
Booking Information

In Fish Creek Provincial Park

Great Events Catering is the exclusive food and beverage supplier for the Meadow Muse Pavilion. 

Offering over 30 years of catering experience in Calgary, their menus are stocked with exciting 

options to satisfy every palate. 

Choose from various buffet, plated and cocktail reception menus. If you have a custom theme in mind 

or you're open to suggestions for something spectacular, ask your sales representative how you can 

wow your guests with a custom menu.

CATERING

Wedding Package



BOOKING INFORMATION

=

=

=

=

=

=

=

Tours and bookings are made through Great Events 
Catering at 403.305.7701 or info@MeadowMuse.ca.

Prices and menus are subject to change without notice.

Quotes will be valid for up to 6 months.

A 50% non-refundable deposit is required at time of 
booking to secure your venue reservation.

The ceremony fee is $300, and includes white resin chairs, 
set up and tear down for up to 150 guests.

The space will be available for decor move in as early as 
9AM the morning of your event. For early move-in, please 
speak to the sales representative.

Decor items must be removed by 1:30AM the night of 
your event. Special arrangements can be made for a later 
move-out (an extra fee may apply). Rental items that 

cannot be picked up by the move-out deadline can be 
stored behind the tent, at the renter’s risk, if arrangements 
have been made ahead of time.

= Great Events Catering is the exclusive food and beverage 
supplier for Meadow Muse. Outside food and beverage 
will not be permitted. Exceptions will include 
wedding/celebratory cakes from establishments carrying a 
food handling license.

= Due to the surrounding residential area, all noise levels 
must be in compliance with city by-laws. All music and 
noise levels must be turned down by 10PM and stopped at 
12:30AM.

= SOCAN and Resound fees will apply to any event with 
musical accompaniment. Fees will depend on various 
elements of your event.

INCLUDED WITH YOUR RENTAL

DIMENSIONS
STAND-UP COCKTAIL 

RECEPTION 
BUFFET STYLE MEAL

BANQUET STYLE 
PLATED MEAL 

FOR OTHER SET UP 
CONFIGURATIONS, 
PLEASE ASK YOUR

SALES REP40 x 60 175 130 150

= Rectangular tables (up to 8)
= Round tables (up to 17)

=

=

Folding chairs (up to 150) 
Parking

= Wooden bar
= Chandelier lighting

= Washrooms
= Black, White or Ivory 

Linens

Meadow Muse Pavilion

Wedding Package

www.meadowmuse.ca  info | |@meadowmuse.ca               MeadowMuseYYC

15985 Bow Bottom Trail SE  Calgary, AB 403.305.7701   | |

FULL DAY FACILITY 
RENTAL FEE

(MONDAY - THURSDAY)**

MINIMUM FOOD & 
BEVERAGE SPEND 

(MONDAY - THURSDAY)*

FULL DAY FACILITY 
RENTAL FEE

(FRIDAY - SUNDAY)

MINIMUM FOOD & 
BEVERAGE SPEND 
(FRIDAY - SUNDAY)*

*MINIMUM FOOD

& BEVERAGE SPEND 
IS BEFORE TAX, LABOUR AND 

SERVICE CHARGE.
**MONDAY - THURSDAY 

PRICES EXCLUDE HOLIDAYS
$2000/day + GST $2500/day $4000/day + GST $4500/day



wedding 
bar menu



• includes set up of liquor, stemmed wine and all-purpose glasses, mix (soft drinks, clamato, orange,
cranberry juice), ice, garnishes (lemons, limes, celery), bar accessories (bottle openers, bar bins, straws,
cocktail napkins, speed spouts, tobasco, worcestershire, celery salt glass rimmer, salt and
pepper) and bartender(s)

• if the total beverage sales are less than $750.00 per bartender, a bartender fee of $35.00 per hour
(minimum of 4 hours) will apply

CASH BAR | guests pay for their own beverages
• includes set up of liquor, stemmed wine and all-purpose glasses, mix (soft drinks, clamato, orange, cranberry

juice), ice, garnishes (lemons, limes, celery), bar accessories (bottle openers, bar bins, straws, cocktail napkins,
speed spouts, tobasco, worcestershire, celery salt glass rimmer, salt and
pepper) and bartender(s)

• if the total beverage sales are less than $750.00 per bartender, a bartender fee of $35.00 per hour
(minimum of 4 hours) will apply

• a ticket seller fee of $30/hour (minimum 4 hours) will apply

• subsidized bars and host tckets also available, please speak with your sales manager for more information

