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EatWihout Boundaries

Erzjoy the qua/ft‘y, warmth and comfort

o/grcat service at

Fronticr [ atery & Saloon
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At [Trontier E_atcxy & Saloon, our teamis Proud of our rcputation for Providing
Frienc”g, courteous, and cxccptional service. Our Faci]itg Proviclcs a comfortable yet
e]egant environment and is the ideal venue for all of your meetings, events, and recep-
tions. This Catenﬁg Cuide Proviclcs information and a selection of menus available
to assist in your P]anning. [f there is angtlﬂing further we can do, our Prmcessiona]s will

be Pleased to assistgou at (780) 5%2~-121% or 780-897-0899.
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T he Glacier Breakfast Buffet

(Minimum of 1o Psop]c)

Che{:’s assortment of fresh baked
breakfast Pastries

inclucling butter and preserves

Selection of cold cereals
Cottage cheese
["ruit yogurt
Seasonal Fresh [Fruit

[Fresh brewed coffee

$13.00

A” menu Priccs are 5ubjcct toa 18% service charge and 5% GéT

Thc Alpinc Brca‘ocast qu:ct

(Minimum of 15 PcoP[c)
Cheps assortment of fresh baked

breakfast Pastrics, inclucling butter and

fruit preserves

Seasonal fresh fruit

Diced skillet Yukon (Gold potatoes
Northerrvstylc scrambled eggs

( Wl’\o]e eggs scrambled with sautéed musl‘lrooms,

green onions and cheddar cheese )
Golden Pancal«is with syrup
A”Der’ca Pork sausage

f:rcsh brewed coffee
$16.00




Thc borcal Erca‘ocast Bumcpct

(Minimum of i5 PCOP]C>

(ChebPs assortment of fresh baked breakfast pastries
Butter and fruit preserves
Seasonal fresh fruit

Diced skillet Yukon Golcl Potatoes
Northermstﬂ]e scrambled eggs

(Whole eggs scrambled with sautéed mushrooms, green onions

and Cl’]éddar CHCCSC)
(Golden Pancakes with syrup

MaPle [French T oast with sun-dried cranberries
Alberta Pork sausage Patties

MaP]C SmO‘(Cd bacon
Fresh brewcd CO]CFCC

$17.00

Thc Flatcau Brcakfast Bugct

(Minimum of i5 Pcop|e)

(Chef's assortment of fresh baked breakfast Pastries,
But’cer and fruit preserves
Cottage cheese
[ruit yogurt
Seasonal fresh fruit
Shredded skillet Yukon (Gold potatoes

Northem-style Eggs Benedict

(Sun-dried cranberries entwined within a fresh baked !ig}-vt scone, ]aﬂcrccl with

bacon, mediurﬂ Oached eggos and our rCFrCS]’TI’na zesty orange 4]0”3”&8;56
P 28 ) Y 2

Blueberry Pancal«is with syrup
MaPle French toast with sun-dried cranberries
Bclgian waffles with mixed northern berr9 compote
and fresh whipped cream
Alberta Porl( sausage Patties
Maple smoked bacon

Fresh brewed CO]C]CCC

$19.00

All menu prices are subject to a 18% service charge and 6% GST
N
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Thc Swan Flatcd Brcalocast

Fresh toast with butter and fruit preserves

Diced skillet Yukon (Gold potatoes
Cirilled Roma tomato
Nor’thcm stﬂlc scrambled eggs

(Whole eggs scrambled with sautéed mushrooms, green onions

and cl’lcdclar CI’?CCSC )
A“Derta Pork sausage

MaP]C SmO‘(Cd bacon
Fresh brcwccl COFFCC

$14.00

Thc Fcacc Flatcd Brcak{:ast

Fresh SOU[‘ dough toast with butter and fruit
preserves
Shrec{dcc{ skillet Yukon Golcl Potatoes

Girilled Roma tomato
Nor’chern style scrambled eggs

( Wl’vo[e cggs scrambled with sautéed mushrooms, green onions

amd Cl"lcdc]ar CHCCSC)
6 oz. (Grilled Striploin Alberta AAA steak
Fresh brewed coffee

$19.00

Plated breakfasts do not require a minimum quest count.

