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December 13,14,15,16
Alberta Room, Dining Centre
11:30 am — 1:30 pm

Reservations recommended, please contact

Kirsten Wither 403-220-3987 or e-mail kwither @ucalgary.ca
(Please provide the name, phone number, date, time, number of guests, and method of payment)

SR
Mesculine Greens Topped with Shaved Red Onion, Dried Cranberries
Toasted Sesame Seeds sided with Raspberry Vinaigrette

Sundried Tomato Penne Pasta Salad tossed with Bell Peppers and Sundried Tomato
Sauce

Festive Creamy Baby Shrimp & Cucumber Salad Tossed with Fresh Dill and a
Colorful array of Sweet Bell Peppers
SR
Fine Cheese Platter
Vegetable Crudité Platter
SR
Bouquetire of Seasonal Vegetables
Roasted Scallop Potatoes
SR
Sliced Baked Ham with Rum Raisin Sauce
Carved Roasted Turkey Breast with Peach Stuffing and
Sage Pan Gravy with Cranberry Sauce
TR
Fresh Seasonal Fruit Platters
A Wide Variety of Cakes and Tortes
Decadent Assorted Pastries and squares
Warm Chocolate and Berries Crisp
Chocolate Fondue

Buffet luncheon includes dinner rolls with butter and freshly
brewed coffee and tea

$24.99

Includes GST

Parties of 10 or more are required to provide a guarantee 72 hours prior to the reservation.
Separate checks will not be provided for groups over 10 and will be subject to a 15% gratuity.
Mastercard, Visa, Debit, Amex P Card and Cash accepted.

IDB transfers are not possible. Prior arrangements need to be made to be invoiced.




Beverage Menu

Wine Selections

Jackson Triggs Chardonnay $5.50/glass $27.00/bottle
Jackson Triggs Cabernet Sauvignon $5.50/glass $27.00/bottle
Wolf Blass Shiraz Cabernet $6.50/glass $34.00/bottle
Wolf Blass Wolf Blass Sauvignon Blanc $6.50/glass $34.00/bottle

Domestic Beer $5.00/bottle

Molson Canadian
Kokanee

Coors Light

Big Rock Traditional

Import Beer $5.50/bottle

Heineken
Corona
Alexander Keiths

Non-Alcoholic
Soft Drinks $2.00

Pepsi
Diet Pepsi
7-Up
Ginger Ale

Fruit Juice
Cranberry
Orange

Apple

Spiced Egg Nog
Add spiced Rum