TYPES OF BAR SERVICE

prices are subject to 18% service and set up charge and 5% gst
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 HOST BAR | client pays for guests beverages
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prices are subject to 18% service and set up charge and 5% gst

   Italy 29.00
   Italy 29.00

Chile 28.00
   Chile 28.00

   France 39.00
   California 52.00
   California 109.00
   Okanagan 36.00 

   New Zealand 41.00
   France 28.00

California 59.00

   California 36.00
   Italy 33.00

Oregon 41.00

   Germany 34.00
   Okanagan 42.00
   Italy 34.00

Portugal 29.00

France 36.00

   Italy 50.00
   Italy 35.00 
   Italy 32.00

   Spain 39.00
   Spain 32.00 

   California 32.00
   Chile 37.00 

   Okanagan 43.00
   France 47.00

Chile 34.00
   California 73.00
   California 42.00
   France 39.00

   Argentina 28.00
   Argentina 38.00 

   Chile 34.00 
   Okanagan 67.00

Australia 

THE WINE LIST

39.00

   Okanagan 41.00

Chile 28.00 

House Selection | 750 ml  
Montalto Pinot Grigio 
Montalto Cabernet Sauvignon 
Brave Step Pinot Noir 
Brave Step Sauvignon Blanc

White | Rose | 750 ml
Joseph Drouhin Mâcon-Villages
Byron-Santa Barbara Chardonnay 
Cakebread Chardonnay 
Mission Hill 5 Vineyards Chardonnay Casa 
Silva Chardonnay  
Kim Crawford Sauvignon Blanc  
Côte Lavande Sauvignon Blanc 
St. Supery Napa Sauvignon Blanc 

Beringer Founders Estate Pinot Gris 
Mezzacorona Pinot Grigio
Underwood Pinot Gris  

Dr. Loosen Riesling 
Gray Monk Gewurtztraminer 
Gomba Moscato Piemonte DOC 

Joya Rosé 
Barton & Guestier Rosé

Red | 750 ml
Zenato Ripassa Valpolicella Classico 
Zenato Valpolicella 
Natale Verga Montepulciano d'Abruzzo 

Lan Rioja Crianza 
Honoro Vera Garnacha  

Volcanes de Chile Pinot Noir
Mark West Pinot Noir 
Mission Hill 5 Vineyards Pinot Noir 
Drouhin Laforet Pinot Noir 

Carmen Gran Reserva Cabernet Sauvignon 
Black Stallion Napa Cabernet Sauvignon 
Louis Martini Napa Cabernet Sauvignon 
Sichel Bordeaux 

Los Cardos Dona Paula Malbec 
Luigi Bosca Old Vines Malbec 

Sumac Ridge Merlot 
Torreon de Paredes Merlot 
Burrowing Owl Merlot  

Trentham Shiraz 
Cardinal Zinfandel   California 28.00
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prices are subject to 18% service and set up charge and 5% gst

THE WINE LIST

   Italy 38.00
   Spain 35.00
   France 115.00
   Italy 30.00 
   Germany 17.00 

sparkling | champagne | 750 ml
   La Marca Prosecco

Villa Conchi Cava Brut 
Veuve Cliquot Brut 
Pergolo Prosecco 
Carl Jung De-Alcoholized Wine 

Dessert Wine | ice wine | port
Fonseca 10 year Old Tawny Port 375ml     Portugal 37.00

*Other wines are available upon request; must be purchased by the case.

**Wine selections should be confirmed at least 2 weeks before an event. 
All wines are subject to availability. If a selection is unavailable, 
the client will be contacted and a substitute will be provided, 
equivalent in value and price.

Inniskillin Riesling Ice Wine    Canada 82.00



prices are subject to 18% service and set up charge and 5% gst
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UNIT  HOST BAR  CASH BAR 

o1 unce $7.50

o1 unce $8.00

bottle $7.50

bottle $8.00

6 ounce $9.00

6 ounce $11.00

o1 unce $8.50

per serving $3.50

per serving $3.50

per serving $3.50

can $3.75

bottle $3.75

PREMIUM SCOTCH & BOURBON BAR | 1 oz serving | $10.00 
other selections available upon request
glenlivet 12 years 
glenfiddich 12 years 
bowmore mariner 12 years 
glenmorangie 10 years

