

Make Your  Own Sandwich  
Chef’s fresh soup of the day 
Mixed baby green salad 
with a selection of assorted dressings 
Traditional coleslaw, home-style creamy potato salad, 
chick pea salad 
Fresh tomatoes tossed in 
an Italian vinaigrette 
Create your own sandwiches from the following, 
Black forest ham, turkey, roast beef, 
smoked coned beef, tuna salad, chicken salad, gouda, 
swiss cheese and cheddar cheese, whole wheat, multi 
grain, white and brown breads, tortilla wraps, sub buns 
and kaiser rolls 
Pickles, sliced tomatoes, lettuce and onion grainy 
mustard, horseradish, mayonnaise and butter 
Bowl of fresh sliced seasonal fruit 
Freshly baked cookies and French pastries 
Freshly brewed Torrefazione Italia regular and 
decaffeinated coffee 
Selection of specialty teas 
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ALL INCLUSIVE EXECUTIVE MEETING PACKAGE 3 
(Minimum of 20 people required) 

 
 

Breakfast 
Selection of chilled fruit juices 

Freshly baked assorted pastries 
Seasonal fruit tray 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
Morning Break 

Selection of chilled fruit juices 
Natural granola vanilla yogurt fruit parfaits 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
 

Lunch 
Choose from one of our four hot working lunches 

 
 
 
 
 
 
 
 

 
 
 

   OR 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Italian Buffet   
Traditional minestrone soup 
Fresh tomato and onion topped with bocconcini 
in an olive oil and balsamic vinaigrette, crisp 
caesar salad with croutons 
Home style bruschetta accompanied with 
focaccia bread 
Four cheese tortellini served with a pesto cream 
sauce 
Sauté breast of chicken in tomato sauce  
Garlic and fresh herb linguini 
Fresh seasonal three melon cocktail 
Tiramisu, cream horns, napoleon slices 
and freshly baked cream puffs 
Freshly brewed Torrefazione Italia regular and 
decaffeinated coffee 
Selection of specialty teas 

 

Asian Buffet  
Asian style corn chowder 
Thai rice vermicelli noodle salad 
Bean sprout salad 
Mini crispy vegetable spring rolls 
Ginger beef or  chicken 
Sweet and sour pork 
Stir-fried seasonal vegetables with  
whole cashew nuts 
Steamed jasmine or  Oriental fried rice 
Coconut tart, egg tart and fortune cookies 
Fresh three melon cocktail 
Freshly brewed Torrefazione Italia regular and 
decaffeinated coffee 
Selection of specialty teas 
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ALL INCLUSIVE EXECUTIVE MEETING PACKAGE 3 CON’T 
 
 
 
 
 
 
 
 
 
 

                                                            OR 
                                                                  

 
 
 
 
 
 
 
 
 

Afternoon Break 
Choose from one of our six specialty afternoon breaks (page 2)  

 
$60 per person 

 
Cost includes room rental  

(Appropriate sized meeting room will be assigned based on number of guests) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mexican Fiesta Buffet  
Black bean soup 
Baby corn salad 
Crisp Caesar salad with croutons 
Fresh tomatoes tossed in Italian creamy 
vinaigrette 
Make your own Fajita; 
Grilled chicken, refried beans and  
Mexican-style rice 
Tortilla shells, sour cream, salsa, 
shredded cheddar cheese, diced tomatoes 
pickled jalapeno rings, chopped onion 
Sliced seasonal fresh fruit platter 
Crème caramel 
Freshly baked cream puff 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 
 

Western Buffe t 
Traditional coleslaw 
Home-style creamy potato salad 
Macaroni salad 
Seasoned French fries 
Potato chips 
Charbroiled beef patties and buns 
Served with all of the fixings 
Corn on the cob 
Sliced seasonal fresh fruit platter 
Sliced cheese cake and assorted cookies 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 
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BUFFET BREAKFAST 
(Minimum 20 people) 

All Breakfast Selections and Buffets are only available prior to 9:30pm. 
 

