Refreshments & Coffee Breaks

REFRESHMENTS

Freshly Brewed Coffee or Decaffeinated Coffee (Approximately 10 Cups)
Herbal Teas

Orange, Apple, Ruby Grapefruit or Cranberry Juice

Assorted Bottled Juices

Mineral & Bottled Water

Soft Drinks

COMPLIMENT YOUR COFFEE BREAK

Sliced Loaves (16 Slices) Choice of Banana, Lemon, Cranberry Orange, Blueberry or Cinna Swirl
Danish, Muffins, Croissants & Cinnamon Rolls

Bagels & Assorted Cream Cheese Choice of Plain, Multi Grain or Raisin Bagel
Squares

Savory Scones with Marmalade, Butter & Fine Preserves

Blueberry Spinach Brownies

Grand Cinnamon Pecan Rolls with Halifax Cream Cheese Icing

Cookies

Whole Fresh Fruit Bananas, Oranges or Apples

Individual Fruit Yogurts

Rice Crispy Squares with Chocolate Drizzle

Homemade Granola Bars

Premade Granola Bar

Fruit & Yogurt Parfait Straw-Ban, Mix Berry, or Tropical




Breakfast Buffets

THE CONTINENTAL
Seasonal Sliced Fresh Fruit, Selection of Muffins, Danish, Croissants & Loaves (Based on 1.5 Pieces / Guest), Marmalade, Butter & Fine
Preserves, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

HEALTHY START BREAKFAST Minimum of 20 Guests
Assorted Individual Yogurts, Granola & Skim Milk, Homemade Banana Loaf & Muffins, Fresh Fruit Salad, Assorted Cold Cereals, Freshly
Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

THE CANADIAN Minimum of 20 Guests *
Seasonal Sliced Fresh Fruit, Scrambled Eggs, Country-Style Hash Brown Potatoes, Bacon & Breakfast Sausage, Selection of Muffins, Danish,
Croissants, Loaves, Marmalade, Butter & Fine Preserves, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

BREAKFAST BUFFET ENHANCEMENTS

Cinnamon French Toast or Pancakes with Syrup, Belgian Waffles with Syrup & Canadian Maple Butter, Oatmeal with Brown Sugar & Raisins,
Cold Cereals with Milk, Breakfast Burrito, Breakfast Sandwich Bacon, Egg & Cheddar on a Croissant, Bagels with Cream Cheese, Muffins with
Butter, Yogurt & Fruit Parfaits.




Plated Breakfast Selections

TRADITIONAL

Scrambled Eggs, Choice of Smoked Bacon, Honey Cured Ham or Breakfast Sausage, Country-Style Hash Brown Potatoes, Selection of Muffins,
Danish, Croissants & Loaves, Marmalade, Butter & Fine Preserves, Assorted Chilled Juices, Freshly Brewed Coffee, Decaffeinated Coffee &
Herbal Teas.

COUNTRY SCRAMBLE
Scrambled Eggs with Sweet Bell Peppers & Onions, Diced Ham & Cheddar Cheese, Selection of Muffins, Danish, Croissants & Loaves,
Marmalade, Butter & Fine Preserves, Assorted Chilled Juices, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

BANANA BREAD FRENCH TOAST

Banana Bread French Toast with Whipped Cream & Maple Syrup, Choice of Smoked Bacon, Honey Cured Ham or Breakfast Sausage, Selection
of Muffins, Danish, Croissants & Loaves, Marmalade, Butter & Fine Preserves, Assorted Chilled Juices, Freshly Brewed Coffee, Decaffeinated
Coffee & Herbal Teas.

BUTTERMILK PANCAKES

Buttermilk Pancakes Served with Warm Strawberry Compote & Creamy Butter, Choice of Smoked Bacon, Honey Cured Ham or
Breakfast Sausage, Selection of Muffins, Danish, Croissants & Loaves, Marmalade, Butter & Fine Preserves, Assorted Chilled Juices, Freshly
Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

BLACK FOREST HAM & ASPARAGUS CREPES

Scramble Eggs, Fresh Spring Onions, Cheddar Cheese & Fresh Asparagus Spear Wrapped In Black Forest Ham & Topped with Hollandaise,
Country-Style Hash Brown Potatoes, Selection of Muffins, Danish, Croissants & Loaves, Marmalade, Butter & Fine Preserves, Assorted Chilled
Juices, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.