DRINK LUGE ICE SCULPTURES STARTING AT $350 

SPECIALTY COCKTAILS AVAILABLE UPON REQUEST

BAR MENU

maker’s mark bourbon 
bulleit bourbon 
knob creek bourbon 

Premium Select Liquors 
eau claire vodka 
crown royal rye 
chivas regal scotch 
mount gay amber rum 
bombay sapphire london dry gin

grand marnier 
drambuie

amaretto

$7.00

$7.50

$7.50

bottle price 

bottle price

$8.00

$3.00

$3.00

$3.00

$3.50

$3.50

$7.00

BEVERAGES

House Brand Liquors

Premium Selects Liquors
 Domestic Beer
big rock, coors, canadian

Import/Micro Beer
stella, corona, phillips, village 

House Red or White Wine

Premium Red or White Wine

Liqueurs

Soft Drinks

Juice

Mineral Water

San Pellegrino Soft Drinks (lemon/orange)

San Pellegrino Sparkling Water

LIQUORS 

House Brand Liquors 
black stallion vodka 
canadian club rye 
famous grouse scotch 
bacardi white rum 
bacardi dark rum 
beefeater gin 
captain morgans spiced rum 

Liqueurs | 1 oz serving 
other selections available upon request 
kahlua 
baileys



prices are subject to 18% service and set up charge and 5% gst
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ITALIAN BEVERAGE JAR (serves 15 - 20 people) 
dri nk dispensers 

Non-Alcoholic Punch | per gallon | $50.00 

Mock Champagne | per gallon | $55.00 

Lemonade | per gallon | $45.00

Iced Tea | per gallon | $45.00

Fruit Infused Water | per person | $1.75 

Liquor Punch | per gallon | $130.00 

Champagne Punch | per gallon | $130.00

HOT CHOCOLATE BAR | per person | $5.50 
steeped melted belgium chocoalte milk served with chantilly cream, chocolate and caramel spoons, marshmallow 
sticks, toffee bits, grated chocolate, pralines and sprinkles

CAPPUCCINO CART | first 3 hours $595.00 | additional hour $150.00 
unlimited consumption. includes cups, condiments, barista, disposable designer cups, set up, clean up, 
china espresso cups, bowls etc. available at an additional rental fee

Chai Latte MochaccinoEspresso

Ho Cht ocolate Decaf Cappuccino

Flavour Sed yrups

Latte 

BAR MENU

SPARKLING WINE COCKTAILS | per glass | $7.00

Bellini Champagne and Peach

Kir Royal Champagne and Cassis

Mimosa Champagne and Orange Juice 



wedding 
dinner
menu



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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PASSED HORS D’OEUVRES cold selection

PASSED HORS D’OEUVRES hot selection

butlered before dinner
based on 2 pieces per person | $7.50    based on 3 pieces per person | $11.95

BLT Cakes
double smoked bacon, pickled roma, arugula 
cream

Cranberry and Brie Bites 
candied walnuts, rosemary

Prosciutto and Figs 
with mascarpone cheese on a designer spoon

House Made Smoked Salmon
on a caper bisquit with lemon aioli

Antipasto Sticks
grilled squash ribbons, prosciutto, mozzarella

Tandoori Chicken
on an indian crisp with tempura jalapeño

Pecking Duck
rolled in sweet pancakes, chives, hoisin glaze

crispy polenta bites
arugula olive tapenade, ninja radish

Tequila Prawns
pineapple carpaccio

Open Face Italian Crisps (selection of 3)
roasted tomato | goat cheese, basil chiffonade 
porchetta | spiced tomato jelly, squash
crispy procuitto | brie cheese, grilled asparagus 
charcuterie | genoa, ricotta, gem tomato, artichokes 
Italian chicken | spiced hummus, olive tapenade

Crispy Toasts (selection of 3)
Italian | prosciutto, radish, mascarpone ricotta, 
pistachio avocado | grilled vegetables, asiago 
caponata | goat cheese, green onions
wild mushrooms | carmelized ramps, feta mousse 
chicken caprese | balsamic droplets

Loaded Baked Potato Squares
sour cream, cheddar, chives

Caramelized Onion Tartlettes
chive, crème fraîche

Chipotle Chicken Cubes
green onion, pepper

Chicken Arancini
smoked tomato jam

Sweet Corn Chicken Pakora
raita sauce

Lemongrass Chicken Satay
peanut dipping sauce

Chicken, Beef or Vegetarian Gyoza
with japanese dipping sauce

Bourbon Beef
horseradish gin cocktail

Mini Shepherd’s Pie
savoury ground beef and vegetables in a light pastry 
shell, topped with mashed potatoes 

