Party Menu

PLATED DINNERS or BUILD YOUR OWN BUFFET/PLATTER
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Build your Buffet / Plutter

BRUSCHETTA $2.75 /PC

| : -~ | "TheFamilyF "
CHERRY TOMATO OLIVE OIL BALSAMIC GLAZE + FETA CHEESE == : . ' : : e aml y eas

TURKEY + HAM CARVING STATION

— GOAT CHEESE + FIG JAM CROSTINI $275/PC | =
LARGE VEGETABLE + RANCH DIP PLATTER 580 = - SLICED TURKEY, GRAVY, VEG, POTATO,

- FEEDS 40+PPL [AVAILABLE IN HALF SIZE FOR $40] , = —— SALAD + ALL THE TRIMMINGS

CHICKEN WINGS S1.70/PC ' CURRENT MARKET PRICING
30 FLAVOURS AVAILABLE - MIN 50 .

JAMOS PORK RIBS $1.70/PC
30 FLAVOURS AVAILABLE - MIN 50

AVOCADO HUMMUS DIP $80
AVOCADO, HUMMUS, JALAPENOS, ONION, CILANTRO, PICO DE GALLO, CHILI OIL, LIME, TORTILLA CHIPS -SERVES 20PPL

VEGETABLE SPRING ROLLS $2.50/PC
COME WITH SWEET CHILLI DIPPING SAUCE - MIN 20PCS

LETTUCE WRAPS $90
FEEDS 20-25PPL ADD CHICKEN/SHRIMP $30

CHEESE AND CHARCUTERIE $225
FOR 20PPL , ASSORTED COLD CUTS AND CHEESES, TOASTED CROSTINI, CRACKERS

TACOS S5 /PER
CHICKEN, PORK, VEG, FISH

SLIDERS S5 /PER
PULLED PORK OR CRISPY CHICKEN SLIDERS

RICOTTA CHEESE, HONEY + PISTACHIO DIP WITH CROSTINI $65
FEEDS 20PPL




Plated Dinners = =
STUFFED CHICKEN BREAST $26 — ' = Dessert Add-ons

SPINACH, BACO/Y FETA CHEESE, CREAMY WHITE W/NE SAUCE ROASTED POTATOES + : STICKY TOFFEE PUDDING WITH ICE-
=== = = CREAM + CARAMEL SAUCE
— SEAFOOD PASTA 528 = $5/PER
FETTUCCINE ALFREDO WITH SHRIMP, SALMON + SCALLOPS : — = —
TERIYAKI SALMON BOWL $28 APPLE COBBLER + VANILLA ICE CREAM
CHICKPEA QUINOA BLACK BEANS, CORN CHERRY TOMATOES, OL/VE OIL + LE/\/ION V/NA/GRETTE SS/PER
DRESSING _ _
VEGETARIAN LASAGNA $22 = — MINI DESSERT SQUARES
EGGPLANT, ZUCCHINI, POTATOES, SPINACH, TOMATO, FETA, MOZZARELLA + GARLIC TOAST $3/PER

STEAK AND LOBSTER MARKET PRICE

80Z SIRLOIN, 5-602 LOBSTER TAIL, PEPPERCORN SAUCE, SERVED WITH
ROASTED POTATOES + VEGETABLES

PRIME RIB PLATED DINNER $42

10 OZ CUT SERVED WITH ROASTED POTATOES + VEGETABLES AUS JUS + CAESAR SALAD
[MINIMUM 20 PPL]
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/\ Dietary Restrictions or Allergies: Please advise us during your ordering process

@ Looking for a Custom Menu? Our Chef loves to create amazing food!...Let's Chat!

v| Reserve at Brentwood: Mike Roy () 403.220.9888 or [~] miker@jamesonspubs.com
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