
H O T  I T E M S
•  Buttermi lk  Fr ied  Chicken  Bi te s  (Regu lar  or  Nashvi l l e  Hot )

•  Lemon Grass  Chicken  Spr ing  Rol l  with  Sweet  Chi l i  Jam

•  Ground Bee f  Pat ty  S l iders  wi th  chee se ,  p i ck l e s ,  burger  sauce

•  BBQ Pul l ed  Pork  S l iders  with  pepper  jack  chee se ,  r ed  cabbage  s law,  p i ck l ed  on ion

•  Vegetar ian  Chickpea  Fr i t t er  S l iders  with  cucumber ,  p i ck l ed  red  on ion ,  t zatz ik i
 
•  Jamaican Jerk  Chicken  S l iders  with  gr i l l ed  p ineapp l e ,  r ed  cabbage  s law

•  Mini  Corn  Dogs  with  ye l l ow mustard  or  ch ipot l e  ke t chup

•  Vegetar ian  Samosa  wi th  a  cucumber  mint  r ia ta  d ip

•  Gr i l l ed  Bee f  Bulgog i  Skewers  with  gochujang  a io l i

•  Seared  Hal loumi  Cheese  and Grape  Tomato  Skewer  with  ba l samic  g laze

•  Thai  Pes to  Mar inated  Chicken  Skewers  with  a  r ed  curry  coconut  dr i zz l e

C H O O S E  A N Y  F I V E  O F  T H E  F O L L O W I N G  O P T I O N S  F O R  $ 2 5  P E R  P E R S O N .

Canapes
Food  Minimum Spend :  $ 1500 .  Canapes  Must  be  Ordered  for  the  Fu l l  Gues t  Count .

C O L D  I T E M S
•Roasted  Beet  with  crumble s  goat  chee se ,  g r i l l ed  orange  syrup ,  and  maple  c reo l e  sp i c ed
sunf lower  s e eds

•Smoked  Salmon and Cucumber  Bi te s  with  roas t ed  red  pepper  c ream chee se

•Roasted  Gar l i c  Hummus on  a  herb  o f  po l enta  cake  with  p i ck l ed  red  on ion ,  vegan  a io l i

•Shaved  Bee f  Br i ske t  Bi te s  on  a  herb  focacc ia  toas t ,  hor serad i sh  c ream,  c r i spy  sha l lo t s

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



B U F F E T  O P T I O N  # 1
$ 7 2 / P E R S O N SALAD CHOICES

•  Caesar  sa lad .  Cr i sp  romaine  l e t tuce ,  c r eamy gar l i c  dre s s ing ,  c routons ,  bacon
bi t s ,  and  parmesan chee se .
•  Caprese  pas ta  sa lad .  Cavatapp i  pas ta  to s s ed  in  bas i l  pe s to ,  g rape  tomato ,
bocconc in i  chee se ,  and  arugula ,  ba l samic  dre s s ing .
•  Class i c  potato  sa lad .  Boi l ed  min i  r ed  sk in  potato ,  mayonnai se ,  g ra iny  mustard ,
carrot ,  g reen  on ion ,  and  d i ced  ce l e ry .
•  Tuscan mixed  greens .  Assor ted  sa lad  greens  wi th  tomato ,  cucumber ,  carrot s ,
r ed  pepper s ,  and  rad i she s .  Lemon and cranberry  v ina igre t t e .

ENTRÉE CHOICES (EXTRA ENTRÉES:  $25/PERSON)

•  S low roasted  Alberta  bee f  br i ske t  s erved  with  horserad i sh  cream and gra iny
Di jon  mustard .
•  Herb  and gar l i c  roas ted  turkey  roulade  with  cranberry  and sage  s tu f f ing  and
c las s i c  turkey  gravy .
•  Thai  red  curry  ch icken  with  carrot s ,  pepper s  and  c i lantro  in  a  r i ch  coconut
cream sauce .
•  Baked  s tee lhead  trout  f i l l e t  with  gar l i c ,  o regano  and l emon in  a  whi t e  wine  and
caper  but ter  sauce .
•  Buttermi lk  f r i ed  ch icken  Regular ,  Nashvi l l e  hot  sp i ce ,  or  both .  White  and
dark  meat .  Served  wi th  p i ck l e s  and  summer  savoury  gravy .
•  Baked  cheese  tor te l l in i  with  a  pe s to  tomato  cream sauce  topped  wi th  mozzare l la
and parmesan chee se .