Themed B rea kS Minimum of 20 Guests

CHOCOLATE, CHOCOLATE, & MORE CHOCOLATE
Warm Milk Chocolate Fountain with Assorted Fruit, Cookies & Rice Crispy Squares, Assorted Chocolate Squares, Double Chocolate Cookies &
Brownies, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

SWEET AND SALTY
Potato Chips with Dip, Tortilla Chips with Salsa & Sour Cream, Hummus with Pita Chips, Movie-Style Popcorn, Assorted Cookies & Squares,
Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas, Assorted Soft Drinks & Bottled Water.

HEALTHY ENERGY BREAK
Assorted Individual Yogurts, Fresh Fruit Kabobs, Trail Mix, Seasonal Vegetables with Creamy Dip, Freshly Brewed Coffee,
Decaffeinated Coffee & Herbal Teas, Assorted Bottled Juices & Bottled Water.

BALLPARK BREAK
Movie-Style Popcorn, Salted Peanuts, Jumbo Soft Pretzels with Spicy Mustard, All-Beef Frank with Condiments (Based on One Frank / Guest),
Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas, Assorted Soft Drinks & Bottled Water.

MOVIE BREAK Minimum of 50 Guests Required for Popcorn Machine
Movie-Style Popcorn & Machine with Flavoured Toppings, Assorted Candies & Licorice, Nachos & Salsa, Potato Chips, Freshly Brewed Coffee,
Decaffeinated Coffee & Herbal Teas, Assorted Soft Drinks & Bottled Water.




Working Lunches

BUSINESS SPECIAL

Soup Creation of the Day or Mixed Greens with Assorted Dressings, Potato Salad, Country-Style Coleslaw, or Pasta Salad (Choice of One),
Extra Thick Deli Style Sandwiches: Pastrami, Turkey, Roast Beef, Egg Salad, Tuna Salad, Black Forest Ham with Swiss Cheese, Vegetarian
(Based on One Sandwich / Guest), Condiments, Pickle Tray Radisson Signature Dessert Collection, Freshly Brewed Coffee, Decaffeinated
Coffee & Herbal Teas.

HEALTHY CHOICE BUFFET Minimum of 20 Guests

Fresh Baked Rolls & Butter, Soup Creation of the Day or Mixed Greens with Assorted Dressings, Seasonal Vegetables with Creamy Dip, Pickle
Tray, Lemon Poached Chicken Breast, Tea Scented Basmati Rice, Seasonal Vegetables, Seasonal Sliced Fruits

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

PIZZA BAR Minimum of 20 Guests

Caesar Salad with Asiago Cheese or Pasta Salad, Pickle Tray, Assorted Pizzas (Choice of Two Varieties), Hawaiian (Ham & Pineapple), Classic
(Pepperoni & Mushroom), Three Cheese (Cheddar, Mozzarella & Parmesan Cheese), The Alberta (Ground Beef, Mushroom & Onion), Chicken
Club (Diced Chicken Breast, Salsa & Bacon), Radisson Signature Dessert Collection

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

CHICKEN & RIB BUFFET Minimum of 20 Guests
Fresh Baked Rolls & Butter, Soup Creation of the Day or Mixed Greens with Assorted Dressings, BBQ Pork Back Ribs, Roasted Rosemary
Chicken, Herb Spice Roasted Potatoes, Grilled Vegetables or Kernel Corn, Radisson Signature Dessert Collection, Freshly Brewed Coffee,
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Create Your OW” BUffet/\/IinimumonOGuests

CREATE YOUR OWN TACO BAR

Mixed Greens with Assorted Dressings, Assortment of Two Specially, Prepared Salads, Hard & Soft Taco Shells, Grated Cheese, Diced Fresh
Tomatoes, Diced Green Onions & Shredded Lettuce, Seasoned Ground Beef & Rice, Sour Cream & Salsa, Radisson Signature Dessert
Collection, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

CREATE YOUR OWN BURGER BAR

Mixed Greens with Assorted Dressings, Specially Prepared Salad, Steak-Cut French Fries, Flame Broiled Beef Burgers &
Veggie Burgers, Onions, Lettuce, Tomatoes & Sliced Cheddar Cheese, Condiments, Radisson Signature Dessert Collection
Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

CREATE YOUR OWN SANDWICH BAR

Soup Creation of the Day or Mixed Greens with Assorted Dressings, Potato Salad, Country-Style Coleslaw or Pasta Salad (Choice of One),
Selection of Breads & Rolls, Assortment of Sliced Deli Meats, Egg Salad, Tuna Salad & Chicken Salad, Mustard, Mayonnaise, Lettuce, Tomato &
Cheese Slices, Pickle Tray, Radisson Signature Dessert Collection, Freshly Brewed Coffee,

Decaffeinated Coffee & Herbal Teas.