Continental Breakfast Buffet  |  $14 per person (No Minimum) 
Chilled apple, orange and grapefruit juice 

Oven baked croissants and Danish pastries, 
A selection of muffins, banana, carrot zucchini and cranberry lemon breakfast loaf 

Creamery butter, margarine and preserves 
Seasonal sliced fresh fruit platter 

Fruit yogurt 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
 

 Stampede Breakfast Buffet  |  $18 per person  
Chilled apple, orange and grapefruit juice 

Fresh warm scones and a selection of muffins 
Creamery butter, margarine and preserves 

Buttermilk pancakes with warm maple syrup 
Crisp bacon, ham and sausage* 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
Country Breakfast Buffet  |  $19 per person 

Chilled apple, orange and grapefruit juice  
Fresh oven baked croissants, a selection of muffins 

and Danish pastries 
Creamery butter, margarine and preserves 

Freshly made scrambled eggs garnished with chives 
Crisp bacon, ham and sausage* 

Hash brown potatoes 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
 

Breakfast Buffet Additions 
 Buttermilk pancakes with warm maple syrup and creamery butter 

French toast with warm maple syrup and creamery butter 
Waffles with warm maple syrup and creamery butter 

A selection cold cereals and granola with milk 
Individual plain and fruit yogurts 

Crisp Hash Brown Potatoes 
      Seasonal sliced fresh fruit  
      Choose 1 | $3 per Person 

Choose 2 | $5 per Person 
Choose 3 | $6 per Person 

 
*Chicken sausage is available upon request 
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PLATED BREAKFAST  |  $18 per person 
All plated breakfasts are served with freshly brewed Torrefazione Italia  

regular and decaffeinated coffee 
Selection of specialty teas 

 
Traditional Eggs Benedict  - Two eggs served on an English muffin encased in a traditional    

hollandaise sauce. Served with a side of hash browns and your choice of bacon or   
breakfast sausage. 

 
Pancake Stacker  - Three golden pancakes with warm maple syrup and creamy butter. Served 

with a side of hash browns and your choice of bacon or  breakfast sausage. 
 

French Toast Breakfast - Three thick slices of French toast with warm maple syrup and creamy 
butter.  Served with a side of hash browns and your choice of bacon or  breakfast sausage. 

 
COAST BRUNCH BUFFET  |  $28 per Person 

(Minimum 30 people) 
Available between the hours of 10:00am and 1:00pm 

 
Fresh rolls and creamy butter 

Oven baked croissants and Danish pastries  
Crisp mixed baby green garden salad with carrot curls, English cucumber and green onion slivers 

Assorted salad dressings 
Traditional coleslaw 

Home-style creamy potato salad 
Fresh seasonal fruit salad 

 
Deli meat tray  |  Relish tray  |  Cheese platter 

 
Chive spiked scrambled eggs garnished with chives 

Crispy bacon 
Chicken sausage 

Golden waffles and hot pancakes served with 
warm maple syrup and creamy butter 

Shiraz poached salmon in a creamy dill sauce 
Chicken parmesan 

Spinach and cheese cannelloni 
 

Assorted dessert squares and pastries 
Warm bread pudding 
Chocolate mousse 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
Add a carved item:  Ham  |   $6 per Person      Prime Rib  |  $10  per Person  

Add a Made to Order Omelette Station for an additio nal $8 per person 
 

Ask about our Famous Chocolate Fountain! 
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COLD WORKING LUNCH BUFFETS 
(Minimum 25 people) 

All luncheon selections and buffets are only available prior to 3:00pm. 
Lunch boxes are available upon request 

Add assorted canned soda to any lunch menu for an additional $3 per person 
 
 

 
 
Mini Lunch Buffet  |  $21 per Person 
* For any meeting with 25 people or less * 
Chef’s fresh soup of the day 
Mixed green salad with assorted dressings 
Tomato and cucumber salad 
Fresh three melon cocktail 
Assorted sandwich tray 
With mixed breads and fillings including 
chicken salad, tuna salad, egg salad,  
black forest ham with Swiss cheese, roast 
beef, pastrami and vegetarian 
Assorted decadent dessert squares 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 

