
2012 Buffet Menu Choices 
$31.00/person 

Our buffet includes the following:   
2 Main Entrées, 3 salads, 2 vegetables, 1 starch, buns & butter, dessert, coffee, tea, fruit punch & ice water. 

We also supply china, glassware, flatware, serving staff in uniform and all the set up and clean up. 
 
 
 

Main Entrées 
AAA Alberta inside round roasts & gravy 

Honey barbecue chicken 

Boneless breaded chicken breasts with tarragon or marinara sauce 
Roast turkey & sage dressing 

Baked ham  
Leg of pork roasts with apple sauce 

Pork tenderloin kabobs  
Jamaican jerk chicken  

Oven baked salmon fillets  
Cabbage rolls  

Lasagna (meat or vegetarian) 
 

Salads 

Pasta salad 
Potato salad 
Caesar salad 

Fresh fruit salad 
Palm Springs salad 

Garden salad and a variety of dressings 
Spinach salad 

Marinated vegetable salad 
Chilean bell pepper salad 

Cucumber and sour cream salad 
Strawberry summer salad 

Cabbage and fruit coleslaw 
 

Vegetables 
Stir fried vegetables 

Cauliflower in a cheddar cheese sauce 
Broccoli in a mushroom sauce 

Vegetable casserole 
Hot niblet corn 

Tomato and zucchini casserole 
Tomato corn soufflé 

Dilled carrots 
Almond green beans 



 
Starches 

Baked potato with trimmings 
Whipped potatoes 

Baby roast potatoes 
Swartz’s hash brown potatoes 

Fried rice 
Steamed rice with peas and sunflower seeds 

Wild rice pilaf 
Yorkshire pudding 

Cheddar cheese perogies  
 

Dessert Menu 
(1 Selection of Dessert per 50 guests)  

Chocolate Delight  

Chocolate Pudding on a Graham Crumb base, Topped with Whipped Cream, Graham Wafers,  
a Thin White Icing and a Dark, Rich Chocolate  

Cherry or Blueberry Cheesecake  

Fresh Creamy, Cherry or Blueberry Cheesecake  

Almond Lemon  

Whipped Cream folded into Cream Cheese on a Shortbread base,  
Topped with Lemon Pie Filling, Whipped Cream and Slivered Roasted Almonds  

Raspberry Bliss 

Whipped Cream Folded into Cream Cheese on a Cinnamon Crumb Base,  
Topped with Raspberries and Whipped Cream  

Banana Cream Square  

Banana Cream Pie filling on a Graham Crumb base, topped with Sliced Bananas,  
Whipped Cream and Shaved Dark Chocolate  

Chocolate Skor Cake  

Strawberry Shortcake  

Strawberries, Vanilla Sauce and Whipped topping  
on a Freshly Baked Cloud Biscuit  

Butterscotch Cloud 

Graham Crumb Base Covered with Four Layers of Cream Cheese,  
Vanilla Pudding, Butterscotch Pudding and Whipped Cream  

Carrot Cake  

with a Cream Cheese Icing  

Ginger Bread Cake  

with Apple Sauce and Whipped Topping  
 
 

 You also have the option to supply your own catered meal.  There will be a $5.00 per person fee for this 
option.  Should you decide to use our china and flatware, the fee will be $10.00 per person. 

 



 
Garden Party Choices 

 Cold Garden Party Buffet 
$10.00/person 

sandwich trays– 1 sandwich/person 
(roast beef, ham and egg salad sandwiches quartered) 

cheese, sausage and cracker trays 
fresh fruit trays 

vegetable trays with dip 
assorted dessert trays 

tea, coffee, ice water & fruit punch 
served with disposable dishes 

 

Deluxe Garden Party Buffet 
$13.50 person 

hot hors d'oeuvres - 6/person 
bacon wrapped sausages 
variety of chicken wings 

meatballs in a honey garlic sauce 
cold trays 

cheese, sausage and cracker trays 
fresh fruit trays,  

fresh vegetable trays with dip 
assorted dessert squares 

tea and coffee, ice water & fruit punch 
served with disposable dishes 

 

You also have the option to supply your garden party food.  Our staff will set out the food, etc. and clean up 
after.  There will  be a gratuity fee of $1.20 per person.  There is no other charge, however you will be required 

to provide all food, serving containers and utensils, disposable dishes and cutlery, napkins, beverages,          
cream and sugar, ice, etc. 

 

 
 

 


