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Eggs Lake Winnipeg | $14
Toasted English Muffin
Poached Eggs
Crispy Winnipeg Pickerel
Lemon Dill Hollandaise Sauce
Served With Fresh Fruit Cocktail 
And Hash Browns

Eagle Express | $12
Scrambled Eggs
Home-Style Pan-Fries
Two Sausages And Two Bacon
Croissant With Preserves

The Continental -  
South Beach Style | $9
Seasonal Fresh Fruit
Cold Assorted Cereal With Milk
Assorted Breakfast Pastry
Individual Low-Fat Yogurt	

Eggs Benedict | $14
Toasted English Muffin
Poached Eggs
Manitoba Back Bacon
Hollandaise Sauce
Served With Fresh Fruit Cocktail  
And Hash Browns

Native Sun | $11
Warm bannock with honey butter 
Cheddar cheese scrambled eggs 
Fried bologna 
Baked beans

Served Breakfast Selections
All Breakfasts Are Served With Preserves, Chilled Juice, Fresh Brewed Regular & 
Decaffeinated Coffee, Traditional & Herbal Tea.
Minimun 25 guests
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Breakfast Buffet Specialties
Breakfast Buffet Served With Preserves, Chilled Juice, Fresh Brewed Regular & De-
caffeinated Coffee, Traditional & Herbal Tea

Brokenhead Buffet | $14 
(Minimum 30 Guests)
Sliced Seasonal Fresh Fruit And Berries With Fruit Yogurt Dip
Selection Of Breakfast Pastries
Jams, Butter, Preserves
Fluffy Scrambled Eggs With Chives
Crisp Bacon, Ham And Maple Breakfast Sausage
Hash Brown Potatoes
Apple Cinnamon French Toast
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Regional Lunch Selections
Three Course Express Lunch 

All Lunch Selections Are Served With Wild Rice And Onion Chowder,  
Bannock, And Maple Mouse, As Well As Fresh Brewed Tea And Coffee

Bison Meatloaf | $16
Served With A Roasted Red Pepper Ketchup And Cheddar Chive Mashed Potato
 
Caribou Stew | $16
Slowly Simmered Complimented By Corn Dumplings
 
Venison Meat pie | $16
Métis Specialty With Fresh Baby Green Salad
 
Elk Cannelloni | $16
Traditional Italian Favorite With A Local Twist, Served With Crisp Caesar Salad

Steak sandwich | $18
6 Ounce New York Strip With Bacon Cheddar Mashed Potato And Onion Rings

chicken sandwich | $16
Supreme Breast Of Chicken Lightly Brined In Seawater, Roasted To Perfection
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Lunch Buffet Specialties
 
All Lunch Selections Are Served with Fresh Brewed Regular &  
Decaffeinated Coffee and an International Selection of Tea 
Minimum 30 guests

BBQ In The Breeze | $16
Potato Salad, Coleslaw And Caesar Salad
Corn And Cheddar Fritters
Basil Chicken Smokies, Angus Beef Burgers With Condiments
Buttermilk Onion Rings
Fresh Buns
Watermelon Platter
Ice Cream Bars

Delectable Deli | $16
South Beach Caesar Salad, Greek Pasta Salad, House Salad And Tuna Apple Salad
Roasted Vegetable Platter
Leek Wild Rice Chowder
Bison Kielbasa, Salami, Smoked Turkey Breast, Manitoba Smoked Beef
Bothwell Cheeses 
Assorted Dainties
Selection Of Condiments
Artisan Breads

Making Waves Pasta Buffet | $16
Choice Of Two Pasta Selections:
Spaghetti In Meat Sauce, Fettuccine Alfredo or Italian Primavera
Tossed Salad, Caesar Salad
Minestrone Soup
Garlic Toast
Fresh Fruit And Spumoni Ice Cream
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Dinner Entrées
All Dinner Selections Are Served With Your Choice Of Soup, Salad, 
Dessert Selection, Coffee Or Tea And Dinner Rolls

Prime Rib | $32
Served In The Traditional Manner With Whipped Horseradish Potato, Yorkshire Pudding 
And Seasonal Vegetables 

Chicken Wellington South Beach Style |$28
Braised Breast Of Chicken Layered With Wild Mushroom Sauce, Puff Pastry, Hotel  
Butter Accompanied By Roasted Baby Potatoes And Seasonal Vegetables

East Meets West Salmon | $27
Fresh Atlantic Salmon With Julienne Green Onion And Sweet Peppers Wrapped In Asian 
Rice Paper Served With Sushi Rice, Tempura Broccoli And Pickled Ginger Wasabi Sauce