Make Your Own Sandwich | $27 per Person 
Chef’s fresh soup of the day 
Mixed baby green salad 
With a selection of assorted dressings 
Traditional coleslaw, home-style creamy 
potato salad, chick pea salad 
Fresh tomatoes tossed in 
an Italian vinaigrette 
Create your own sandwiches from the 
following: 
Black forest ham, turkey, roast beef, 
smoked coned beef, tuna salad, chicken 
salad, gouda, swiss cheese and cheddar 
cheese whole wheat, multi grain, white and 
brown breads, tortilla wraps, sub buns and 
kaiser rolls 
Pickles, sliced tomatoes, lettuce and onion 
grainy mustard, horseradish, mayonnaise and 
butter 
Bowl of fresh sliced seasonal fruit 
Freshly baked cookies and French pastries 
Freshly brewed Torrefazione Italia regular and 
decaffeinated coffee 
Selection of specialty teas 
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Coast Deli Buffet  |  $23  per Person  
Chef’s fresh soup of the day 
Mixed baby green salad 
Served with a selection of assorted 
dressings 
Creamy pasta salad 
Assorted relish tray 
Fresh home-style sandwiches, subs,  
bagels and wraps (2 per person) 
on an assortment of fresh breads, 
croissants and whole wheat tortilla shells. 
Fillings include chicken salad, tuna salad, 
egg salad, black forest ham with Swiss 
cheese, roast beef and pastrami 
Assorted dessert squares and a  
fresh three melon cocktail 
Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 
Selection of specialty teas 
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HOT WORKING LUNCH BUFFETS 
(Minimum 30 people) 

All Luncheon selections and buffets are only available prior to 3:00pm 
A vegetarian buffet is available upon request 

  
 
 
Italian Buffet  |  $26 per Person 
Traditional minestrone soup 
Fresh tomato and onion topped with 
bocconcini in an olive oil and balsamic 
vinaigrette, crisp caesar salad with croutons 
Home style bruschetta accompanied with 
focaccia bread 
Four cheese tortellini served with a pesto 
cream sauce 
Sauté breast of chicken in tomato sauce  
Garlic and fresh herb linguini 
Fresh seasonal three melon cocktail 
Tiramisu, cream horns, napoleon slices 
and freshly baked cream puffs 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 
 
 
Mexican Fiesta Buffet  |  $25 per Person 
Black bean soup 
Baby corn salad 
Crisp Caesar salad with croutons 
Fresh tomatoes tossed in Italian creamy 
vinaigrette 
Make your own Fajita; 
Grilled chicken, refried beans and  
Mexican-style rice 
Tortilla shells, sour cream, salsa, 
shredded cheddar cheese, diced tomatoes 
pickled jalapeno rings, chopped onion 
Sliced seasonal fresh fruit platter 
Crème caramel 
Freshly baked cream puff 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 
 
 
 
 
 

 
 
 
 
Western Buffet  |  $25 per Person 
Traditional coleslaw 
Home-style creamy potato salad 
Macaroni salad 
Seasoned French fries 
Potato chips 
Charbroiled beef patties and buns 
Served with all of the fixings 
Corn on the cob 
Sliced seasonal fresh fruit platter 
Sliced cheese cake and assorted cookies 
Freshly brewed Torrefazione Italia regular 
and decaffeinated coffee 
Selection of specialty teas 
 
 
 
 
 
 

Asian Buffet  |  $25 per Person  
Asian style corn chowder 
Thai rice vermicelli noodle salad 
Bean sprout salad 
Mini crispy vegetable spring rolls 
Ginger beef or  chicken 
Sweet and sour pork 
Stir-fried seasonal vegetables with  
whole cashew nuts 
Steamed jasmine or  Oriental fried rice 
Coconut tart, egg tart and fortune 
cookies 
Fresh three melon cocktail 
Freshly brewed Torrefazione Italia 
regular and decaffeinated coffee 
Selection of specialty teas 
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FULL LUNCH BUFFETS 
(Minimum 30 people) 

 
 

Smokey & the Bandit Lunch Buffet  |  $25 per Person  
Mixed green salad with assorted dressings 

