
 

Breaks
Break Delights  $2.00 / per person
Choose from bannock with honey butter and jam, baked muffins, baked scones
(choice of sweet, savoury or a combination) assorted loaves (choice of banana
and/or lemon) assorted house-made squares, cheese or buttermilk biscuits. 

CATERING MENU
 

dainties  $2.50 / per person
Choose from brownies, lemon squares, butter tarts, raspberry shortbread squares,
date squares, confetti squares, reese’s pieces squares, and chocolate cake

A light start
$1.00 / per person
$4.50 / per person

Whole fresh fruit
Berry, Greek yogurt and granola parfaits 

Linens for buffet service in Multipurpose Room are included at a cost of $5 each
Prices do not include GST, PST, or gratuity (15%)

Open Face buns
Your choice of egg salad, tuna salad, ham, turkey, salmon and roast beef

Baking by the dozen
$9.00 

$36.00
$45.00
$24.00
$24.00

Assorted Cookies
Baked Cinnamon Rolls
Baked Ham and Cheese Rolls
Baked Scones
Assorted Dainties

10-cup carafe:    $20.00
 10 cup-carafe:    $20.00

$8.00 / 1L
$15.00 / 1L

$2.00 / bottle
$2.00 / can

Freshly Brewed Fair-trade Kicking Horse Coffee
Assorted Teas
House-made Iced Tea
House-made Fruit Punch
Assorted Juices
Assorted Pop

Platters
Fruit Platter 
     
 
Crudité (Veggie Tray) with Ranch 
     

Cheese Board with Pickles, Olives and Crackers

Medium (up to 20 people):      $45.00
 Large (up to 50 people):      $95.00

Medium (up to 20 people):      $40.00
Large (up to 50 people):      $90.00

Medium (up to 20 people):      $75.00
Large (up to 50 people):    $105.00

Small:  $2.50 / per person
Large:  $3.50 / per person

 

Beverage s



 

Lunch  &  Dinner  Buffe t s

Soup and Bread
 $12.50 / per personSoup of the day served with fresh bread. 

CATERING MENU
 

All Lunch & Dinner Buffets include coffee, tea, ice water and a choice of one of the following desserts: fruit,
cookies or squares, or chef‘s choice. Vegetarian options or ﻿substitutes available, additional charges may apply. 

Linens for buffet service in Multipurpose Room are included at a cost of $5 each
Prices do not include GST, PST, or gratuity (15%)

Soup and Salad
$16.00 / per personSoup of the day (meat-based or vegetarian or choose both for an additional

$1.50/person) Served with your choice of two salads: Tossed Salad with two house-
made dressings, pasta salad (traditional or vinaigrette) potato salad, coleslaw or
chef’s choice. Also comes with fresh bread.

Chili and Bannock 
$16.50 / per personYour choice of meat-based or vegetarian OR both for an additional $2/person.

Served with fresh baked bannock (substitute fresh biscuits or buns at no additional
charge).

Stew and Bannock 
$16.50 / per personYour choice of boulette, hearty tomato hamburger or classic beef vegetable. Served

with fresh baked bannock (substitute fresh biscuits or buns at no additional
charge).

BAnnock tacos / Taco in a bag

$16.50 / per person
Served with fried bannock (substitute for doritos) ground beef (or substitute
chicken fajita filling for $2/person) shredded lettuce, sour cream, grated cheese,
tossed salad with two house-made dressings.

Soup and Sandwich
$18.00 / per personYour choice of fresh sandwiches: roast beef, ham, tuna salad, egg salad, and veggie.

Served with the soup of the day.

Bannock Burger
$18.50 / per personYour choice of beef or vegetarian grilled burgers with assorted condiments, cheese,

tomatoes,  pickles,  a tossed salad and your choice of pasta or potato salad.



 

Lunch  &  Dinner  Buffe t s

CATERING MENU
 

Traditional ham  $23.50 / per person
Glazed ham served with mashed potatoes, oven-roasted vegetables and a tossed
salad with two house-made dressings and fresh buns.

Baked Parmesan chicken  $24.00 / per person
Parmesan-crusted chicken breasts served with garlic mashed potatoes, oven
roasted vegetables and fresh bread of the day.

Traditional Turkey  $25.00 / per person
(Available Nov-Jan for minimum 25 people)
Roast turkey served with stuffing, cranberry sauce, herbed mashed potatoes and
gravy, carrots with dill butter, corn, a tossed salad with two house-made
dressings and fresh buns.

All Lunch & Dinner Buffets include coffee, tea, ice water, and a choice of one of the following desserts: fruit,
cookies, squares,  or chef‘s choice. Vegetarian options or ﻿substitutes available, additional charges may apply. 

Linens for buffet service in Multipurpose Room are included at a cost of $5 each
Prices do not include GST, PST, or gratuity (15%)

 

Breakfas t  Buffe t s
Traditional Breakfast  $14.50 / per person
Fluffy scrambled eggs,  served with herbed oven roasted potatoes, fresh biscuits
and jam, and assorted juices. Choice of bacon or sausage for additional
$2.50/person.

crustless quiche breakfast  $16. 50 / per person
Crustless vegetable quiche served with herbed oven roasted potatoes, fresh
biscuits and jam. Choice of bacon or sausage for additional $2.50/person.

All Breakfast Buffets are available anytime and include coffee, tea, and ice water
Linens for buffet service in Multipurpose Room are included at a cost of $5 each

Prices do not include GST, PST, or gratuity (15%)

PAsta Bake

$19.00 / per personChoose from spaghetti bolognese, lasagna, or fettuccini alfredo. Your choice of
meat: ground beef, chicken, or mild italian sausage. Served with a tossed salad
with two house-made dressings.


