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At Uncle Rogers /Catering, we believe catering should mean an exceptional culinary experience
for everyone we serve. Through owner-operated service, we provide scratch-made food from
local and farm-fresh ingredients

Our business practice is future-forward and socially responsible and we’re proud to be a part of
this community. Uncle Rogers has provided cuisine and service excellence to Tofield and
the area for nearly 20 decades.

Whether you are looking for full-service catering or delivery only, Uncle Rogers Catering staff
will be happy to work with you to design a menu that will complement any event.

Please contact us so we can help you plan your next memorable event.

Uncle Rogers Family Dining &Lounge
5103 50st, Tofield , Alberta TOB 4J0 Box 217
Phone 780.662 4441 Email unclerogers@hotmail.com
www.unclerogers.ca



mailto:unclerogers@hotmail.com
http://www.unclerogers.ca/

Buffet Dinner Packages

Our catering team has three dinner buffet options that are perfect for those who need to please a variety of
tastes and appetites. However, if you can’t find what you're looking for, just contact us and will be pleased to
accommodate!

all our buffet includes a Dinner roll with whipped butter and a platter of pickles and olives.

#1 #2 #3
Deluxe Buffet Dinner Enhanced Buffet Dinner premium Buffet Dinner
(start@ $ 24.95) (start @ $ 26.95) (start @ $ 29.95)

Choice of 1 from Entrée Choice of 1 from Entrée Choice of 2 from Entrée
Choice of 1 Side Choice of 2 Sides Choice of 2 Sides
Choice of 1 Vegetable Choice of 1 Vegetable Choice of 1 Vegetable
Choice of 1 Salad or starter Choice of 2 Salads or platters | Choice of 4 Salads OR platers
Choice ofl Desserts Choice of 2 Desserts Choice of 3 Desserts

ADD A BEVERAGE STATION THAT WILL INCLUDE COFFE TEA WATER AND LEMONADE FOR $2.50 PR PERSON

All prices quoted are per person unless otherwise specified. All catering menus include any applicable disposable
plates, cutlery, napkins, and glassware. Miscellaneous rentals are available upon request.
Gratuities and GST

= 5% GST applies to the total invoice including gratuities.

= Substitute to silverware, porcelain, and glassware for an additional $3pr per person
= A 10% Gratuity applies to all events which include service personnel.

= Delivery charges may apply, depending on the location of the event.



Build-A-Buffet-Menu

Starters/Salads
Colorful Vegetable Platter, Olive and Pickle Platter, Cheeses from "Aro
Greek Pasta Salad, Potato salad, Thai Noodle, Alberta prairie Cabbage
mushroom, Fresh Garden Salad, Creamy Garlic Caesar, macaroni salac

salad, hummus, baba ganouj, stuffed grape leaves.

Sides

Rosemary Roasted Potatoes, Rustic Garlic Mashed Potatoes, Mediterranean roasted potatoes, cabbage rolls.
Perogies with green onion and sour cream, Saffron Rice Pilaf, white rice, wild rice, Penne Alfredo, penne
bolognaise, Mediterranean penne.

Vegetables

Steamed butter vegetables, garlic green Beans, Glazed Carrots, corn, Roasted Beets with Balsamic glaze, Green
Peas & Kernel Corn & Carrots

Main course

Alberta Beer glazed Beef Brisket, Herb Crusted Roast Beef (varieties), Honey Glazed Ham, traditional turkey with
stuffing and cranberry sauce, BBQ Roasted Chicken Pieces, chicken Cacciatore, Mushroom, Madeira chicken, prime
rib, BBQ side pork Ribs, Pork Loin with apple Sauce, Butter chicken. beef kabab. Chicken Kabab, Salmen En Papillate
(salmon filet with white wine sauce and herbs)

These items may have an additional charge when substituting items within a packaged price.

Fruits and Desert

Assorted Squares and Cakes, Individual Cheesecakes, Tarts, Muffins, Assorted Cookies, cream puffs, Cupcakes
(Varieties) Fruit Kabobs, fruit tray, chocolate fountain , water melon .



LATE LUNCH

Late-night wedding snacks are the perfect way to add an extra touch of wow to your wedding
reception! From savory finger foods to sweet treats, these unique late-night snacks will surely delight
your guests and keep the party going long after the cake is cut. Here what we can suggest.

Taco Bar
Seasoned beef, cheddar cheese, house made Pico de gallon salsa, sour cream and all the trimmings

$11.95/person

Nacho Bar

Corn tortilla chips, nacho cheese sauce, sour cream, salsa, and all the fixing

$11.95/person

Hot Dog Bar

Quality hot dog served with hotdog bun with ketchup ad all the fixsing franks and day fresh b

$5.95/person

Pizza Party

Nothing speaks louder than classic pizza boxes being delivered hot and on time! The smell of melting cheese
combined with hot zesty sauce and baked dough is a recipe for a successful late-night surprise.

Buy one get the second half-price



https://www.paulinascatering.ca/s/Taco-Bar-LL-tf36.pdf
https://www.paulinascatering.ca/s/Late-Lunch-Nacho-Bar-a2dp.pdf
https://www.paulinascatering.ca/s/Self-Serve-Hot-dogs-LL-my8r.pdf

HOT LUNCH

Beef on a Bun ($15)

Build your own Bunwich
$6.50/person (one bun per guest)
$9.75/person (one & a half buns per guest)

$13.00/person (two buns per guest)
Hearty Chili ($12)

ASK FOR DETAILS

Lasagna ($15)

ASK FOR DETAILS

Salad & Pasta Party ($20)

ASK FOR DETAILS

Signature Sandwiches (6.50)

ASK FOR DETAILS

Signature Wraps (6.50)

ASK FOR DETAILS

Soup & Salad Descriptions ($12.00)

Appetizers

ASK FOR DETAILS

BBQ

ASK FOR DETAILS



BAR SERVICES

Uncle Rogers Catering offers bar services for full-service events. Whether you require beer and wine, specialty
cocktails, a signature drink, a full bar, or a champagne toast, we offer custom bar services to suit your event. We
provide alcohol and mix, ice, garnish, and bar supplies for your host or cash bar. We also offer corkage if you would
prefer to supply your own alcohol.

Host Bar - we will supply and serve the alcohol, mix, ice, and garnish for the bar at your event. A charge for the
alcoholic beverages that your guests consume will be applied to your final invoice.

Cash Bar- we will supply and serve the alcohol, mix, ice, and garnish for the bar at your event. Guests will purchase
tickets with cash for alcoholic beverages.

Corkage -If you would like to supply your own alcohol and liquor license, we can provide the bar supplies, mix, ice,
and garnish. A corkage fee per person will be applied to your final invoice.




