
 

BLACK GOOSE INN 

BUFFET MENU 

$35 per person for one option 
$42 per person for two options 

$49 per person for three options 
All buffet items are served with creamy mash potatoes, and seasonal vegetables  

ROAST BEEF *GF OPTION 
Yorkshire pudding, gravy, and horseradish 

 
HERB ROASTED TURKEY *GF OPTION 

 Stuffing, turkey gravy and cranberry sauce  
 

BAKED COD OR SALMON *GF OPTION 
 Served in a creamy white wine sauce 

 
SALMON WELLINGTON 

BC wild salmon wrapped in puff pastry with a spinach cream cheese 
 

CHICKEN TARRAGON *GF OPTION 
Chicken Breast in a creamy tarragon sauce 

 
SHEPHERDS PIE *GF OPTION 

Lamb, beef, carrots, peas, onion, tomatoes in a rich gravy topped with mash potatoes  
 

VEGETABLE RIGATONI *VEGAN OPTION 
Braised spinach and roasted cherry tomato tossed with rigatoni and topped with parmesan cheese 

 
MUSHROOM RISOTTO  *VEGAN OPTION 

Medley of mushrooms, creamy risotto and topped with parmesan cheese 
 

Add to the buffet 
Beet Salad $8 per person*GF 

Greens, beets, goat cheese, dried cranberries, toasted walnuts with a maple Dijon vinaigrette  
Caeser Salad $8 per person 

Romaine lettuce, parmesan cheese, croutons, and a creamy dressing 
Two of the Salads $12 per person 

Bread Rolls $2 per person 
Mixed Platter of Desserts $10 per person 

 
 