Tandoori Salmon Skewers
mango chutney

Honey Sriracha Bacon Wrapped Shrimp
lemon pepper ranch

Crispy Shrimp Tempura 
bang bang sauce

Indo-Asián Lamb Satay
asián masala glaze

Zucchini Pakora
indian-style vegetable fritters with yogurt dip

Chicken, Beef or Vegetarian Samosas 
mango balsamic chutney

Chicken, Beef or Vegetarian Spring Rolls 
vegetables julienne in a spring roll wrapper, 
sweet chili sauce

BBQ Vegan Meatballs 
with caramelized onions

Jalapeño Mushroom Poppers
with chives



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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BUFFET DINNER MENU
includes your choice of three salads, main course, starch, vegetables, dessert buffet, artisan breads and butter, 
dessert table, 100% arabica coffee, decaf and fine tea service.
china plates, cutlery, ice water glasses, standard folded linen napkins, proper table setting, set-up and clean up

SALAD SELECTION choice of three

Caesar Salad
hearts of romaine, herbed croutons, grated grana 
padano, classic garlic caesar dressing

Tossed Harvest Greens | choice of two dressings 
baby greens, arugula, heirloom tomatoes, roasted 
pecans, watermelon radish with swiss shallot dressing 
| apple cider vinaigrette | white balsamic vinaigrette | 
orange vinaigrette

Asian Chopped Salad
mixed organic lettuce and cabbage, togarashi spiced 
almonds, mandarin oranges, slivered cucumber, crispy 
wontons tossed in a sesame vinaigrette 

Artisan Spinach Salad 
spinach, smoked bacon, boiled eggs, onion, pecans, maple 
dijon vinaigrette

Wild Organic Ancient Grain salad
toasted ancient grains, broccoli, carrots, crumbled 
eggs, watermelon radish, spiced carrot vinaigrette

Broccoli and Apple Salad 
broccoli, apples, sesame seeds, cranberry tossed in a 
lemon honey yogurt dressing

Lemon Herb Mediterranean Pasta Salad
penne pasta, tomato, red pepper, onion, cucumber, black 
olives, brassica lemon dressing

Roasted Red Potato and Green Bean Salad  
baby roasted red potatoes, french green beans, 
diced red onion, fresh thyme leaves, grainy mustard 
vinaigrette

Trio of Beet Salad
red beets, golden beets, striped beet julienne, white 
onion, pears, grapefruit, pink peppercorn vinaigrette

Baby Gem Caprese Salad
baby gem tomato, bocconcini pearled cheese, fresh 
basil, onion petals, balsamic crema vinaigrette

Green on Green Couscous Salad 
spinach and basil roasted cous cous, corn, 
edamame, pistachio, onion with a lemon feta 
dressing 

Thai Carrot Salad
organic trio of carrots, cucumber, red pepper, 
parsley, sriracha orange vinaigrette

Southwest Quinoa Salad
roasted quinoa, red beans, roasted corn, peppers, 
onions, tomato, with a lime cumin vinaigrette

Mediterranean Chickpea Salad
chickpeas with cucumber, peppers, black olives, red 
onion, goat cheese, with herbed classic vinaigrette



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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ENTRÉE SELECTION priced per person

second entrée $8.95 | special dietary requests can be accommodated 
children ages 4 - 12 buffet prices are 25% off | children 3 and under buffet are $3 per person   

POULTRY

Chicken Piccata | $40.95
with lemon sauce

Mediterranean Caprese Stuffed Chicken | $42.95
buffalo mozzarella, roma tomato, fresh basil with a 
cipollini onion sauce 

Wild Mushroom and Shallot Stuffed Chicken | $42.95 
creamy porcini cream sauce

Maple Glazed Duck Breast | $44.95
glazed carrot demi

Honey Roasted Chicken Breast | $39.95
parsnip purée demi

Marry Me Chicken | $39.95
sautéed chicken breast baked in a spiced sundried 
tomato parmesan cream sauce

Dijon Bacon Wrapped Turkey Breast  | $40.95
dijon roasted turkey breast with dried fruit and 
bread stuffing, wrapped in peppered bacon, served 
with a savory jus

BEEF, LAMB, PORK

Rosemary and Black Garlic Alberta Prime Rib | $46.95
yellow birch syrup demi

Tellicherry Pepper Crusted Beef Tenderloin | $54.95
red wine demi

African Seasoned Pork Tenderloin | $39.95
with apple sastrique 

Ginger Beer Braised Beef Short Rib | $43.95
5 spice onion demi

Garlic Butter Alberta Roasted Beef Sirloin | $41.95 
wild mushroom brunoise sauce