Classic macaroni salad 
Crisp Caesar salad with croutons 

Tomato and cucumber salad 
Grilled Smokey sausages 

Sauerkraut, mustard, BBQ sauce 
Fresh hot dog buns 

Sweet potato fries, chili, peas and carrots 
Sweet apple pie and assorted cookies 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
 

The Conference Choice Buffet  |  $29 per Person  
Fresh rolls and creamery butter 

Chef’s soup of the day 
Mixed green salad with assorted dressings 

Green bean salad 
Creamy pasta salad 

Roma tomatoes tossed in Italian creamy vinaigrette 
Fresh seasonal fruit salad 

 
 

Choice of two of the following entrees: 
Grilled breast of chicken with a creamy mushroom sauce 

Poached filet of sole with a lemon butter sauce 
Broiled pork chops with tangy onion sauce 

Sliced Alberta slow roasted beef with au Jus 
Baked Atlantic salmon filet with teriyaki sauce 

Petit steak served with green peppercorn sauce 
 

Served with oven roasted baby potatoes, 
Rice pilaf 

Spinach and cheese cannelloni 
Medley of steamed seasonal vegetables 

French pastries and a selection of cakes and pies 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
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PLATED LUNCHES 
 

 
MENU 1  |  $ 26 

Fresh rolls and creamy preserves 
Boston leaf with caper, red onions drizzled in a 

lemon vinaigrette dressing 
Baked breast of chicken with ginger soya sauce 

Steamed baby potatoes 
Seasonal market vegetables 

Baked cheese cake in a wild berry chutney 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
 

MENU 2  |  $ 26 
Fresh rolls and creamy preserves 

Cob of iceberg lettuce with grated Swiss cheese in a herb vinaigrette 
Roasted Turkey medallions in a home-style gravy 

Buttermilk mashed potatoes 
Seasonal market vegetables 

Black forest torte encased in a raspberry coulis  
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
 

MENU 3  |  $ 27 
Fresh rolls and creamy preserves 

Spinach lettuce with red onion, yellow pepper 
served with a balsamic vinaigrette 

Sliced slow roasted Alberta beef with a herb au jus 
Roasted baby rosemary potatoes 

Seasonal market vegetables 
Apple and peach strudel with sauce anglais 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 

 
MENU 4  |  $ 27 

Fresh Rolls and creamy preserves 
Crisp Caesar salad with croutons 

Maple glazed Atlantic salmon filet on a bed of steamed Jasmine white rice 
Seasonal market vegetables 

Crème caramel 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
 
 

Add soup to your lunch for an additional $3 per person. 
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DINNER ENTREES 
Entrée selections include fresh rolls, creamery butter, a choice of one starter, choice of potato 
and choice of dessert. Served with seasonal market vegetables followed with freshly brewed 

Torrefazione Italia regular and decaffeinated coffee and a selection of specialty teas 
 

 
Sautéed breast of chicken in a Saskatoon berry Shiraz reduction  |  $35 per Person 

Grilled breast of chicken in a creamy wild mushroom sauce  |  $35 per Person 
Oven baked breast of chicken stuffed with sun dried tomato, spinach and cheese in a  

roasted red pepper sauce  |  $36 per Person 
Baked Atlantic salmon filet in a caper dill sauce  |  $36 per Person 

Broiled Alberta  6oz. tenderloin filet set on a green peppercorn sauce  |  $38 per Person 
Roasted 6oz. Alberta strip loin coated in maple syrup and cracked black pepper |  $36 per Person 

Broiled Alberta 8oz. New York steak topped with au jus  |  $38 per Person 
Slow roasted Alberta prime rib served with a herb au jus  |  $38 per Person 

Roast bison seasoned with rosemary and thyme  |  Market Price 
 
 

DINNER SELECTIONS 
Add a second starter for $4 per person 

SOUP 
Cream of wild mushroom  |  Fresh garden vegetable 

Cream of spinach with toasted almonds  |  Cream of roasted butternut squash 
  Carrot, ginger and coconut cream | Tomato bisque with herbs   

