SOUP STARTER CHOICES (CHOICE OF ONE STARTER) 4.95/
Cream Of Wild Mushroom Infused & with person
Truffle Oil & Asiago Cheese
Beef Barley & 1egetable

Roasted Butternut Squash
Thai Coconut & Chicken Curry

SALAD STARTER CHOICES (CHOICE OF ONE SALAD) 5.95/
Traditional Caesar & Fresh Baked Croutons person
Fresh California Greens & House Dressing
Boston Lettuce With Wine Ripened Tomatoes,
Feta Cheese, Toasted Almonds & Creamy

Poppy Seed Dressing
DESSERT CHOICES (CHOICE OF ONE DESSERT) 5.95/
Lemon & Raspberry Cheese Cake person

Decadent Callebant Chocolate Gatean

Traditional Créme Caramel

Chocolate & Caramel Pyramid

European Apple Strudel

Irish Cream, Chocolate &> Hazelnut Mousse Torte
Italian Espresso Cheese Cake With Caramel

Trio Of Chocolate Mousse, Créme Brulee &
Fresh Fruits
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MENU ONE 24.95/
Maple Infused Free Range Cornish Hen person
Sweet Sun-Dried Cranberry & Port Au Jus
Golden Roasted Potatoes
Steamed & Buttered Fresh 1 egetables
Rolls & Butter
Seattle’s Best Coffee & Tea

MENU TWO (COMBO PLATE) 35.95/
Roasted Alberta Beef Tenderloin person
Cabernet-Rosemary Demi Glaze
West Coast Cedar Planked Salmon With
Shallot Cilantro Drizzle
Chefs Daily Starch Selection
Steamed & Buttered Fresh 1 egetables
Rolls & Butter
Seattle’s Best Coffee & Tea

MENU THREE 21.95/
Grilled Breast Of Chicken atop Pasta person
With Basil Drizzle & Parmesan Cheese
Pomodoro Sance & Grilled 1 egetables
Garlic Bread Stick
Seattle’s Best Coffee & Tea

MENU FOUR 32.95/
Grilled Alberta Beef Tenderloin petson
Shiraz Au Jus

Chefs Daily Starch Selection
Buttered Fresh 1 egetables
Rolls & Butter

Seattle’s Best Coffee & Tea
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MENU FIVE 21.95/
Grilled Breast Of Chicken & person
White Wine-Tarragon Cream Sauce
Golden Roasted Potatoes
Steamed & Buttered Fresh Vegetables
Rolls & Butter
Seattle’s Best Coffee & Tea

MENU SIX 24.95/
Grilled Atlantic Salmon & Shrimp Skewers petson
Saffron Cream Sance & Onion-Basil Drizzle
Vegetable Rice Pilaf
Steamed & Buttered Fresh 1 egetables
Rolls & Butter
Seattle’s Best Coffee & Tea

MENU SEVEN (COMBO PLATE) 32.95/
Tuscan Style Alberta Beef Strip 1.oin petson
Chianti Wine Reduction &

Grilled Breast Of Chicken

Roasted Red Pepper Drizzle

Chefs Daily Starch Selection

Steamed & Buttered Fresh 1 egetables
Rolls & Butter

Seattle’s Best Coffee & Tea

MENU EIGHT 35.95/
Slow Roasted Prime Rib Of Alberta Beef person
Horseradish & Natural Au Jus
Chefs Daily Starch Selection
Steamed & Buttered Fresh 1 egetables
Rolls & Butter
Seattle’s Best Coffee & Tea
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MENU NINE 22.95/
Slow roasted Alberta Sirloin Of Beef person
Cabernet | Peppercorn Sauce
Chefs Daily Starch Selection
Buttered Fresh Vegetables
Rolls & Butter
Seattle’s Best Coffee & Tea

ENHANCE YOUR MENU WITH AN

ADDITIONAL COURSE:
SEA CRAB, SPINACH & SMOKED SALMON 6.95/
TIMBALE person

Topped With Chilled Shrimp, Crisp Baby Lettuce
Greens & Red Wine Shallot Vinaigrette

PENNE ALLA CARBONARA 5.95/
Pancetta Bacon With Pecorino Cheese person
Creamy White Wine Chive Sauce & Basil
Drizzle

ANTIPASTO 5.95/
Chef's Selection Of Sliced Italian Meats, person

Marinated Olives & Italian Artesian Cheeses

CALIFORNIA ROLLS WITH CRAB 6.95/
With Crisp Baby Greens, Marinated Squid & person
Vegetable Salad With Soy & Wasabi Cream
Drizzle
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