Herbed Sous Vide Lamb Shank | $45.95
coconut mint demi

SEAFOOD

Stuffed Sole Filet | $41.95
stuffed with lobster, cream cheese, chili 
beurre blanc

Icelandic Cod Sarciado | $39.95
with lemon oil drizzle

Blackened Salmon Filet | $39.95 
roasted spinach, pepper garlic cream

Roasted Sablefish | $43.95
with a miso apple glaze

VEGETARIAN *vegan

*Mediterranean Rice Stuffed Tomatoes | $38.95
white and wild rice, lentils, green onions,
beefsteak tomatoes, grilled chive tomato sauce

Grilled Cauliflower Steaks | $38.95
miso purée, carrot top pesto

*Aubergine Steaks | $38.95
peppered chutney, turmeric tahini sauce

Curried Chickpea Masala | $38.95
farro risotto, coconut cilantro and onion 
crema



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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STARCH SELECTION choice of one

Orchard's Harvest Fruit Tray 
Arabica Coffee, Decaf and Fine Teas

Multi-Tiered Display of Great Events Sweet Endings
tortes, mousse dessert cups, assorted french pastries

DESSERT TABLE upgrades

Lollipop Parade | dozen | $36.00
cheesecake and brownie lollipops, dipped with dark and 
white chocolate

Mini Créme Brûlée | dozen | $45.00
french vanilla | dark chocolate

Gourmet Cupcakes | dozen | mini $30.00 | large $36.00 
lemon ginger, pecan caramel, double chocolate, strawberry

Chocolate Dipped Strawberries | $45.00

Chocolate Fondue | per person | $7.95
choice of dark, milk or white chocolate. served with 
an array of fresh seasonal fruit, pineapple, strawberries, 
bananas, melon and biscottis (minimum 30 guests)

Canadian Cheese Board | 1.4kg serves 15 | $115.00 
dried fruit, grapes, crackers

French Macarons | dozen | $34.00

House Made Hazelnut Truffles | dozen | $26.00

Assorted Gourmet Cookies | dozen | $24.00

Chocolate Fountain Rental | optional
large (more than 100 guests) | $395.00
small (minimum 50 guests) | $275.00

Herbed Garlic Potato Cakes | add $1.00 per person 

Scalloped Potato Stacker | add $1.00 per person 

Additional Starch | add $3.00

Sweet Potato Brown Sugar Casserole
Rice Pilaf with Lemon Rind
Whipped Roasted Garlic Potatoes 
French Onion Roasted Potatoes
Baked Quinoa and Ancient Grain Medley

VEGETABLE SELECTION choice of one

Option 3
lemon herb marinated grilled vegetables and aubergines

Option 4
dijon maple roasted Brussel sprouts and yams

Option 1
poplar bluff fennel roasted carrots with honey

Option 2
oven roasted rosemary and garlic vegetables with 
sumac 

DESSERT TABLE



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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menu includes artisan breads with butter, 100% arabica coffee, decaf and fine tea service, china plates, 
cutlery, ice water glasses, standard folded linen napkins, proper table setting, set-up and clean up. prices per 
course, per person. minimum three courses (with exception of palate cleanser)

SOUP SELECTION choice of one

Antipasto Platter | $9.50
prosciutto, genoa salami, dried chorizo, olives, 
marinated artichokes, basil feta, grilled 
vegetables, hummus, selection of breads

Mixed Olive Platter | $8.50 
a selection of mixed olives, roasted peppers, 
horseradish dill pickles, olive oil, balsamic, hummus, 
pita chips, rosemary bread

PLATED DINNER MENU

Roasted Potato Leek Soup | $8.50
with fresh herbs and chili oil

Roasted Carrot, Garlic and Rosemary | $9.25 
fresh herbs

Wild Mushroom Ravioli Consummé Double | $9.25 
with shaved leeks

Spanish Corn Soup | $8.95
coconut drizzle

Roasted Tomato Basil Bisque | $9.25
pesto crema

Roasted Butternut Squash | $9.95 
toasted pumpkin seeds, chantilly

Cream of Wild Mushroom | $9.95
brunoise of grilled mushroom, and drizzle of 
herb infused oil

Roasted Cauliflower Soup | $9.50 
lemon gremolata

SALAD SELECTION choice of one

Cucumber Ribbon Salad | $11.50
baby gem tomatoes, radish, sweet pepper, beet droplets, 
spinach purée, saffron vinaigrette

Wild Mushroom and Asparagus | $11.50
sous vide white asparagus, sautéed wild mushrooms, 
squash purée, cucumber, truffle tomato vinaigrette