CREATE YOUR OWN PASTA BAR

Minestrone Soup or Mixed Greens with ltalian Dressing, Foccacia Style Pan Bread with Balsamic Vinegar & Olive Qil, Penne & Tri Colour Fusili
Pasta, Bolognese, Alfredo & Tomato Basil Sauce, Seasonal Vegetables, Parmesan Cheese, Radisson Signature Dessert Collection, Freshly
Brewed Coffee, Decaffeinated Coffee & Herbal Teas.




International Lunch Buffets wimmum oo cuests

TASTE OF THE ORIENT

Wonton Soup or Mixed Greens With Thai Dressing, Fresh Baked Rolls & Butter, Crispy Ginger Beef or Teriyaki Chicken, Stir Fry Vegetables,
Rice or Oriental Noodles, Suchi Rice Cakes with, Sambal Chili Sauce, Fortune Cookies, Radisson Signature Dessert Collection, Freshly Brewed
Coffee, Decaffeinated Coffee & Herbal Teas.

TASTE OF THE UKRAINE
Mixed Greens with Assorted Dressings or Country-Style Coleslaw, Cabbage Rolls & Perogies with, Bacon, Onions & Sour Cream
Garlic Sausage, Seasonal Vegetables, Radisson Signature Dessert Collection, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

TASTE OF INDIA
Mixed Greens with Assorted Dressings, Riatta or Kachumber Salad, Naan Bread, Butter Chicken, Vegetarian Samosa, Aloo Gohbi
Biryani Rice, Fruit Salad, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.

TASTE OF ITALY

Italian Wedding Soup or Mixed Greens with Assorted Dressings, Pasta Salad, Fresh Mozzarella & Roma Tomatoes with Balsamic Vinegar,
Grilled Vegetable Antipasti, Penne Pasta with Pesto Sauce & Roasted Vegetables, Spaghetti & Meatballs with Putenesca Sauce, Seasonal
Vegetables, Radisson Signature Dessert Collection, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas.




Plated Luncheon Selection #1

Choice of a soup or salad, entrée, and dessert. Includes Freshly Baked Rolls with Butter

SOUPS Choice of One

Maritime Chowder

Cream of Wild Mushroom
Roasted Pepper & Tomato Bisque

SALADS Choice of One
Mixed Greens Salad
Caesar Salad

Greek Salad

Pasta Salad

ENTREES Choice of One

Chicken Breast with Red Pepper Sauce

Herb Infused Atlantic Salmon Topped with Seasonal Fruit Salsa
English Style Roast Baron of Alberta Beef with Red Wine au Jus
Tofu Teriyaki Vegetable Stir Fry with Noodles or Rice

Chicken Stir fry with Noodles or Rice

Beef Stir Fry with Noodles or Rice

Chicken Breast, Salmon & Roast Beef ENTREEs are

Served with Fresh Seasonal Vegetables &

Chef’s Choice of Potato or Rice

DESSERTS Choice of One

Duo of White & Dark Chocolate Mousse with Raspberry Coulis
Apple Pie with Caramel Drizzle

Strawberry Shortcake with Fresh Berry Sauce

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas




Plated Luncheon Selection #2

SANDWICHES Choice of One
Rosemary Ham & Brie Ciabatta
Roast Beef & Cheddar on a Baguette
Grilled Vegetable Foccacia

Italian Muffaletta

Chipotle Chicken Salad Kaiser Roll
Turkey & Tabouleh Wrap

SALADS Choice of One

Potato Salad

Fresh Chopped Greek with Feta
Pasta Salad

Asian Soy Chow Mein Noodle Salad
Country-Style Coleslaw

DESSERTS Choice of One

Duo of White & Dark Chocolate Mousse with Raspberry Coulis
Apple Pie with Caramel Drizzle

