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Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

The following  options are prepared by Executive Chef  Michael Bird and his 
culinary team with an emphasis on using the freshest ingredients.
dinner buffet

Unless otherwise stated, all buffet dinner options have a minimum requirement of  25 people.

Unforgettable

Chicken Ballantine stuffed with cranberry and sage, served with a lemon-thyme sauce
Pan Seared Salmon served with a blood orange butter sauce

Pork Loin wrapped in wild boar bacon, served with a Madeira and white truffle cream sauce
Seafood Medley in a saffron cream sauce

Slow Roasted Alberta Prime Rib served with pan jus and Yorkshire pudding 
Slow Roasted Lamb marinated in rosemary and served with a red currant demi-glaze 

Dry Rubbed Pork Loin served with a rhubarb-apple demi-glaze 

Freshly baked artisan buns and butter
Traditional Caesar salad served with pancetta chips and parmesan cheese

Build your own salad with all the fixings and assorted dressings
Roasted vegetable and mushroom salad

Charcuterie platter: assorted deli & cured meats, served with pickle garnishes
Fresh vegetable crudités with ranch dip

International cheese tray

(Select two of  the following)

(Select one of  the following)

Sweet potato pavé
Coconut and saffon rice pilaf

Roasted root vegetables 

Assorted pies, cakes and cheesecakes
Chocolate fountain with an assortment of  fresh fruit

Freshly brewed coffee and assorted teas

Entreés

Carved Item

Side Dishes

Dessert

 

$49.95 per person

Enhance your buffet by adding the following items.  $4.00 per person, per selection. 
Cabbage Rolls

Perogies

Wedding Enhancements
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Fairytale Wedding

Chicken Breast  stuffed with pistachio and vegetables, served with a Marsala cream sauce

Freshly baked artisan buns and butter
Traditional Caesar salad served with pancetta chips and parmesan cheese

Build your own salad with all the fixings and assorted dressings
Charcuterie platter: assorted deli & cured meats, served with picked garnishes and cheese

Fresh vegetable crudités with ranch dip
International cheese tray

(Select one of  the following)

Scalloped Potatoes
Seasonal vegetable medley 

Assorted pies, cakes and cheesecakes
Fresh fruit tray

Freshly brewed coffee and assorted teas

Entreés

Carved Item

Side Dishes

Dessert

$43.95 per person

Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Roasted Maple Glazed Ham served with dijon mustard
Roasted Beef  Striploin served with a peppercorn sauce

Dry Rubbed Pork Loin served with a rhubarb-apple demi-glaze 

(Select one of  the following)

Pork Loin wrapped in wild boar bacon, served with a Madeira and white truffle cream sauce
Pan Seared Salmon served with a lemon-thyme beurre blanc and braised kale

Enhance your buffet by adding the following items.  $4.00 per person, per selection. 
Cabbage Rolls

Perogies

Wedding Enhancements
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Dreams Ever Lasting

Chicken Breast stuffed with wild rice, tomatoes and goat cheese, served with lemon-basil velouté
Asiago Crusted Basa Fish served with a balsamic-tomato sauce

Alberta Roast Beef  served with pan jus
Dry Rubbed Pork Loin served with a rhubarb-apple demi-glaze  

Freshly baked artisan buns butter
Traditional Caesar salad served with pancetta chips and parmesan cheese

Build your own salad with all the fixings and assorted dressings
Charcuterie platter: assorted deli & cured meats, served with pickle garnishes and cheese

Fresh vegetable crudités with ranch dip

(Select one of  the following)

(Select one of  the following)

Traditional whipped potatoes
Seasonal vegetable medley 

Assorted pies, cakes and cheese cakes
Fresh fruit tray

Freshly brewed coffee and assorted teas

Entreés

Carved Item

Side Dishes

Dessert

$38.95 Per person

 

 

 
 

Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Roasted Beef  Striploin served with a peppercorn sauce

Enhance your buffet by adding the following items.  $4.00 per person, per selection. 
Cabbage Rolls

Perogies

Wedding Enhancements



Happily Ever After

Shaved Alberta Roast Beef  served with pan jus
Boneless Chicken Thighs served with chipotle-maple sauce