Roti Trois Beet Salad | $10.95 
purple beet confit, crispy candied beets, golden beet purée, 
maple goat cheese, greens, burnt orange vinaigrette

Thai Mango Salad Stacker | $11.25  
sweet mango, cucumber, peppers, carrots, cilantro 
blended in a spiced honey lime dressing with peanut rice 
crisp

Springy Greens | $9.75
organic greens, frisee, radicchio, spring peas, hot 
house tomato, radish julienne and matcha vinaigrette 

Caesar Romaine Roulade | $9.95
romaine roulade, garlic cream lemon dressing, evoo 
bread crisp, caper berries, grana padano cheese 

Tomato Carpaccio Caprese | $10.95
tomato carpaccio, baby gem tomato, fried capers, 
buffalo mozzarella, tomato gelee, olive bread, 
organic greens

Watermelon and Feta Mousse | $10.75
compressed watermelon, herb feta mousse, baby 
cucumbers, watermelon radish, greens, port wine 
vinaigrette

ANTIPASTO COURSE family style



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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PALATE CLEANSER with upgrade

Cucumber Gin and Tonic Sorbet | $5.50 
with lime rind

Honey Lemon and Thyme Sorbet | $4.75 
with lemon water

Green Apple Sauvignon Blanc | $5.50
pickled apple

ENTRÉE SELECTION
for more than one entrée selection (maximum 2 meat options,) exact numbers are required in advance, and place 
cards with meal indicators

POULTRY

Wild Mushroom Stuffed Piccata Chicken | $34.95 
wild mushroom and french shallot, pan fried in a herb 
crust, lemon sauce

Mediterranean Caprese Stuffed Chicken | $34.95 
buffalo mozzarella, roma tomato, fresh basil with a 
cipollini onion sauce 

Maple Glazed Duck Breast | $35.95 
with carrot demi

Honey Roasted Chicken Breast | $33.95 
parsnip purée demi glace

Marry Me Chicken Breast | $33.95
sundried tomato parmesan herb sauce

Dijon Bacon Wrapped Turkey Breast | $34.95 
with dried fruit and bread stuffing, wrapped in 
peppered bacon, served with a savory jus

BEEF, LAMB, PORK

Herbed Sous Vide Lamb Shank | $36.95 
cognac mint demi-glace

Moroccan Marinated Lamb Rack | $43.95 
lime and orange jus

Rosemary and Black Garlic Alberta Prime Rib | $41.95 
yellow birch syrup demi

Tellicherry Pepper Crusted Beef Tenderloin | $47.95 
red wine demi

Garlic Butter Roasted Alberta Beef Sirloin | $34.95 
wild mushroom demi

Asian Pork Belly with Parsnip Purée | $34.95     
spiced lemon caramel sauce

African Seasoned Pork Tenderloin | $34.95 
with apple gastrique

Salted Gremolata Roasted Flank Steak | $36.95 
black mustard seed jus

Ginger Beer Braised Beef Short Rib | $37.95 
5 spice onion demi

SEAFOOD

blackened Salmon Filet | $33.95 
roasted pepper, spinach garlic cream

Stuffed Sole Filet | $34.95
pacific sole stuffed with lobster, cream cheese, 
chili beurre blanc

Grilled Hawaiian Shrimp Skewer (4) | $7.00

Icelandic Cod Sarciado | $33.95 
with a lemon oil drizzle

Roasted Sablefish | $35.95 
with a miso apple glaze



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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COMBO PLATED DINNER ENTRÉE SELECTIONS

ENTRÉE SELECTION continued

for more than one entrée selection (maximum 2 meat options,) exact numbers are required in advance, and place 
cards with meal indicators

Vegetarian *vegan

steamed broccolini with pink peppercorn flakes
roasted baby gem tomatoes
fire roasted green beans
agave roasted acorn squash
baby chioggia beets

*Mixed Vegetable Terrine | $33.95
tuxedo lentil stew, carrot purée

*Aubergine Steaks | $33.95
with pepper chutney and turmeric tahini sauce

*Savoy Cabbage Stacker Roll | $33.95
savoy cabbage, grilled vegetables, beet root
hummus, charred tomato vinaigrette

Tellicherry Pepper Beef Tenderloin and Herbed 
Chicken Breast
$45.95
with brassica mustard sauce

Tellicherry Pepper Beef Tenderloin and 
Blackened Salmon Filet
$45.95
with chipotle béarnaise sauce

Burnt Orange Roasted Chicken Breast and Salmon Filet
$34.95
with garlic cream sauce