All menu prices are subject to 3 18% service charge and 5% GST

Wapiti Flatcd Brcalocast

Fresh Sour Dough toast with butter and
fruit preserves
Shreclcleci skillet Yui(on Gold Potatoes

Girilled Roma tomato
Eggs PBenedict

( Gri“cd E_ng]ish muffins stacked with back bacon, Poacl’vcd
whole eggs and [Tollandaise sauce)

]:resh brewed CO]C]CCC

$16.00




Refreshments

Assortment of [Tresh Paked Muffins
Assortment of [resh Paked Danishes
Assortment of [resh Paked Croissants
Fresh Paked Banana | oaf
Mini Cinnamon Buns
[Homemade (Granola Bars
FFresh Paked Cookies
Assorted Squares and Pars
Seasonal [Tresh [Truit Platters

(approx. 25 servings)

Se]cction of Fruit Juices (300 ml bottles)
Fremium Sparkling Juices

Se]cction of Soxct Drrinks (355 ml cans)
Canadian Glacier \/\/ater (500 ml bottles)

[Herbal and Specialtg Tea

**%bov@ are c/)eacgcc/ based on consumptlbn

Fresh Brewed Cogee (Kegular or Decaffeinated)

iOcuP Pot
25 cup urn

Chi!!eé FruitJuice L Pitcher}
Milk (2 | Pitcher}

$22.00 per dozen
$20.00 per dozen
$20.00 per dozen
$16.00 per loaf
$18.00 per dozen
$2.50 each
$18.00 per dozen
$18.00 per dozen
$120.00 per tray

$3.25 each
$5.00 each
$2.25 each
$2.75 each
$2.95 each

$20.00
$50.00

$11.00
$12.00

All menu prices are subject to a 18% service charge and 5% GST
N
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Thc Northern Finc Lunchcon

(minimum 10 Pcop/c )

(Chebs Selection of T wo Soups
Caesar Salad
Paby Red Fotato Salad
Coleslaw
Marinated (Cucumbers, | omatoes and Onions

Freshly PBaked and Sliced Rolls and | oaves
Sliced Deli Meats including Roast Beef, Plack
Y:orest Ham, Smoked Tur‘«:g Breast, and Fastrami
Sh'ccé Domestic Chceses
Assorted Fickles
Dijon Mustard, Magonnaise, Horseraclislﬂ and Butter
Seasonal [Tresh [Truit

Tl‘nc 5ilvcr Maplc LUI’\CI’]COI’I Assorted Squares and Pars
(minimum /Opeop/e) $18.95
Cheps Sclcction of Two Soups
Assorted Sandwiches on
Fresh Paked | oaves
Assorted Squares and Bars

$16.95

Thc Golclcn Wi”ow Lunchcon
(minimum 10 peop/c)
Cl’yc{:’s Selection of T wo SOUPS
(Caesar Salad

Babg Kecl Fotato Salac}
Assortcd San&wiclﬂes on ]:rcsh Baked

Loaves
Assorted Pickles
Assortcd Squarcs and Bars

$17.95

All menu prices are subject to a 18% service charge and 5% GST
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The UPland Hiclcory | uncheon

(minimum 20 People)

Shaved Bison with Onion [Tritz on [Tresh Bannock
Smoked Salmon on Wild Blueberry Scones
Smoked T urkey with Cranberry Spread on Sun-Dried Apricot | oaf
Sun-Pried T omato, Cucumber and (Goat (Cheese on Roasted Onion |_oaf
Fresh \/egetable Crudités with [Frontier Ranch DiP

Choose two of the Fo”owing:
(Cream of |~ xotic Mushroom Soup
Byison and Barley Soup
Chicken and \/egetable Soup
Minestrone SOUP
T omato (Gin SOUP