Strawberry Shortcake with Fresh Berry Sauce

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas

ENTREE SALADS Choice of One

Chicken Caesar Salad with Garlic Foccacia Bread
Classic Cobb Salad with Blue Cheese

Chicken Souvlaki Salad with Creamy Dressing
Oriental Chicken Salad with Thai Dressing

DESSERTS Choice of One

Duo of White & Dark Chocolate Mousse with Raspberry Coulis
Apple Pie with Caramel Drizzle

Strawberry Shortcake with Fresh Berry Sauce

Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas
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Plated Dinner Menu Selections

All Plated Dinners are Four Courses and Include: Freshly Baked Rolls with Butter, Choice of One Soup, Salad, Entrée & Dessert, Freshly Brewed
Coffee, Decaffeinated Coffee & Herbal Teas

SOUPS Choice of One

Maritime Chowder

Cream of Wild Mushroom
Roasted Pepper & Tomato Bisque

SALADS Choice of One
Mixed Greens Salad
Caesar Salad

Greek Salad

Pasta Salad

ENTREES Choice of One - All ENTREEs Are Served With Fresh Seasonal Vegetables & Chef's Choice of Potato or Rice

Grilled Alberta Beef Tenderloin (6 0z) Topped With Giant Prawns & Maitre-De Butter

Slow Roasted Alberta Prime Rib of Beef (8 0z) Served with Yorkshire Pudding & Red Wine au Jus

Vs Blackened Chicken & Ribs Whiskey BBQ Sauce

Chicken Excalibur (7 oz) Stuffed With Cream Cheese, Garlic, Green Onion & Shrimp, Wrapped in Bacon & Topped with a White Wine au jus
Teriyaki Glazed Salmon Filet (6 oz)

Roasted Pork Loin with Dried Fruit Chutney (6 o0z)

Whole Roasted Portabella Mushroom with Balsamic Glaze

DESSERTS Choice of One

Chocolate Brownie in a Waffle Cup with Jameson Caramel Sauce
Triple Chocolate Cake with Raspberry Sauce

Cheese & Berry Mousse Pedestal

Chocolate Monton with Sweet Créme Anglaise

New York Style Cheesecake with Strawberry Sauce




Plated Dinner Appetizer Selections

Compliment Your Ala Carte Dinner with the Following Appetizer Selections.

SMOKED ATLANTIC SALMON PLATE
Cured Salmon with Lemon, Capers, & Aioli

FRESH BRUSCHETTA WITH TOASTED GARLIC BAGUETTE POINTS
Roma Tomatoes, Garlic & Basil

CREAMY WILD MUSHROOM RAGOUT IN PUFF PASTRY
Mix of Shitake, Oyster, Morels in Garlic Cream

CLASSIC ANTIPASTI PLATE
Assortment of Italian Cured Meats, Olives & Cheese

*No Substitutions Allowed




G O U r m et D i n n e r B U ffet Minimum of 50 Guests, Maximum of 1 1/2 Hour Service

COLD SELECTIONS
Fresh Baked Rolls & Butter, Mixed Greens with Assorted Dressings, Assortment of Six Specially Prepared Salads, Pickle Tray, Seasonal
Vegetables with Creamy Dip, Chef’s Assortment of European Cold Cuts, Decorated Salmon Sides.

HOT SELECTIONS Choice of Three

English Style Roast Baron of Alberta Beef with Red Wine au Jus
Filet of Salmon with Fruit Salsa

Roasted Rosemary Chicken

Pineapple Glazed Ham, BBQ Pork Back Ribs

Whiskey BBQ Chicken

Roasted Turkey with Apple Sage Bread Stuffing

Cabbage Rolls & Perogies with Bacon, Onions & Sour Cream

STARCH SELECTIONS Choice of One
Herb Whipped Potatoes

Scalloped Potatoes

Herb Spiced Roasted Potatoes

Rice

Seasonal Vegetables

DESSERTS
Radisson Signature Dessert Collection, Freshly Brewed Coffee, Decaffeinated Coffee & Herbal Teas

ADD ON ITEMS
Additional Hot Selection, Carved Slow Roasted Alberta Prime Rib of Beef with Red Wine au Jus, Chocolate Fountain with Fresh Fruit Choice
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