
Mother’s Day
Special

L I V E  M U S I C ,
F A C E  P A I N T I N G ,  
A  C O M P L I M E N T A R Y
M I M O S A  F O R  M O M S  
&  M O R E !
A D U L T S :  $ 6 9
S E N I O R S :  $ 5 5
6 - 1 2 Y R S .  O L D :  $ 3 5  
5  &  U N D E R :  F R E E
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S M O O T H I E  S T A T I O N

Selections of Organic Greens with Assorted Dressings 
Cucumber, Cherry Tomato, Shaved Carrots

Broccoli & macaroni Salad
Basil Pesto

Butternut squash Salad with Grany smith Apple
Honey mustard Mayo

Quinoa Salad with Avocado & Apricot
Apple Cider Vinaigrette

Sliced Local Cured Meats & Gourmet Pâté
House pickles

Assortment of local tomatoes, Grilled Vegetables 
Balsamic Reduction

Birchermüesli (vegan)
Canadian maple, Berries

Chia Yogurt Parfait with Lodge’s Granola
Berry Compote

VEGAN MIXED BERRY SMOOTHIE

S A L A D  B A R
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S E A F O O D  B A R
 Crab Legs

B C. Smoked Salmon/ Salmon Poke 

 Tasting of Smoked Fish 

 Poached Shrimps

Marinated Mussels 

Much More

 
Spring Crudités Board 

Butter milk Ranch 

 Canadian and Imported Cheese Platter
 Assorted Crackers & Chutney

Bread Assortments WITH LOCAL JAMS & SPREADS
 

 Selections of Fresh Seasonal Fruits
Greek-style natural yogurt & Flavored Pro-biotic Yogurt
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Chocolate chip Pancakes 

Red velvet French Toast 
Syrup and Berry Compote

 
Potato Wedges (GF, Contains dairy)

Free Run Eggs Benedict, Hollandaise
Free Run Scrambled Eggs (GF)

Crispy bacon (GF, DF)
Farmer Pork Sausages (GF, DF)

Chicken & Tarragon Sausage (GF, DF)

H O T  F O O D
Baked salmon with dill beurre blanc (gf)

Red wine braised Alberta lamb

Spinach frittata with basil pesto

Hot honey glazed stuffed pork tenderloin, Chimichurri

Sweet  potatoes au gratin

Seasonal vegetables

Mix vegetable Cashew curry. 
Chicken curry with Coconut

Yellow Coconut Rice 
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Omelette Station 

Diced Sweet Peppers, Tomatoes, Green Onions,
 Mushrooms, Ham, Shredded Cheese, Feta

Carving Stations

Overnight Roasted AAA Alberta Beef Prime Rib, 
Served au jus, Horseradish & Assorted Mustards

Sautéed Prawns Station
Ocean wise prawns, Confit Garlic, white wine , Micro

Herbs

P A S T R I E S  D I S P L A Y
Freshly Baked Selection

Mini-Croissants and Mini-Danish Pastries,
 

Cinnamon Rolls & Donuts

Fresh Seasonal Fruit Salad

Chocolate Fountain 
Our spectacular chocolate fountain with fresh fruits &

pretzels
Ice Cream Sundae Bar

Favorite toppings, Oreo, sprinkle, fudge, gummies.
Assorted mousses, cakes, fruit pies and more ….

While nuts may not be a key ingredient in every one of
our menu items, all our menu items are produced in the
same area where products containing various nut items

are created. Though best practices are used in the
preparation of our menu items, inadvertent cross-

contamination may occur.
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R E S E R V A T I O N S :

P L E A S E  C A L L
( 4 0 3 )  7 6 0 - 3 2 5 5

O R  S C A N  T H E  Q R
C O D E  T O  B O O K

Y O U R  T A B L E !