Seasonal Fresh [Fruit
Che]c’s Sclection of Desserts

$20.95

All menu prices are subject to 3 18% service charge and 5% GST




T he White Cedar] uncheon Bugct

(minimum of 15 /oeo/o/e )
}:resHﬁ Bakecl Rolls with Butter

Crisp Mixed Gireen Salad with Qur | emon \/inaigrette
(Caesar Salad
T+ —~Color Rotini Pasta Sa]a&
Fresh \/egetable Crudités with [Trontier Ranch DiP

Choice of:

Creamy Whippec‘ Fotatoes
Roasted Babg Recl Fotatocs

Wild Rice Filaf
Choice of Two E ntrees:
Carved Slow Koas‘ced A”Jerta AAA Baron of Bemc with Au Jus

(Tender, slow roasted A”Derta beef carved }33 one of our culinarg team)

Roast Pork | oin Charcutiere
(Slow roasted A”Derta Por‘( loin enhanced with sweet onions, sour Pick]es, Dﬂon
mustard and white wine with demi~glaze ina light and re]creshing (Charcutiere sauce)

(itrus and herb Marinated Roast (Chicken
(Sectionecl chicken marinated in a light blend of herbs with lemon, orange and Iimejuices,
finished bg oven roasting to a cring go]den brown)

Northern Style Breast of Chicken Medallions
(Cl’zaﬁgrined breast of chicken enhanced with Pan~Friec{ Portabe”a

mushrooms, asparagus, and leeks in arich c!emi~g|aze>

Seasonal Fresh [Fruit
Che]c’s Se]ection of Desserts

$28.95

All menu prices are subject to a 18% service charge and 5% GST
B
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T]"IC Tuscan CqPrcss Lunchcon
(minimum of 10 Pcop/c)

FFresh PBaked Roasted Onion FOPPy seed Pread
CrisP Mixed Green 5a|ad with our | emon \/inaigrctte
(Caesar Salad
I:resh \/cgctchs (Crudités with [Trontier Ranch DiP
Linguini tossed in Olive Ol
C]weesc I:i”ccl Tor‘te”ini
Meatba”s and Marinara Saucc
Basil Cream and Parmesan Sauce
C]weps Sclcction of Desserts

$21.95

TI’IC Wcstcrn Lunchcon Buﬁct
(minimum of 10 Pcop/c)

Freshly Baked Rolls with Putter
Crisp Mixed (ireen Salad with lemon \/inaigrette
Caesar Salacl
Babg Recl Fotato Salac{
Fresh Vegetable Crudités with Frontier Ranch DiP
CI’IOiCC of-
Crcamg Wl‘xiPPec{ Fotatocs
Roasted Baby Red Fotatoes
Wild Rice Filag
Choice of T wo [ ntrées:

Cawccl Slow Roastcd Albcrta AAA Hcrb Crustcd Koast beef with Au Jus
(Tcnc’er, slow roasted Albcrta BCC{: carved bg one of our cu!inarg team)
Barbcqucd Pork Ribs
(Fork ribs slow roasted and smothered in apple barbcque sauce>

Turkcg en Croutc

(Ground turkeg with mushrooms, entwined within PuucxC pastry

and comPIcmentccl with a Iight, wild mushroom cream sauce)

Cilantro Chicken with Rice noodles

(Pan-fried chicken tenderloin and fresh stirfried vegetab!es in a cilantro

ancl 505 sauce

Seasonal Fresh [Fruit
Chefs Selection of Desserts

$24.95

All menu prices are subject to a 18% service charge and 5% GST
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Saloon Contincntal Breakfast

resh Baked Muffin & Butter
Croissant with Jam
Yogurt
Fruit Cup
Strawberries
(Cheese
Homemade (Granola Bar
$13

Fronticr [ unch

Girilled Cl’liCl{Cﬂ WraP
Coleslaw, Fas’ca Sa]ad
Fresh Strawberries
[Homemade (Granola Bar
$16
Deluxel unch

Sliced FPrime Rib on a Crustg Roll
Black Forest [1am and (Cheddar Croissant
Asian Noodle Salad with Grilled T eriyaki Chicken
Cheese & Cracl«irs
Fresh Strawberries
Homemade (Granola Bar
$19

Mea]s are Packagec‘ in convenient black
comPartmented travel boxes with transParent
covers, along with wet naps and utensils. Mea]s may be delivered for an
additional fee.