 
SALAD 

Baby mixed greens placed in a cucumber ring with Enoki mushrooms and cranberry vinaigrette 
Butter leaf lettuce with mandarin oranges, julienne of red pepper and roasted walnuts 

Mesclun mixed greens on red Belgian endive and Boston leaf lettuce and soft brie cheese 
Baby spinach layered on red Belgian endive and Boston leaf lettuce with peppers, crisp walnuts 

and our creamy ranch dressing 
Traditional Caesar salad served with fresh French baguette toasted with parmesan cheese 

 
POTATO 

Baby oven roasted 
Steamed parsley 

Roasted garlic mash 
Add a stuffed potato for $2 per person 

 
DESSERT 

Baked cheesecake with a wild berry chutney 
Warm apple cinnamon strudel drizzled with an orange brandy crème anglaise 

Decadent triple chocolate torte 
Tiramisu cheesecake 

Peach flan with strawberry coulis 
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DINNER BUFFETS 
(Minimum 50 people) 

Add an additional entrée to your buffet $4 per person 
 
 

The Plaza Buffet  |  $39 per Person 
Assortment of fresh rolls and creamy butter 

Mixed baby green garden salad with a selection of assorted dressings 
Creamy potato salad 

Green bean salad 
Baby spinach salad garnished with red pimento 
Roma tomato wedges in an Italian herb dressing 

Chickpea salad 
Relish tray 

Sliced seasonal fresh fruit platter 
Display of domestic cheeses garnished with seasonal fresh fruit 

 
Choice of one of the following carved items 

Slow roasted Alberta baron of beef 
or  

Maple and Dijon mustard pork loin 
or  

Herb butter crusted strip loin 
 

Choice of one of the following entrée items: 
Baked breast of chicken sauced with a creamy green peppercorn sauce 

Pork medallions with sautéed apples and pan gravy 
Poached Atlantic salmon filet bedded on a dill sauce 

Lamb stew braised with paprika and red wine 
 

Roasted baby binge potato with herbs 
Rice pilaf with black bean 

Seasonal market vegetables 
Spinach and cheese cannelloni 

 
Assorted dessert selection including French pastries, cakes, pies and tartlets 

 
Freshly brewed Torrefazione Italia regular and decaffeinated coffee 

Selection of specialty teas 
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The Coast Deluxe Buffet  |  $46 per Person 
 

Assortment of fresh rolls and creamy butter 
Organic mixed baby green garden salad with a selection of assorted dressings 

Traditional Greek salad 
Crispy Caesar salad with croutons 

Creamy potato salad tossed with grainy Dijon mustard 
Rotini pasta salad with artichoke, olives and peppers tossed in a creamy Italian dressing 

Baby spinach salad with Mandarin orange segments 
Roma tomato and cucumber salad 

Chick pea salad 
Display of imported and domestic cheeses garnished with seasonal fresh fruit 

Assorted smoked fish platter 
 

Choice of one of the following Carved Items: 
 

Slow roasted ham 
or  

Slow roasted Alberta prime rib 
 

Choice of two of the following Entrée items: 
Haida salmon with dill tartar sauce 

Baked breast of chicken in a wild mushroom sauce 
Sautéed chicken in a creamy white wine sauce 

Veal medallions braised in marsala wine and shiitake mushrooms 
Sliced roasted pork loin bedded on an oyster mushroom sauce 

Poached sole filet with caper sauce 
 

Scalloped potatoes 
Wild rice pilaf blend 

Seasonal market vegetables 
Spinach and cheese cannelloni 

 
Assorted dessert selection including French pastries, chocolate cakes, pies,  

apple strudel and mousse cakes 
Sliced seasonal fresh fruit platter 

 
 

Freshly brewed Torrefazione Italia regular and decaffeinated coffee 
Selection of specialty teas 
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RECEPTION TRAYS 
(Minimum 20 people) 

 
Relish Tray 

Assorted pickles and olives 
$4 per Person 

 
Fresh Crudities and Dip 

A selection of fresh seasonal market vegetables including carrot, celery, 
mushroom, cherry tomato, cauliflower, broccoli and zucchini 