Lake Winnipeg Pickerel | $25
Salt And Vinegar Potato Chip Crusted Pickerel With Tartar Sauce, Dill Mashed Potato  
And Fresh Seasonal Vegetables
 
Prairie Sky Chicken | $24
Boneless Chicken Breast Stuffed With Wild Rice And Cranberry,  
Served Over Cheddar Mashed Potato With Broccoli And Grilled Red Pepper 

Fresh Asparagus And Mixed Mushroom Risotto | $22
Sauteed Mixed Mushrooms Tossed With Slow Cooked Creamy Risotto 
Topped With Grilled Fresh Asparagus And Crisp Leek Fries.
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Soups
Please select one

Tomato Basil
Lightly Creamed Roma Tomato  
Soup Topped With Brie Toast
	
Chocolate Mushroom
Spiced Wild Mushroom Soup With  
A Hint Of Bitter Chocolate

Leek Chardonnay With  
Wild Rice
White Wine Spiked Leek Bisque  
With Locally Grown Wild Rice
	

Bison French Onion
Sweet Onions And Bison Broth Slow  
Simmered With Swiss Cheese Crouton

Pickerel Corn Chowder
Toasted Corn Soup And Crispy  
Fried Pickerel Cheek

Salads
Please select one

House Salad
Cucumber Wrapped Spring Greens  
With House Dressing

The Wedge
Iceberg Lettuce With Seasonal Vegetables,  
Crisp Bacon, And Aged Cheddar Cheese,  
Drizzled With Our House Made  
Buttermilk Ranch Dressing	

Mediterranean Spinach
Fresh Spinach, Prosciutto Ham, And Feta 
Cheese Tossed With Seasonal Vegetables  
And White Balsamic Dressing

nutty apple salad
Raspberry Dressed Spring Greens With  
Caramelized Walnuts, Sunflower Seeds  
And Crisp Green Apple
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Custom Menus
Executive Chef, Dave MacPherson, and his culinary team have selected recipes that 
incorporate regional ingredients using fresh produce, flavourful herbs and premium 
meats. Select from the menu items we’ve listed, or, work with our Chef to custom-
ize a menu for your event. Our flexible catering options allow you to develop a 
menu that meets your needs.

Desserts
Please select one 

New York Cheese Cake With Fruit Coulis	
Chocolate Tulip With Fresh Fruit Romanoff
Lemon Panna Cotta With Blueberries
Fresh Seasonal Fruit Plate
Assorted Dainty Platters (One Platter Per Table)
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South Beach Dinner Buffet
$26 Per Person (Minimum 30 guests)

Hot Entrée
Please select two

Chicken And Basil Sausage
Chicken Breast Marsalla
Maple Glazed Salmon 
Pretzel Crusted Pickerel
Bison Meatloaf 
Roasted Cod Loin With  
Soy Ginger Glaze
Mini Chicken Cordon Blue
Mini Veal Cordon Swiss

Potato
Please select one

Garlic Mashed
Lemon Roasted Yukon Gold
Baby Potato With Dill

Starch
Please select one

Ricotta Tortellini With Peas  
And Truffle
Roasted Vegetable Couscous
Wild Mushroom Risotto 
Perogies With Candied Onions  
And Sour Cream

Vegetable
Please select two

Roasted Root Vegetables
Feta Stuffed Tomato
Buttered Vegetable Medley
basil buttered broccoli
cauliflower with 
guiness cheddar sauce
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South Beach Dinner Buffet
Continued from previous page

Carvery Items
Please select one

Baron Of Beef
Leg Of Lamb
Honey Glazed Ham
Asian Marinated Pork Loin
Salmon Wellington 

Accompaniments
Included with all Dinner Buffets

Dinner Rolls With Piped Butter
South Beach Caesar Salad, 
Greek Pasta Salad And Chopped Salad
Fresh Fruit Platter
Antipasto Platter Or Seafood Platter 
Fresh Brewed Regular & Decaffeinated  
Coffee and an International Selection of Tea 

Additional
Carvery Items
Upgrade your Carvery

Prime Rib Au Jus
Add $5.00 Per Person
 
Crown Roast Of Pork
Add $5.00 Per Person
 
Roasted Rack Of Lamb
Add $12.00 Per Person 
 
Succulent Beef Tenderloin
Add $15.00 Per Person 

Dessert  Selections
Please select one

New York Cheese Cake With Fruit Coulis
Chocolate Tulip With Fresh Fruit Romanoff
Lemon Panna Cotta With Blueberries
Assorted Dainty Platters  
(One Platter Per Table)
Fresh Seasonal Fruit Plate
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Fresh Fruit Display | $5
Sliced Seasonal Fresh Fruits And  
Berries With Poppy Seed Yogurt Dip

Vegetable Crudités | $4
Garden Fresh Vegetables With  
House Made Buttermilk Ranch