SIDE CHOICES (EXTRA SIDES:  $12/PERSON)

 •  King  Eddy mac  and cheese
 •  Maple  roas ted  root  vegetable s
 •  Gar l i c  smashed  potatoes  with  pepper s  and  green  on ion
 •  Gr i l l ed  vegetable  r i ce  p i la f
 •  Steamed jasmine  coconut  r i ce

KING EDDY DESSERT BUFFET
Featur ing  as sor t ed  square s ,  tar t s ,  cook i e s  and  cakes .

Dinner Buffet
Al l  d inner  buf f e t s  inc lude  cho i ce  o f  two  sa lads ,  two  entree s ,  and  two s ide s .

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



B U F F E T  O P T I O N  # 2
$ 9 6 / P E R S O N SALAD CHOICES

•  Kale  Caesar  sa lad .  Shredded  ka l e  and  romaine  l eaves  in  a  c reamy gar l i c
 dre s s ing ,  f ocacc ia  c routons ,  c r i spy  prosc iut to  and  parmesan chee se .
•  Chickpea  f r i t t er  sa lad .  Mixed  greens  wi th  cucumber ,  tomato ,  r ed  pepper ,  
 p i ck l ed  red  on ion ,  and  crumbled  f e ta  chee se .  Roas ted  red  pepper  dre s s ing .
•  Warm potato  sa lad .  Roasted  baby  potatoe s  in  a  c reamy gar l i c  and
 horserad i sh  dre s s ing ,  wi th  roas t ed  corn ,  bacon ,  d i l l ,  and  caramel i z ed  on ion .
•  Gr i l l ed  vegetable  and orzo  sa lad .  Gri l l ed  eggp lant ,  zucch in i ,  pepper s  and
 on ion ,  mixed  wi th  orzo  pas ta ,  c rumbled  goat s ’  chee se  Ba l samic  dre s s ing .

ENTRÉE CHOICES (EXTRA ENTRÉES:  $35/PERSON)

•  S low roasted  Alberta  pr ime  r ib  with  a  r ed  wine  jus ,  hor serad i sh  cream,
 and  gra iny  mustard .
•  Prosc iut to ,  sage ,  and cranberry  s tu f f ed  turkey  roulade  with  roas t ed
 mushroom and l e ek  s tu f f ing  and  c la s s i c  turkey  gravy .
•  Prosc iut to  and sage  wrapped  ch icken  supreme with  a  l emon caper
 and  whi te  wine  c ream sauce .
•  Oven baked  spr ing  sa lmon f i l l e t  c rus ted  with  s e same s eeds ,
 l ime  c i lantro  but ter  sauce ,  g r i l l ed  p ineapp l e ,  and  p i ck l ed  ja lapeno  sa l sa .
•  Creo le  s ea food  jambalaya with  Andoui l l e  sausage ,  shr imp,  sa lmon,  musse l s ,  and
c lams  in  a  c reo l e  sp i c ed  tomato  broth .
•  Potato  gnocch i  in  a  roas ted  gar l i c  cream sauce ,  roas ted  wi ld  mushroom,
 ka le  and brass i cas ,  dr i zz l ed  wi th  ro semary  o i l  and  shaved  parmesan .

SIDE CHOICES (EXTRA SIDES:  $12/PERSON)

 •  King  Eddy mac  and cheese
 •  Maple  roas ted  root  vegetable s
 •  Gar l i c  smashed  potatoes  with  pepper s  and  green  on ion
 •  Gr i l l ed  vegetable  r i ce  p i la f
 •  Baked  coconut  r i ce  and beans

KING EDDY DESSERT BUFFET
Featur ing  as sor t ed  square s ,  tar t s ,  cook i e s  and  cakes .

Dinner Buffet
Al l  d inner  buf f e t s  inc lude  cho i ce  o f  two  sa lads ,  two  entree s ,  and  two s ide s .

