E V E N T

PA C K A G E S

APPETIZER PARTY
Select 6 items // $24/person

For gatherings of 20 or more

Select 8 items // $28/person

Salt & Pepper Ribs

Chicken Wings

Fish Tacos

Calamari

Memphis Spring Rolls

Chicken Quesadilla

Gyoza

Grilled Cheese Fingers

Veggie Quesadilla

Bavarian Pretzels

Potato Skins

Assorted Pizzas

Add Ons
Cheese and Fruit Platter // $125 per platter
Fresh Vegetable Platter with assorted dips // $80 per platter
Jumbo Shrimp Cocktail Platter (5lb) // $185 per platter
Assorted dessert // $3/person
GST not included // Eighteen (18) percent gratuity will be added to the entire bill // Subject to a minimum of 20 people // Menu choices and number of guests must be confirmed 72 hours prior to function

THREE COURSE DINNER

For gatherings of 10 or more

Choice of one of the following appetizers:
Spinach Salad

Apple cider vinaigrette, sundried cranberries, walnuts, green apple, goat cheese and grape tomatoes

Caesar Salad

$34.00
/person

Creamy caesar dressing, romaine, bacon, roasted garlic, parmesan and garlic croutons

Quinoa Salad

Lemon oregano vinaigrette, quinoa, mixed greens, kale, feta, toasted almonds, cucumber, tomato, radish

French Onion Soup (Cup)

Caramelized onions, Hammerhead Red Ale & apple broth, croutons, swiss, parmesan

Gumbo (Cup)

Italian sausage, chicken, capicola, barley, okra, peppers, creamy pale ale broth

Choice of one of the following mains:
Salmon

Mango salsa, basmati, seasonal vegetables

Mac & Meatloaf

Barbecued bacon wrapped meatloaf, Bow Valley BBQ sauce, creamy bacon mac & cheese

Steak Sandwich

Six ounce Alberta Sterling Silver sirloin,garlic toast, sautéed mushrooms, crispy onions

Gurvinder’s Butter Chicken

Indian spiced chicken in a creamy tomato curry sauce, crème fraiche, basmati rice, grilled naan

Veggie Pizza

Artichoke hearts, mushrooms, spinach, green pepper, mozza, marinara

Butternut Squash Ravioli

Lemon beurre blanc, kale, grape tomatoes, artichoke hearts, toasted pumpkin seeds and parmesan

Choice of one of the following desserts:
Mud Pie

Chocolate crumb crust, espresso gelato, toasted almonds, chocolate sauce and whipped cream

Blueberry Bread Pudding

Brewfoot Blueberry Ale and vanilla custard topped with toasted oats, vanilla bean gelato and maple syrup

Leprechaun Pie

Frozen mint and white chocolate mousse, chocolate sauce, chocolate chips and whipped cream on an Oreo cookie crust
GST not included // Eighteen (18) percent gratuity will be added to the entire bill // Subject to a minimum of 10 people

YOU CAN SEND YOUR GUESTS
HOME WITH BEER
Six Pack $13.99 // Growler + Fill $19

