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CASCADE MOUNTAIN DINNER

Plated service.

Starter
Jonah Crab Cake with Cilantro Aioli

Salad
Organic Field Greens with White Balsamic Vinaigeett

Entree
Alberta AAA New York Steak, with Port Wine Reduodj@rilled to Medium)

Roast Alberta Prime Rib au Jus — 8oz
(Must have a minimum of 15 orders)

Grilled Atlantic Salmon Filet — 60z
With Heirloom Tomato Salsa

Roasted Chicken Supreme — 60z
With Wild Mushroom Brandy Sauce

All entrees served with Chef's choice of potataas$ seasonal vegetables

~————

Dessert
Chef's Choice of Dessert
Coffee & Tea Service

$38.00 per person

Select two choices for group. Individual entréeicbs must accompany final rooming list.
Please add 15% gratuity and 5% GST to above prices.
Menus and prices subject to change without notiderices and menus will be confirmed at time afkiog
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