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



•  Ground Bee f  Pat ty  with  chee se ,  p i ck l e s ,  burger  sauce

•  BBQ Pul l ed  Pork  with  pepper  jack  chee se ,  r ed  cabbage  s law,  p i ck l ed  on ion

•  Vegetar ian  Chickpea  Fr i t t er  with  cucumber ,  p i ck l ed  red  on ion ,  t zatz ik i

•  Jamaican Jerk  Chicken  with  gr i l l ed  p ineapp l e ,  r ed  cabbage  s law

F L A T B R E A D  P I Z Z A  S T A T I O N
$ 2 0 / P E R S O N

•  Margar i ta
Bocconc in i  chee se ,  tomato  sauce ,  f r e sh  tomato
•  Vegetar ian
Tomato  sauce ,  chee se ,  mushroom pepper s ,  r ed  on ions ,  brocco l i ,  o l ive s
•  Sausage  & Peppers
Tomato  sauce ,  chee se ,  mi ld  I ta l ian  sausage  p i e ce s ,  roas t ed  pepper s ,
on ions ,  bocconc in i  chee se
•  Calabrese
Tomato  sauce  and  chee se ,  sp i cy  capoco l lo ,  soppre sata ,  banana pepper s ,
r ed  on ions ,  ch i l i s

Gluten  f ree  crus t s  are  avai lab le  for  an  addi t ional  $3  per  person

M U S T  B E  O R D E R E D  F O R  A T  L E A S T  5 0 %  O F  F I N A L  G U E S T  C O U N T .

Late Night Snack 
Choice  o f  one  i t em,  add  a  s econd  i t em for  an  addi t iona l  $5  per  per son

M I N I  P O U T I N E  S T A T I O N
$ 2 0 / P E R S O N

•  Mini  Pout ine  Stat ion
With  f r e sh  cut  f r i e s ,  g ravy ,  chee se  curds ,  hor serad i sh  c ream,  p i ck l ed  red
onion ,  and  cowboy candy

A S S O R T E D  S L I D E R  B U F F E T
$ 2 0 / P E R S O N

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



•  New York  s ty le  Cheesecake
with  whipped  cream and s t rawberry  cou l i s .
•  Class i c  T iramisu
with  a  Frange l i co  c rème  ang la i s e  and  macerated  s t rawberry .
•  Maple  Bourbon Crème Brulé
with  f r e sh  berr i e s  and  Chant i l ly  c ream.
•  Dark  Choco late  Almond and Coconut  Torte  
wi th  raspberry  cou l i s  and  whipped  cream

S O U P  C H O I C E S

Minimum 20 people .  Maximum 100 people .  Menu Price  i s  determined by Main Course  Select ion .  
Menu se lect ions  must  be  made no later  than 72  hours  pr ior  to  the  event .

•  Cream of  mushroom,  l eek ,  and potato  
with  f r e sh  cut  ch ive s .
•  Class i c  I ta l ian  mines trone  soup
with  vege tab l e s ,  pas ta ,  beans  in  a  tomato  herb  broth ,  g rated  parmesan
chee se .
•  Thai  sweet  potato  and coconut  cream soup  
garn i shed  wi th  cr i spy  sweet  potato  s t i ck s  and  c i lantro  pe s to .
•  Sp i cy  tomato ,  roas ted  red  pepper  and corn  tor t i l la  soup
dr i zz l ed  wi th  an  avocado  sour  c ream 

C H O O S E  O N E  S O U P  O R  S A L A D  A N D  O N E  D E S S E R T

Plated Dinner
Three  or  Four  Course  Menu .

Add a  Fourth  Course  by  Choos ing  an  Addi t iona l  Soup  or  Sa lad  for  $ 12  per  gues t .  

 S A L A D  C H O I C E S
•  King  Eddy mixed  greens  sa lad .
Greens ,  g rape  tomato ,  cucumber ,  d i c ed  pepper s  wi th  p i ck l ed  red  on ion
and crumbled  f e ta  chee se .
 Roas ted  red  pepper  v ina igre t t e .
•  Caesar  sa lad .
Cri sp  romaine  l e t tuce ,  c r eamy gar l i c  dre s s ing ,  herb  focacc ia  c routons ,
bacon  b i t s ,  parmesan  chee se .
•  Arugula  Sa lad .
Sl i c ed  pears ,  toas t ed  a lmonds ,  c r i spy  prosc iut to  and  ch i ckpeas .  Aged
ba l samic  v ina igre t t e .