Freshly baked artisan buns and butter
Traditional Caesar salad served with pancetta chips and parmesan cheese

Build your own salad with all the fixings and assorted dressings
Fresh vegetable crudités with ranch dip

Entreés

Side Dishes

Dessert

$34.95 per person

Traditional whipped potatoes
Seasonal vegetable medley 

Assorted pies, cakes and cheesecakes
Fresh fruit tray

Freshly brewed coffee and assorted teas

Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Vegetarian Options
In place of  any one entrée, you can choose one of  the following 

vegetarian options at no extra cost or add a vegetarian entrée for $4.00: 

Roasted Red Bell Peppers Stuffed with a Wild Rice Pilaf  
Vegetarian Lasagna 
Tomatoes Provençal 
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(Select two of  the following)

Asiago Crusted Basa Fish served with a balsamic-tomato sauce

Enhance your buffet by adding the following items.  $4.00 per person, per selection. 
Cabbage Rolls

Perogies

Wedding Enhancements
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Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Plated dinners

Make your dinner into a four course meal for an extra $3.00

Beef  Wellington

Roasted Striploin

 bring a greater touch of  elegance to any event.  The following plated options include 
fresh baked dinner rolls, freshly brewed coffee and assorted teas, your choice of  a soup or salad, your 

choice of  an entrée and delicious dessert.

(Select one of  the following)

Roasted butternut squash soup
Sweet potato, carrot and ginger soup

Beef  dumpling soup
Five onion bisque

 
(Select one of  the following)

Prime Rib
Roasted 8oz. Prime Rib served with a side of  horseradish infused parsnip potato mash and seasonal 

vegetables, topped with a Yorkshire pudding and red wine truffle demi-glaze

Beef  Wellington Tenderloin topped with mushroom duxcell and wrapped in puff  pastry,
served with port-shallot demi on top of  spaghetti squash and duchess potatoes

Grilled 8oz. Striploin   served with wild mushroom ragout, sweet potato pave and seasonal vegetables

Unless otherwise stated, all plated dinner options have a minimum requirement of  15 people 
or an additional $3.00 per person will apply.  All meal selections must be identical.

SOUP & SALAD

ENTRÉES

$43.95 per person

$42.95 per person

$41.95 per person

Yukon Gold Potato Salad tossed with caramelized onions, apples and bacon, served with a Dijon maple dressing
Mixed Baby Greens Salad served with wilted grapes, toasted pecans, cherry tomatoes, goat cheese, shaved  carrots 

and a cranberry apple dressing
Arugula and Watercress Salad topped with watercress chestnuts, baby corn, walnuts and shrimp, 

Traditional Caesar Salad served with pancetta chips & parmesan crisp
tossed in a Thai-sesame dressing 
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Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Pork Tenderloin

Pan Seared Salmon

Stuffed Chicken Supreme

Traditional NY Cheesecake  

Lemon Meringue Pie

Salted Caramel Chocolate Cake

Two 3oz. Pork Tenderloin Medallions  wrapped in wild boar bacon, served with braised cabbage 
and potato pancakes, topped with a white truffle demi-glaze

Fresh Atlantic Salmon  pan seared and served with roasted root vegetable hash, braised kale and 
topped with champagne beurre blanc

Wild Mushroom Stuffed Chicken Supreme served with seasonal vegetables, chorizo cranberry 
bread pudding and topped with tarragon veloutè

 
(Select one of  the following)

Served with wild berry compote

Flaky Crust, a cool, tangy filling and topped with a fluffy swirl of  soft meringue.

A rich chocolate cake layered with salted caramel sauce and covered in chocolate ganache 

Freshly brewed coffee & assorted teas

$38.95 per person

$37.95 per person

$36.95 per person

DESSERTS 
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Hors d'Oeuvres

Served Cold

Served Hot

(per dozen. Min 3 dozen per selection)

Mushroom caps stuffed with artichoke hearts $19.95
Smoked salmon mousse canapes $18.95

$18.95
Devilled eggs $17.95
Chocolate covered strawberries $16.95
Roasted red pepper hummus with toasted pita bread $15.95

(per dozen.  Min 4 dozen per selection)