WC can a]so custom mal«i an9 menu Forgour C}‘IOOSng.

All prices are subject to a 18% service charge and 5% GST



BBQ
[ resh Bakec‘ (arlic Pread

Coleslaw
Fotato Sa]acl

Tri~Colour K otini Fasta Salad

4oz Alberta AAA BCCF Patties

4oz Pison Patties served with Peach & Plum chu’meg,

brie cheese and boar bacon.

(_heddar (Cheese Smokies
Classic f"]ot Dogs

f:resh Watermelon
or

Strawberrg 5hortca!<e

T =M = £ P oF

FI‘CS}“I BY’CWCCI CO]q:CC and Tea

$25.95

All prices are subject to a 18% service charge and 5% GST
N



BBQ
[ resh Bakec‘ (arlic Pread

Coleslaw
Fotato Sa]acl

Tri~Colour K otini Fasta Salad

8oz A”}Crta AAA }ﬂand cut fresh Striploin Steak
Garlic Fried Mushrooms and Onions

Corn on the Cob
Bakec{ Fotato

with Sour (ream, Pacon Dits and (Green Onions

]:resh Cream Cheesecake with Berrg Compote
or
Strawberrg 5hortca!<e
resh Prewed Coffec and T ea

T =M = £ P oF

$51.95

All prices are subject to a 18% service charge and 5% GST
N
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Hot Hors & Ocuvrcs

Minimum 2 dozen per jtem

\/egetarian Samosas, Currg Aloli
Mini Feta & Spinach Spanakopitas
Gri”ed Beemc Skcwers, 509, C]inger & Sesamc Oll Marinade
Girilled Chicken Skewers, Peanut Sauce
Assorted Mini Quiches
$19/dz
Asian Marinated Chicken Wings, Samba] & [Nireweed Honcg Glazc
Breac;ed Tiger Frawns, Red Caesar Coci(tail Sauce
Pacon Wrapped 5ca”ops
Wlﬂiskcy {:ennc! Spo]umbo Meatba”s
\/ege’carian SPring Ro”s, V\/asabi Hum Sauce
$2%/dz

et o ot ot ot o et ot

Fanko (rusted Bluc Crab Cakes, T omato Mojo
Esprcsso Pean Crusted Pison on Bannock, I ruit Rc!ish
Venison, Fcar! Oﬂion & Shiitakc Mushroom Skcwers, Onion Comcit

Qyinoa, (Goats Cheese & Macadamia Nut Cake, T ear clroP T omato Comcit

$28/dz

All menu prices are subject to a 18% service charge and 5% GST
N




Chilled Hors & Qeuvres

Minimum 2 dozen per item

Bruschetta on [Tocaccia with O]ive Tapenac{e
Babg Slﬂrimp & (Chive Mousse, Mini Vol au Vent
Spicg Chici(en T ostados
Chilled Miso Marinated Beef Skewers, Sesame Seed Crust
(Cream Cheese, Plack Fcpper & Pistachio on [T ndive
$18/dz

st o s ot o s s o e

Smoked Sockege on Maple Fancakc, Créme ]:ra?che & “its” Roe

Frosciutto WraPPecl Asparagus Foints, Stilton Mayonnaise
Air Dried Beef on Pasil Melon Pearls, [Filo Cup
Scallop (Ceviche, Watermelon (Cubes, Palsamic Sgrup

$2%/dz

e

Chillecl Tiger Frawn Martini | ower, Red (aesar Cocktail Sauce
(Game | artare, Pannock, (lassic Aioli
Grinecl Angrg Frawnsj