Roasted Alberta Sirloin of Beef and Herbed Chicken Breast
$35.95
with wild mushroom pan jus

Roasted Alberta Roasted Sirloin of Beef and Blackened 
Salmon Filet
$35.95
with pink peppercorn remoulade

VEGETABLE SELECTION choice of three

poplar bluff dijon roasted carrots
asparagus with maldon salt
honey roasted cauliflower
coconut oil brussel sprouts
grilled mini sweet peppers

STARCH SELECTION choice of one

Butter Poached Fondant Potatoes 

Rice Pilaf with Lemon Rind

Whipped Roasted Garlic Potatoes

French Onion Roasted Potatoes

Roasted Garlic Butter Sweet Potatoes  

Mini Potato Pancakes | add $1.00 per person  

Scalloped Potato Stacker | add $1.00 per person 

Potatoes au Gratin | $1.75 per person

Grilled Cauliflower Steaks | $33.95 
with miso purée, carrot top pesto

*Mediterranean Rice Stuffed Tomatoes | $33.95
white and wild rice, lentils, green onions,
beefsteak tomatoes, grilled chive tomato sauce

Curried Chickpea Masala | $33.95
farro risotto, coconut cilantro and onion 
crema



prices are subject to 18% services and set up charge and 5% gst | if guest count is below 125, labour charges may apply | gluten and dairy free options available upon request
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Salad Selection
caesar salad
green salad
veggies and dip

Dessert Selection
fruit salad cup
chocolate brownie
chocolate or vanilla cupcake

Golden Chicken Tenders
with roasted potato wedges, plum sauce and 
ketchup

Homemade Mac and Cheese
with garlic crisp and side of ketchup

Mini Beef Sliders
with cheddar, lettuce, tomato, potato 
wedges and side of ketchup

CHILDREN’S PLATED DINNER ENTRÉES choice of one | $26.00

all children’s dinners are accompanied by a side salad and dessert



prices are subject to 18% services and set up charge and 5% gst | gluten and dairy free options available upon request
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DESSERT SELECTION choice of one

Crème Brûlée | $9.75
choice of vanilla, chocolate, honey lavender or drunken peach. served with fresh fruit garnish

New York Cheesecake (gluten free upon request) | $9.75 
with mixed berry compote, lemon cream or turtle cheesecake with candied pecans and 
chocolate caramel drizzle

Frangipane Apple Tarte Tatin | $10.75
caramelized apples, red wine reduction, vanilla ice cream

Chocolate Praline Cake | $10.75
dark chocolate biscuit served with choice of caramel 
brandy sauce or blood orange brandy sauce

Salted Caramel Layered Cake | $9.75 
caramel jus, salted chocolate caramel

Lemon Meringue Tart | $9.75
lemon curd, italian meringue, fresh berries 

Ferrero Roche Dome | $10.95 
with decadent chocolate hazelnut mousse

Queen of Hearts Tart | $10.95
raspberry, strawberry tart with silky custard and heart macaron

Seasonal Berries and Cream | $9.75
with devonshire cream in a gingersnap basket 
dairy-free and gluten-free option available

Vegan Chocolate Mousse Cake | $9.75
with raspberry cherry coulis, fresh berries, coconut whipped cream

Dessert Trio | $13.00
mini gingersnap basket | assorted berries, devonshire cream 
italian tiramisu | chocolate cup
honey & lavender french macaron | chantilly crème 

have a custom theme in mind for your event? open to suggestions for something spectacular? 
ask your sales rep how you can wow your guests with a custom menu.

many of our items can be modified to accommodate special diets



LATE NIGHT SNACKS

Midnight Deli | $14.95 - choose one sandwich selection and 2 snack selections

Make your own Sandwiches | selection of fancy 
sliced meats and cheeses, black forest ham, roast 
sirloin of beef, genoa salami, smoked turkey, grilled 
sliced chicken breast, swiss emmental, and canadian 
cheddar cheese, assorted breads and rolls, lettuce, 
tomato, pickle spears and condiments 
Mini Cocktail Buns | parma ham | shaved sirloin of beef | 
double cream brie | black forest ham with swiss 
emmental | smoked chicken | good-nature vegetarian

German Pretzel Bar | $5.95 – one large pretzel per person 
salted soft pretzels with grainy mustard and beer cheese dips

Old Fashioned Popcorn Bar | $2.00 per bag, minimum 60 bags 
carnival bags of buttered popcorn with a variety of seasonings 
optional popcorn machine | $175 – popcorn attendant required at $30/hour