Coconut breaded shrimp $20.95
Marinated rosemary lamb kabobs $18.95
Chicken souvlaki $18.95
Breaded chicken wings with blue cheese dip $17.95
Savory Swedish meatballs $17.95
Vegetarian spring rolls with sweet chili sauce $16.95
Mini quiche Florentine                                  $16.95
Spanakopita $16.95

Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Asparagus wrapped in prosciutto
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Late Night Snacks

After Dark

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

The following options are available in addition to your dinner selection and served before 11:30 pm.Late Night 
(Min. requirement of  25 people) 

Texas Standoff

$15.95 per person

Five layer dip served with nacho chips
Home-Style beef  chili
Homemade corn bread

Tanarusht Late Night Snack

$13.95 per person

Assorted fresh vegetables crudités
Roasted red pepper hummus and wasabi dip

Toasted Naan bread
Fresh sliced fruit

Seafood Platter

$15.95 per person

Jumbo prawns, marinated mussels, clams & 
crab meat served with lemon wedges & 

spicy cocktail sauce.

Italian Fiesta

$14.95 per person

Cured Italian meats, marinated olives,  

Assorted cheese, baguette & crackers
marinated mushrooms & roasted red peppers,

Shrimp Cocktail Platter

$12.95 per person

Jumbo prawns with lemon wedges and spicy cocktail sauce 
served on a bed of  crushed ice (3 pieces/person)

Deli Stop

$11.95 per person

Build your own sandwich. Variety of  

tuna salad, assorted deli meats and cheese
breads and tortilla wraps, egg salad, 

Pizzeria

$10.95 per person

A selection of  pepperoni, ham, cheese & vegetarian served on top of  homemade pizza dough
Baked pretzels served with hot mustard
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Compliment your event with these delicious options.

Selection freshly baked cookies $12.95 per dozen
Selection of  International cheeses             $11.95 per person
Fresh crudités platter served with ranch dipping sauce $ 7.95  per person
Sliced fresh fruit platter served with yogurt & honey dip $ 7.95  per person
Selection of  finger squares & sweets $ 5.95  per person
Freshly baked baked goodies $ 4.95  per person
Freshly baked banana bread $ 4.95  per person

Non-alcoholic fruit punch
          

$39.95 per gallon
Pitchers of  soft drinks (60 oz) $10.95 per pitcher 
Pitchers of  fresh juice $10.95 per liter
Pitcher of  cold milk, with chocolate syrup on the side $ 9.95  per liter
Individual juices $ 2.95  each
Individual soft drinks/bottled water $ 2.50  each

$ 2.95  each

An exception to our “no outside food allowed” is made in the case of  wedding cakes created and 
by licensed establishments.  The set-up is the responsibility of  the wedding party or the third  party supplying
the cake and any stands needed or required for its display.

Homemade cakes and cupcakes are not permitted in a licensed establishment under the Alberta  Health Act.  
Strict city and provincial restaurant regulations do not permit food prepared in an  unlicensed establishment  
to be brought into a licensed establishment.  
* Copy of  receipt is required to show proof  of  purchase

Additional Refreshments

Cake Service

Cut, Plate & Serve $4.00 per person
Cut, Plate, Garnish & Serve $6.00 per person

Palate Pleasers

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.

Freshly baked muffins 

produced  

Unless otherwise stated, all plated dinner options have a minimum requirement of  10 people or 1 dozen. 
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Corkage

Certain corkage options are available should you wish to bring-in previously purchased alcohol. 
A liquor license is required and alcohol must be purchased from a licensed establishment.  
Corkage re-sale is not permitted. Other restrictions may apply.  

Wine   (750 ml) $ 7.50 per bottle (dinner only)
(1000 ml) $ 8.50 per bottle (dinner only)

All alcohol $15.00 per guest 

*Corkage bars include all items included in our bar set-up 

Wine service: All full or partial corkage bars that require wine service will be subject to a $150.00 fee. 

For occasions where the host of  the party pays for all beverages, these bars are charged based on 
consumption. Various subsidized options such as Loonie & Toonie bars are available, where established 
portions of  the cost are split between the group and individuals.  Host prices are subject to GST and 17% 
gratuity.

For occasions where individuals purchase their own beverage, pricing includes GST.