Domestic Cheese  
And Cracker Display | $6
Assortment Of Bothwell Cheeses  
With Pepper Jelly And Trio Of Crackers

	

Delectable Deli Platter | $8
Assortment Of Shaved Meats  
With Condiments, Cheese, Pickles  
And Winnipeg Rye Bread

Antipasto | $9
Italian Cured Meats, Fresh Mozzarella, Roasted 
Peppers And Pickled Vegetables

Reception Platters
Priced Per Person
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Coffee Service
(Includes Tea)

10 Cup Urn | $20
25 Cup Urn | $50
50 Cup Urn | $100 	

Baked Goods
Lemon Poppy Seed Muffins, Bran Muffin,  
Blueberry Muffin, Lemon Danish, Cherry Danish,  
Apple Danish, Assorted Cookies
per piece | $2

Assorted Refreshments
Canned Pop, Juice or Bottled Water

Pepsi, Diet Pepsi, 7-Up, Mug Root Beer, Orange 
Crush, Assorted Dole Juices
per drink | $2

A la Carte Refreshment Break



Bar Services

- 12 -

As of September 2011 | Above prices do not include PST, GST and 15% service charge

Blush
Wood Bridge Blush Zinfandel
Bottle | $22	

Sparkling
peller estates emweri pink moscato
Bottle | $32

House Red Wine
Peller Estates Proprietors Reserve  
Cabernet Merlot (Can)
Bottle | $19
De Bortoli Db Petit Syrah (Australia)
Bottle | $21

House White Wine
Peller Estates Proprietors Reserve  
Pinot Grigio (Can)
Bottle | $19
Vina Anakena Sauvignon Blanc (Chile)
Bottle | $21

House Wine
GLASS | $4.50

Domestic Liquor
Ounce | $4.25

Domestic Beer
GLASS | $4.25

Punch
(Serves 20 to 25 persons)
With Alcohol | $85
Non-Alcoholic | $30

Premium Liquor
GLASS | $4.75
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Bar Services
White Wine
Mission Hill Sonora Ranch Sauvi-
gnon Blanc 
Bottle | $24
Hardy’s Voyage White 
Bottle | $25
Willowglen Semillon Chardonnay
Bottle | $25
Barefoot Cellars Pinot Grigio 
Bottle | $25
Doña Dominga Sauvignon Blanc Se-
millon 
Bottle | $28
Angove’s Butterfly Ridge Colombard 
Chardonnay 
Bottle | $26
Arabella Sauvignon Blanc
Bottle | $26
Black Swan Chardonnay 
Bottle | $31
Okanagan Vineyards White
Bottle | $31
Gabbiano Pinot Grigio 
Bottle | $31	

Red Wine
     
Peller Estates Proprietor’s Reserve 
Shiraz
Bottle | $24
Mission Hill Sonora Ranch Merlot
Bottle | $24
Hardy’s Voyage Red 
Bottle | $25
Willowglen Shiraz Cabernet
Bottle | $25
Barefoot Cellars Shiraz 
Bottle | $28
Doña Dominga Old Vines Cabernet 
Carménère 
Bottle | $25 
Angove’s Butterfly Ridge Shiraz 
Cabernet 
Bottle | $26
Arabella Shiraz 
Bottle | $26
Black Swan Merlot 
Bottle | $31
Okanagan Vineyards Red 
Bottle | $31
Gabbiano Valpolicella
Bottle | $31

Prices listed do not include any applicable taxes or any MLCC fees.  
Prices listed are effective September 2011 and are subject to change without notice.  
E&OE.



Bar Services
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Cash or Host Bar
bartender per hour | $18
There will be a bartender fee of $18.00 per hour for a minimum of three (3) hours for Cash/Host Bar  
if total sales do not exceed $400.00. This fee will include complimentary soft drinks.  
 

Corkage/Permit Bar
per person | $7.95
Per each child 12 and under | $4 
per bartender | $100
 
The corkage fee includes glasses, ice, garnish (lemon, lime etc.) regular mix, orange juice,  
Caesar mix, chilling and serving of wine, & storage of liquor.   
A bartender fee of $100.00 for the evening will apply for each bartender required.  
 
When a group wishes to provide their own liquor, beer or wine a banquet permit is required by 
 the Manitoba Liquor Control Commission. This special permit may be obtained at any liquor store  
and application for the permit should be made at least fourteen days prior to the function. It is also  
required by the M.L.C.C. that the permit be accompanied with the liquor at all times while on the  
hotel property. It is important that the organizer finalizes with the Banquet Captain or his or her  
designate and adheres to all rules and regulations as outlined on your liquor permit. The hotel will  
assign one bartender for every one hundred persons.