$5 per Person  
 

Fresh Fruit Tray 
Sliced fresh fruits and seasonal berries 

$6 per Person 
 

Domestic Cheeseboard 
A selection of Swiss, Cheddar, Gouda, Camembert, Bleu Cheese, soft herb cheese 

garnished with varietal grapes and a trio of crackers 
$9 per Person 

 
International Cheeseboard 

A selection of Swiss, Gouda, Cheddar, Gruyere, Brie, Camembert, Oka, 
Bleu Cheese, soft herb cheese, garnished with varietal red and green grapes 

served with fresh French baguette and crackers 
$12 per Person 

 
Fancy Open Faced Sandwich Platter 

Assorted rolls and bread topped with Atlantic smoked salmon, shrimp salad, tuna salad, 
smoked turkey, black forest ham and capicoli 

$10 per Person 
 

Snack Platter 
A selection of European cold cuts, Gouda, Swiss and Cheddar Cheese 

pickle and olive tray 
Served with cocktail rolls and complimenting condiments 

$15 per Person 
 

Dry Snacks 
An assortment of peanuts, pretzels and classic potato chips 

$5 per Person 
 

Dessert Tray 
A variety of French pastries, squares, tarts and freshly baked cookies 

$7 per Person  (1 ½ pieces per person) 
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Cold Canapés 
Price per dozen 

Minimum 3 dozen 
 

Cantaloupe melon wrapped with Italian proscuitto ham  |  $18 
Atlantic smoked salmon served on a multigrain crouton  |  $20 

California rolls with wasabi  |  $16 
Belgium endive filled with Brie cheese and cranberry chutney  |  $16 

Tomato bruschetta served on Italian focaccia  |  $17 
Pepper and herb cheese on Melba toast  |  $16 

Feta sun dried tomato filo roll  |  $20 
A selection of sushi  |  $3 per piece 

 
 

Hot Hors D'oeuvres 
Price per dozen 

Minimum 3 dozen 
 

Chicken samosa  |  $26 
Vegetable samosa  |  $26 

Beef samosa  |  $26 
Atlantic lobster filo roll  |  $26 

Mini oriental vegetable spring rolls  |  $18 
Breaded coconut shrimp  |  $28 
Morrocan chicken filo roll  |  $26 

Spanikopita  |  $24 
Chicken sate  |  $24 

Spicy chorizo crescents  |  $24 
Mini quiche lorraine  |  $22 

Tempura shrimp  |  $28 
Peppersteak aioli  |  $24 

 
Prawn Marseille Flambé (by the pound)  |  Market Price 

       
Carving Station 

Served with Cocktail Rolls and Complimenting Condiments 
 

Alberta baron of beef 
$250 (serves 60 people) 
 
Slow roasted AAA herb butter crusted 
Alberta strip loin 
$275 (serves 40 people) 
 
Roasted Tom turkey 
$200 (Serves 25 people) 

 
Maple and mustard glazed leg of ham 
$200 (Serves 35 people) 
 
Roasted Alberta beef tenderloin crusted with 
herb butter 
$240 (Serves 20 people) 
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DESSERT BUFFET 

 
 

The Coast Chocolate Fountain 
An elegant feature in any room, 

our classic chocolate fountain is served with fresh fruit skewers 
including cantaloupe, honeydew, pineapple and strawberry, 

fresh baked banana bread and sponge cake 
with crisp vanilla meringue bites 

 
$8 per Person  

(minimum 50 people) 
Additional rental cost of $300 for the chocolate fountain will be applicable 

 
 
 

Coast Sundae Bar 
Looking for a fun way to serve dessert? 

Vanilla, chocolate and strawberry ice cream served by our Chef 
With your selection of toppings, 

Sliced fruit, sprinkles, crushed and whole nuts, chocolate and raspberry sauce 
and whipped cream, will add excitement to any group 

 
$8 per Person  

(minimum 25 people) 
 
 
 

Coast Candy Bar 
Perfect addition to any wedding, meeting, or party. 

Let us set up a fantastic bar made up of your 
favourite candies to “WOW” your guests. 

 
$6 per Person  

(minimum 25 people) 
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