           Host            Cash
House Brand Liquors           $5.95 $6.50
Domestic Beers $5.95 $6.50
House wine (4 oz glass) $6.42 $7.00
Premium Beers/Coolers $6.17 $6.75
Premium Liquors $6.17 $6.75
Soft Drinks $1.90 $2.50 

 House Bar set-up includes:
Rye, vodka, rum, gin, domestic beers (Canadian, Kokanee & Coors Light), house wines, imported beers 
(Corona & Heineken), house cocktails (Caesars & Paralyzers) and coolers (Smirnoff  Ice).  Mixes include 
soft drinks, orange, lime, cranberry and Clamato juice.

       

Host Bar

Cash Bar

A Toast to theBride & Groom 

*House wine. Selection may vary.
Menu prices and selections are subject to change without notice.
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Banquet Wine List

                                    Host       Cash
Red Wine

Marcus James Malbec, Argentina $29.00 $31.00
Adobe Carmenere, Chile $31.00 $33.00
Cliff  79 Cabernet  Shiraz, Australia $31.00 $33.00
Woodbridge Cabernet Sauvignon, California $33.00 $35.00
Ruffino Chianti, Tuscany - Italy $35.00 $37.00
Inniskillin OK Estate Merlot, Canada $39.00 $41.00

White Wine

Woodbridge White Zinfandel, California $31.00 $33.00
Woodbridge Sauvignon Blanc, California $31.00 $33.00
Hogue Cellars Johannisberg Riesling, Washington State $34.00 $36.00
Ruffino Lumina Pinot Grigio, Tuscany - Italy $35.00 $37.00
Inniskillin OK Estate Chardonnay, Canada $36.00 $38.00

Sparkling Wine
Ruffino Prosecco Sparkling Wine, Italy $35.00 $37.00
Navarro Correas Extra Brut Sparkling Wine, Argentina     

Jackson Triggs Unity Merlot, British Columbia* $29.00 $31.00
Marcus James Cabernet Sauvignon, Argentina* $29.00          $31.00

Jackson Triggs Unity Chardonnay, British Columbia* $29.00 $31.00
New Harbour Malborough Sauvignon Blanc, New Zealand* $29.00 $31.00

A Toast to theBride & Groom 

*House wine. Selection may vary.
Menu prices and selections are subject to change without notice.

$36.00 $38.00
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A perfect time for gift opening! 

Eggs Benedict

Right before your eyes omelette station

Carved Item

Chocolate Fountain

 Our Brunch has been a part of  the local scene for over 20 years.  
Each Sunday from 10:00 AM until 1:00 PM, the hotel's lobby is transformed into a scene of  
culinary delight.  Join us every Sunday for one of  Edmonton's Best Brunches.

If  availability permits, wedding parties can enjoy the use of  a complimentary private room for you, 
family and friends to enjoy brunch.*

Adults $23.95 per person
Seniors (55 +) $21.95 per person
Children (6-12) $12.95 per person
Children 5- under No Charge

Additionally, wedding guests staying in our guest rooms the night prior will receive an additional 20% 
off  our regular Brunch prices when presenting a special coupon given at time of  check-in.

Brunch Menu

Country fresh scrambled eggs

Belgian waffles
French toast

Crispy bacon and breakfast sausage
House-made hash brown potatoes

Freshly baked breakfast pastries & muffins
Assortment of  sliced seasonal fruit

Cold cereal, hearty granola & yogurts

A selection of  five savory lunch entrées

Taco bar with all the trimmings
Seafood island

Sushi & maki rolls
Assorted cheeses & crackers
Assorted salads & relishes
Assorted crudités & dip

Assortment of  delicious desserts & finger sweets

* Restaurant style only.  

Perfect Send-Off

* Prices do not include applicable taxes and service charges
Menu prices and selections are subject to change without notice.


	1: Palate Pleasers
	2: Palate Pleasers
	3: Palate Pleasers
	4: Palate Pleasers
	5: Palate Pleasers
	6: Palate Pleasers
	7: Palate Pleasers
	8: After Dark
	9: Palate Pleasers
	10: A toast to the Bride & Groom
	11: A toast to the Bride & Groom
	12: Perfect Send-Off