$28/dz

All menu prices are subject to 3 18% service charge and 5% GST
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Flattcrs & Displags

Chefs Selectionof Sandwiches
Fresh Seasonal [Fruit Platter (25 scrvings)

Scasonal ]:ruit with Chocolate bailcy’s DIP (25 scrvings)

chctablc Crudités Platter with DiP (25 scwings)
chetablc CI’]IP Display with DxP (25 scrvings)

Domestic Cheese and Crackers (25 scrvings)

Carved Bison Stn'P loin with Bannock and Chutncy
Carved Peef StriP loin with Preads and Chutncy
Carved Beef T enderoin with Breads & Chutncy
Carvcd Atlantic Salmon, Dark Kum, Maplc Sugar

$7 / Each
$150 / Platter
$250 / Platter

$100 / Platter
$125 / Platter

$200 / Platter

$375 / Each ~50pp)
$350 / Each (~s0pp)
$280 / Each ~25pp)
$100 / Fillet ¢~ 15 pp)

Shrimp & Scallop Flambé with Yukon Jack, Pancetta $28 / Dozen
bacon & l:armlnousc Crcam

‘ Smoked Salmon Platter (25 scrvings) $300 / Platter
Sweets Selection
Croqumbouchc (2.5¢ high) $100 / Each
Hand-Made Chocolate Strawberries $18 / Dozen
Hand-Made Chocolate T ruffles $17 / Dozen
Hand-Made [French Pastries $16 / Dozen
Squarcs & Bars Assortmcnt $16 / Dozen

All menu prices are subject to a 18% service charge and 5% GST




Evcning Flatc Service

Dinner Plate service includes greshlg baked dinner rolls and butters,

Chelc’s selection of complcmentiﬂg starch and seasonal fresh vegetaHes,

and gourmet coffee ortea during meal service.

F]casc choose ~ APPc’cizcr ~ E_n’créc and ~ Dcsscrt

Choice of One APPctizcr

(Cream of Wild Alberta Mushroom SOUP
Northern Bison and Bar]ey SOUP
Atlantic Seafood Bisque

] omato & Bwq:a]o Bocconcini, Chimichurri Drizzle

(itrus and Spinaclﬁ Salacl, Cranberr3 \/inaigrette
[Hand Gathered (Greens, Balsamic Maple \/inaigrettc

Choice of [ ntree

Breast of [Tree Kange Cl‘licken , Flunter Sauce

Herb Crusted Northem Wa”ege

APP]e Barbecued FPork Tenderloin

Fireweed Honeg & Dijon Crusted [Tree Range Cl—wicken
Atlantic Salmon [Fillet with Ginger Crumb Crusting
Roasted AAA Alberta Prime Rib with Yorkshire Fuclcling
Girilled 7oz Fillet of AAA Alberta BCCF T enderloin
Duo of BCC]C T enderloin and Grilled Angrg Prawns

Choice of Dessert

New York St}jle Cheesecal«i, Strawberrg & Champagne Coulis
Jndividual APPIC Fie, Cherrg (Coulis and Vanilla Peanice (Cream
Feach and Cream MaPIe Cobbler, Creme Ang]aise

Saskatoon Berrg & W:ld Berrg Shortcake, Fresh I:arml‘xouse Cream
Seasonal [ruit & Perries with [Tresh Wl‘n’PPeé (ream
(hocolate Kaspberrg Cake, Kaspberrg Coulis

Choosc both soup and salad for an additional $245O/Person.
Add a rcucrcshing granité course for an additional $2.50/

PCI’SOI‘L

All menu prices are subject to a 18% service charge and 5% GST
N

$36
$38
$38
$36
$40
$40
$50
$55
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Dcluxc Evcning Flatc Service

Yc"owmcoot & Morcl Mushroom Chowclcr

Fas’cr3 Dome
Fireweed rloneg
lePPC& Chives

Hand Gathered (Greens with [Flax [Filo Shards
“Red” High Bush Cranberrg \/inaigrette
“Black” Aged Balsamic SHFUP
“]vorg” Crumbled Snow Goat’s Cheese

