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  Classic Gourmet Buffet

Select 1 or 2 Hot Entrées
Alberta Roasted Beef w/ gravy & horseradish or
Roasted Turkey w/ stuffing, gravy & cranberries or
Poached Atlantic Salmon in white wine & herbs or
Chicken Breast Supreme in a mushroom chardonnary sauce
*AAA Roasted Ribeye with Au jus – Additional 4.00 per person 

Classic Gourmet Buffet Includes:

Whipped Parsley Potatoes

Sweet Peas and Honey Glazed Baby Carrots

 Salad Selections (select 4)

 ( Classic Caesar Salad
( Greek Pasta Salad 


( Romaine Mandarin with Toasted Almonds and Raspberry Vinaigrette Dressing

( Pasta Primavera
 ( Marinated Fresh Vegetable Salad 


( Creamy Coleslaw 
( Tossed Garden Salad w/ House dressing

( Tomato Mushroom & Pepper Marinated Salad

( Spinach Salad with Creamy Chive Dressing

Baskets of Fresh Buns & butter

Pickles, Olives & Cheese Platter

Coffee, Herbal & Regular Teas w/ cream & sugar

Dessert Selection (Select 1)

German Chocolate Cake 

New York Cheesecake

Strawberry Shortcake

     Includes Fresh Fruit

[image: image2.wmf]
Bronze Package

Silver Service Package

Gold Service Package



Food only


Food, staff, basic rentals, linens, 

Food, staff, full rentals, linens,







Catering equipment


Catering equipment, setup


Guests
       
1 Entrée
2 Entrees
1 Entrée
2 Entrees

1 Entrée
2 Entrees


Minimum
$ 17.25
$ 20.00
$27.00
      
$30.00

    
$34.00

$37.00

100 guests

CATERING  by Gail     (780) 477-5759

www.cateringbygail.com
Fax (780) 479-0103   info@cateringbygail.com
Prices are subject to 5% GST and 15% Gratuity will be added for serviced events.

Phone for other group size rates
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