Wondemc l lcleas For Ente.rtaln:ng

Scptcmbcr 2008

GALA DINNERS
f:ormauy Flatcd and Scrved

(Minimum 50 gucsts)
You and your guests are truly catered to with our Gala Dinncr

butlcr Served APPctizcrs
C/mosc 3
T hai Sates of Chicken, Shrimp or Peef with an Asian Peanut Sauce
Sicilian Stuffed Mushrooms
5avour3 Stuffed th“o Pastries
Marinated Jumbo Shrimp Mini C ocktails with SPfoj (Cocktail Sauce
Babg Fo’ca’coes, Stugcd and Gamished with Caviar
Branclg and (Green Feppcrcorn Mussels

Smoked Salmon Canapés

* see our comPIctc hors d’ouerve menus for additional choices

Second course: choose efther a salad or soup
SALADS
T raditional Creamg (Caesar Halad
(Green and (Gold Salad (Blanched (Green Beans and Babg Corn)
Fear and Pecan Salad with Mixed Babg (areens
Orange and (areen Salacl with a Fecan Gar!ic Dressing
(lassic (Greek Salad

T ossed Baby (reens with Raspberry \/inaigrettc
[resh SPinach Salad with Mushrooms and Pacon

]ta!ian Antipasto Flatc
P



SOUFPS
Carro’c C]inger
Curried Butternut with (Chicken
Wllcl Rice and Shitake Mushroom
Roasted Red FCPPer and Tomato
(arrot and Orange with Tlﬂgme accents
Cream9 Com and Tomato
Seafood Bisque

Served with the Main Coursc is your selection of the Fouowing

POTATO/RICE
(Choose 1)
[Herb Roasted Farisienne Fotatoes
Fotato Au Gratin
Paked Potatoes with Sour (ream
Mashed Fotatoes with Mushrooms and Leeks
Mashed FPotatoes with Roasted (Garlic
Wild Rice and | ong (Grain Rice Mix
Jasmine (Confetti Rice
Kice Fi]a\c

ENTREES

Crab Stugecl Chickcn Breasts ~$42.00

—~

Wl’lo]e Koastccl Cornish (ame [Hens with wild Kice and APricots ~-$42.00

—~

(Garlic Roasted Leg of | amb-$%9.00

—~

Saskatoon Bcrrg Glazed Roast Loin of Fork ~$%7.00



—~

Stugecl FCPPer Rubbcd Crustecl Beef Tenclcr]oin Roast - $42.00

—~

Roast Duck with a Cranberry Orange 5auce - $46.00

—~

Sage and Garlic Roast Turkeg with a Ches’mut Stuging~ $%8.00

—~

Stan&ing Rib Roast Au Foivre and Sauce Diablo - $42.00

—~

Baked Salmon with a (GGarlic & Gingcr Crust-$38.00

T he GGrand [Finale

DESSERTS

(c!‘)oosc i )

Macl about Chocolate Cheesecake
Cranbcrrg Swirl Chccsccake
Chocolate Fecan Tor’ce

Simple SPonge (ake with [Tresh Berries and Cream
Heavcn]y Chécsccakc with I:FCSI’I Iruits
Smooth Fumpkin Fie with Whipped Cream
Lcmon Tor’ce

* F]case refer to our Dessert Menu for additional selections

We will Providc in the Pricc per person:

I~ ach table receives a basket of fresh baked rolls, condiments

aPProPriatc to the entree chosen and full coffee and tea service.

As well as:

Settings for tables: salt, pepper, cream, sugar and butter P]atc.



I ull white china settings
Fu” stainless Cutlerg settings

Wine & \Water Glasses

| inen napkins in your choice of colour.
Pasic table linens in white, black or ivory for round or rectangle guests

tables.

Skirting for bridal head tables are not included but can be Providecl.

Charges for kitchen and service s’cag, gratuities and GST are extra.

* Price for fewer than 50 guests is available upon request.

Call403) 720-8445
Email wimccinc@tclusplanct.nct

Web site - www.ca]gargcatcring.com


mailto:wifeinc@telusplanet.net