Aurora Sorbct

Girlled AAA Alberta bccmc T enderoin
C reamy Yukon Gold Mashed
Baby \/egctab]cs
Grain Mustard Café au | ait Sauce

Saskatoon and Blucbcrrg Shortcalcc Martini
(Gourmet CoH:cc & | ea

$60

All menu prices are subject to a 18% service charge and 5% GST
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Bevcragc Senvices

We are Plcasecl to offer you two different tgpes of beverage services:

Host Bar
T he host pays for all costs incurred by the bar and bartencling services. [ rontier Eatery & 5a|oon

will set up comPlete bar and bartenc{iﬂg services, including the license. T he consumption will be
chargcci toyouona per drink basis. The host has the choice of a Fremium or House Bar. SUEDJect to
a service charge of $20.00 per hour at a minimum of 4 hours should sales be below $250.

Cash Bar

anquet guests purchase their own beverages. Frontieriatcr & Saloon will set up complete bar
Banquet guests p g y p comp

and barteﬂc{ing services, incluc{ing the ]iquor license. T he host has the choice of a Premium or [House

Bar.

Bartcncling chulations

Allbars regar&[css of the type, must be served in accordance with the laws of the Alberta Liquor
and Gaming Commission. All alcohol beverage services are su}:ject toa 5% (3.9.7. Non alco-
holic beveragcs are subject toas5%(G.9.7. Al Priccs are guaranteec{ for six (6) months from
booking date.




Host Bar
Standard SPirits $5.50
Fremium Spirits $7.00
Domestic Beer $5.50
]mpor’cecl Beer $6.00
T—jouse Wine (Pcr 6oz glass) $8.00
Coolers $6.25
[ ruit Funch (50 servings) $ 100.00
FOP (Per can) $2.50
Bottled Water $2.50

[Tost 6ar/or/ccs are 5u_5/’cct toa I 8% service c/zar‘gc and 58 (G5 T

Cash Bar
Standard Spirits/Coolers/Domestic Beer 6.25
Fremium SPirits $7.50
]mPorted Peersé.75
[House Wine (Pcrglass) $9.50
FOP (Per can) $2.75
Bottled Water $2.75

Cash /Darlpr/ces inchide taxes

CMO—=—<2MG MOP>AMME



—Depcsit

Our Catering Proucessionals will advise you of required booking clePosits.

Guarantec

\Ne reciuire that you advise our Catering Pro{:essionals o]cgour menu selection at least 2
weeks Prior to the event. Final guaranteed guest count is requirecl 7 days Prior‘ C]ients
will be invoiced based upon this guaranteed number or actual guest attendance, whichever
is higl—wer.

Cancellation Folicg

[ vents cancelled within 7 dags Prior will be charged the full amount for all contracted

services.

T axes and Service Chargcs

A service charge of 18%is aPP]icab]e to all food and beverages. As required }39 Federal
law, GST of 5% will be aPPlied to all charges.
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Liability

[rontier Eatery & Saioon will not be resPonsible forloss of, or clamage to, any article

cluring or]co”owing any event.

I:ood & Bcvcragc

Forthe Protection of our guests, rontier Eatcry & Saloon will be the sole suPP]ier of
all food and bcvcrages with the excePtion of SPecia] occasion cakes. \We do not allow
homemade wine or beer to be brought into any event as per the Albcrta Gaming and
Liquor Commission. AICOI’!O] and beverage service ends at 1:00 a.m. and must be va-

cated }39 2:00 a.m.

Fagmcnt

A final invoice will be issued {:o”owing the event. [lease do not pay accorcling to the
estimate on the catering contract. (lients may arrange credit Privilcges with our
Accounting Dcpartmcnt in advance or accounts may be settled with a credit card. [Tor

further information, our Catering Pro{:essiona!s will be P]easec{ to assist you.