 D E S S E R T  S E L E C T I O N S

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



 ( V E G E T A R I A N  O P T I O N  A V A I L A B L E  I F  R E Q U E S T E D )

Minimum 20 people .  Maximum 100 people .  Menu Price  i s  determined by Main Course  Select ion .  
Menu se lect ions  must  be  made no later  than 72  hours  pr ior  to  the  event .

•  S low Roasted  Creo le  Sp i ced  Alberta  Bee f  Br i ske t  $70/PERSON
With  roas t ed  on ion  gravy ,  gar l i c  smashed  potatoe s  and  honey  g lazed
ra inbow carrot s .

•  Prosc iut to  and Sage  Wrapped  Chicken  Supreme $75/PERSON
With  a  l emon caper  whi t e  wine  c ream sauce ,  g r i l l ed  vege tab l e  r i c e  p i la f ,
roas t ed  brocco l in i  wi th  gar l i c  and  ch i l i s .

•  Oven Baked  Sesame Crusted  Spr ing  Sa lmon F i l l e t  $80/PERSON
Lime c i lantro  but ter  sauce ,  g r i l l ed  p ineapp l e  and  p i ck l ed  ja lapeno  sa l sa ,
coconut  ja smine  r i c e .  map le  roas t ed  brus se l  sprout s .

•  Pr ime  Rib  o f  Bee f  $90/PERSON
Slow roas ted  and  carved  8oz  por t ion ,  r ed  wine  jus ,  hor serad i sh  c ream
and Yorksh i re  pudding  s e rved  wi th  but termi lk ,  s ca l l i on  mashed  potato
and roas t ed  s easona l  vege tab l e s .

•  Seafood  Jambalaya $75/PERSON
Andoui l l e  sausage ,  shr imp,  sa lmon,  musse l s  and  c lams  in  a  c reo l e  sp i c ed
sea food  tomato  broth .  Served  over  r ed  beans  and  r i c e  wi th  gr i l l ed
asparagus .

•  Gr i l l ed  Caul i f lower  Steak  $65/PERSON
Marinated  in  turmer i c ,  ch i l i  pepper s  and  o l ive  o i l ,  dr i z z l ed  wi th
ch imichurr i  s e rved  over  s t eamed cous  cous  wi th  toas t ed  a lmonds ,  ra i s ins
and mint .

Plated Dinner
Three  or  Four  Course  Menu .

Add a  Fourth  Course  by  Choos ing  an  Addi t iona l  Soup  or  Sa lad  for  $ 12  per  gues t .  

C H O O S E  O N E  M A I N

Gluten- free ,  vege tar ian  and vegan opt ions  avai lab le  on  reques t .  Al l  menus  subjec t  to  20% serv ice  charge  and 5% GST.
*Minimum $500 order  per  event .



Name of guest

S O U P

E N T R E E

D E S S E R T
 Dark  Choco late  Almond and Coconut  Torte  

wi th  raspberry  cou l i s  and  whipped  cream

Cream o f  mushroom,  l e ek ,  and  potato  
wi th  f r e sh  cut  ch ive s .

S low Roas ted  Creo l e  Sp i ced  Alber ta  Bee f  Br i ske t
With  roas ted  on ion  gravy ,  gar l i c  smashed  potatoe s  and  honey  g lazed

ra inbow carrot s .

S A L A D
Caesar  sa lad .

Cr i sp  romaine  l e t tuce ,  c r eamy gar l i c  dre s s ing ,  herb  focacc ia  c routons ,
bacon  b i t s ,  parmesan  chee se .



the
S I G N A T U R E  D R I N K S

W I N E

B E E R
dark  beer ,  l i ght  beer ,  non-a l coho l i c  beer /g f  beer

x2  Per sona l i s ed  Cockta i l s  de s i gned  spec i f i ca l ly
for  the  newly  weds  *can  a l so  be  non-a l cho l i c

red  wine ,  whi te  wine ,  ro se  wine
spark l ing  wine

N O N - A L C O H O L I C
so f t  dr inks ,  ju i ce ’ s ,  non-a l coho l i c  cockta i l s

Bar


