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COLD

Seared Ahi tuna “tataki” spoon with pickled papaya + wasabi aioli – gf	 48

Summer gazpacho shooter with chilled poached tiger prawn – gf	 45

Fresh east coast oyster in the half shell with sauce mignonette – gf	 45

Alberta beef tenderloin tartare in a wonton cup + rocket greens	 48

Fresh burrata crostini with basil and marinated peppers– v 	 39

Chef’s assorted hand-rolled nigiri + maki sushi (minimum 4 dozen)	 54		    

Grilled asparagus wrapped with Italian prosciutto – gf 	 42

White balsamic drizzled tomato bruschetta crostini, grana Padano	 39

Avocado chaat in waffle cup with microgreens, toasted pine nuts – vg	 39

House-smoked salmon on blini, caper + pickled red onions	 42

HOT			    

Spinach + goat feta cheese phyllo triangles, tzatziki sauce – v 	 45

Tandoori spiced marinated shrimp brochettes, chimichurri sauce	 57

Coconut tiger prawn + mango peppercorn sauce	 54

Butter chicken tenderloin skewer + raita	 51

Grilled alberta beef striploin skewer, teriyaki + toasted sesame seeds	 57

Handmade pork gyoza with ponzu sauce	 42

Wagyu meatballs in rustic tomato sauce, grated grana Padano	 51

Chicken empanadas with maple chili sauce	 42

Handmade vegetable samosas with balsamic mango chutney – vg	 45

Julienne of vegetables + shiitake mushroom spring rolls; plum sauce	 39

Caramelized onion + tart apple tatin, balsamic port reduction	 39

PRICED PER DOZEN 	  || 	 TWO DOZEN MINIMUM OF EACH SELECTION

HORS D’OUEVRES



EMERALD MENU
3-COURSE   100/PERSON         | | 	 4-COURSE   115/PERSON 
All plated dinner includes fresh brewed coffee, selection of teas, artisanal ROLLS and butter

APPETIZERS 

Maple glazed jumbo scallop + tiger prawns
Risotto Milanese, beurre blanc

Honey lemon miso-glazed halibut
Multi-grain coconut rice

SOUPS

Forestier Mushroom
Sautéed mushrooms, white truffle oil

Butternut Squash
Apple chutney, pumpkin seed oil

Dungeness Crab + Corn Chowder
Juniper berry, scallions

Tomato + Fennel Bisque
Arugula pesto

SALADS  

Truffle Burrata + Grilled Vegetable Salad
Heart of romaine, prosciutto wafer, sundried tomato-pesto vinaigrette, pine nuts

Insalata Caprese
Vine ripened tomatoes, citrus marinated bocconcini, baby basil, balsamic reduction, fleur de sel

Lettuce with Beaujolais Poached Pear
Quebec smoked blue cheese, champagne vinaigrette, candied sunflower seeds, sun-dried cranberries

Autumns Beets + Arugula
Roast gold beets, pickled red beets, bresaola chip, pistachio crusted goat cheese, charred lemon emulsion

3-Course Includes: Choice of one first course for entire group, individual choice of entree, choice of one dessert for entire group. 
 
4-Course Includes: Choice of one first course and second course for entire group, individual choice of entree, choice of one dessert 
for entire group. 
 
Please note that any and all dietary concerns will be accommodated



ENTRÉE 
Served with chefs choice vegetables + starch

West Coast Salmon
Tiger prawns, basil, tomatoes a la Dugléré

Alberta AAA Beef Tenderloin
Red wine braised beef short rib, brioche stuffing, mushroom ragoût,  
Madagascar peppercorns, veal jus

Stuffed Chicken Supreme
Saskatoon berry stuffing, madeira wine sauce

Wild Mushroom Ravioli
Grilled artichokes, Kalamata olives, rosemary lemon oil

DESSERTS

Tiramisu
Coffee + kahlua infused ladyfingers, mascarpone mousse

Grand Marnier Crème Brûlée – gf 
Caramelized sugared custard, orange crisp

New York Cheesecake
Sour cream glaze, seasonal fruit compote

Black Forest Gâteau
Kirsch-drunken cherries, chocolate shavings

White + Dark Chocolate Torte – gf
Flourless chocolate cake, raspberry sauce

Strawberry Shortcake
Wild strawberries, cookies + cream white chocolate ganache

EMERALD MENU



KIDS 3-COURSE MENU

APPETIZER 
 
Vegetable Crudité with Ranch Dip 

ENTRÉE 

Chicken Fingers + Fries

Penne Pasta with Grilled Chicken
Choice Of: Alfredo or Tomato Sauce

Wagyu Beef Mini Sliders + Fries 

Mini Pepperoni or Hawaiian Pizza 

DESSERT 

Seasonal Fruit Plate + Fresh Baked Cookies  

25/Person    ||   6 - 12 years old



Thank You


