ALL LUNCH BUFFETS
INCLUDE:

Soup Of The Day or Salad Greens With Dressings or Caesar Salad
Dessert Tray
Seasonal Fresh Fruit
Seattle’s Best Coffee & Tea

P1zZA BUFFET 21.95 / {9
Homemade Fresh Baked 12 Pizza person
Pepperoni | Supreme | Vegetarian | Hawasian

FAJITA BUFFET 22.95 /
Seasoned Breast Of Chicken person
Sautéed Bell Peppers &> Onions
Warm: Flour Tortillas

Cilantro Tomato Salsa
Green Onion, Guacamole, Cheddar Cheese &

Sour Cream
Mexcican Style Rice

LASAGNA BUFFET 21.95 /
Italian All Beef 1asagna person
Garlic Bread S'ticks

ENGLISH STYLE FisH & CHIPS 22.95 /
Beer Battered Cod person
Tangy Tartar Sauce

Seasoned Potato Wedges
Creamy Coleslaw
Malt Vinegar & Fresh Lemon Wedges

Rolls & Butter
INDIAN BUFFET 24.95 /
Red Thai Chicken Curry petson

Indian V'egetable Rice
Traditional Cucumber Raita
Grilled Naan Bread
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RUSSIAN BUFFET 23.95/
Traditional Beef Stroganoff person
Fresh Buttered Pasta

Steamed Fresh 1 egetable Medley
Rolls & Butter

ASIAN BUFFET 23.95/
Vegetable Spring Rolls & Plum Sance person
Teriyaki Breast Of Chicken
Orzental Fried Rice
Stir Fried 1Vegetable With Hoi-Sin Sauce
Rolls & Butter

FINGER STYLE SANDWICH TRAYS 17.95/
Black Forest Ham, Roast Beef, person

Pastrami, Vegetarian, Smoked Breast of Turkey,
Egg Salad & Tuna Salad

Prepared with:

Swiss & Cheddar Cheese

Cucumber, Lettuce, Tomato & Sprouts
Mayonnaise, Dijon Mustard &

Cranberry Relish

Chef's Daily Featured S alad

WRAP & BAGUETTE SANDWICH TRAYS 19.95/
West Coast Smoked Salmon, Pastranmi, person
Smotked Breast of Turkey, Smoked Black Forest
Ham & Chicken Salad
Prepared with:

Swiss, Marble & Monterey Jack Cheese
Sticed Tomatoes, Cucumbers, Spanish Onions,
Capers, Cream Cheese, Pesto, Dijon Mustard &

Mayonnaise

Horseradish & Mustard
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BUILD YOUR OWN SANDWICH BUFFET 21.95/
Fresh Breads, Wraps, Bread Rolls, person
Baguettes & Croissants
Roast Beef, Salami, Pastrami,

Smotked Breast of Turkey, Black Forest Ham,
Veegetarian, Egg Salad & Tuna Salad

Sliced Tomatoes, Cucumbers, Red Onions,
Shredded Lettuce, Sprouts,

Swiss, Cheddar, Jack Cheese,

Dijon Mustard, Mayonnaise, Grainy Mustard
Horseradish, Pickled 1 egetables & Olives
Chefs Daily Featured Salad

EXECUTIVE LUNCH BUFFET 25.95/
Teriyaki Glazed Salmon S kewers person
Grilled Breast Of Chicken &
Apricot-Cream Sauce
Chef's Starch Selection
Steamed & Buttered Fresh 1 egetables
Rolls & Butter

BI1SON BURGER BUFFET 22.95/
Charbroiled Alberta Bison Burger person
Served With Pretzel Buns
Shredded 1 ettuce, Tomatoes, Pickles,
Onions & Condiments
Seasoned Potato Wedges

TO ENHANCE YOUR BUFFET, ASK OUR
CATERING OFFICE FOR ADDITIONAL
MENU OPTIONS
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