Sweets Boutique | $14.95 based on 2 baked goods and 250 grams of candy per person 
cake pops, chouchou pastries, mini cupcakes, mini cookies, assorted candy (color customization available)

Pub Selection | $13.95 - based on 4 pieces per person 
vegetable dumplings with asian dipping sauce, chili chicken bites, swedish meatballs, vegetable samosas with 
chutney, potato wedges with spicy ketchup

Build your own Nacho Bar | $14.95
Fresh cut trio of corn tortillas, ground spiced Alberta beef, pulled pork, salsa, sour cream, guacamole, 
creamy aged cheese sauce, onions, jalapeños, black olives, green onions, grilled corn, diced tomatoes, with a 
selection of hot sauces

*Gourmet Mac & Cheese Bar | $14.95
creamy 3 cheese mac and cheese with guest’s choice of popcorn chicken, bang bang
shrimp,  double smoked bacon, crispy onions, jalapenos, green onions,
buffalo sauce, spicy ketchup, maple cream

*Street Side Tacos | $14.95
Soft flour or corn tortillas with guest’s choice crispy shrimp
or pulled chicken, served with crunchy lime slaw, pickled onions,
cilantro crema, pico de gallo, guacamole and fresh lime slices

*Campfire Burger Bar | $14.95
Selection of charred cheeseburgers, grilled mushroom
chicken burgers and vegan burgers served on a mini soft
bun with burger toppings and cajun chippers

 great events catering inc

*Chef attended station – chef required at $35/hour
Have a favorite late night snack? Custom menus are
available upon request.
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prices are subject to 18% service and set up charge and 5% gst-
gluten and dairy free items available on request

Snacks:
Market Dips | spinach artichoke, jalapeno popper dip 
and cheddar bacon ranch with gourmet crisps and 
pita chips
Tortilla Chips  | with salsa and guacamole
Homemade Potato Chips | loaded baked potato dip
Fresh Fruit Tray or Vegetable Tray
Buttered Popcorn | with a variety of seasonings



TERMS AND CONDITIONS
ORDERING INFORMATION | general

• food and beverage prices are subject to 18%
service and setup charge (please note this is not
a gratuity) and 5% GST

• prices are subject to change but
will be guaranteed 6 months prior to your
event

• please see booking contract for cancellation
details

• minimum order is for 40 people. if less than 40
guests are in attendance, a $150 flat rate
surcharge will apply per service

INCLUDED | plated dinners

• dinner plate, side plate, appetizer and dessert
plate, as course appropriate

• coffee cup with saucer set on guest table

• dinner knife and fork, appropriate appetizer
flatware, appropriate dessert flatware and
coffee spoon, set on guest tables

• all-purpose stemmed glasses for ice water, set
on guest tables

• folded standard linen napkins, set on guest
tables

• appropriate equipment required for food service

SERVICE POLICY | dinner buffets and plated dinners

• labour charges for wait staff are $30 per hour,
for supervisors $35 per hour. waitstaff labour
charges will apply to all events under 125
guests

• labour charges for chefs are $40 per man
hour. chef labour charges for up to two
chefs will apply for all plated dinners under
125 guests

• labour charges are applicable for a minimum of
4 hours

• please note, statutory holiday rates will apply
for labour charges

UPGRADES TO DINNERWARE AND LINENS

• china, flatware and glassware may be upgraded

• visit great events rentals showroom or online
catalogue at www.greateventsrentals.com

RESPONSIBILITY OF THE CONVENER OF THE EVENT

• the guaranteed guest count is due 5 business
days prior to event

• if it is not received, the original number quoted
or actual number served, whichever is greater,
will be prepared and invoiced

• notice of dietary considerations (allergies/
vegetarian requests, etc.) is due 5 business days
prior to event

ALLERGY INFORMATION

• due to the nature of some allergies and
intolerances, we strongly recommend ordering
a separate plate for anyone with severe
allergies

• guests with life-threatening allergies should
avoid any food at the event

REGULATION INFORMATION | health and safety

• great events catering must provide all food
and beverages with the exception of wedding
cakes

• great events catering prohibits guests from
removing any food or beverage products from a
function unless a waiver is signed

REGULATION INFORMATION | aglc and alcohol service

• in support of responsible beverage service, great
events bar staff will not serve any guest who
appears intoxicated

• liquor service is not permitted before 10:00AM
and after 12:30am (12:00am on sundays and
holidays)

• proof of age (photographic government-issued
id) may be requested from any guest, and required
from those who appear to be under 25 years of
age

• refusal of alcohol service is at the discretion
of certified great events bar staff
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