NRTH
FORK

DINNERBUFTET

Menu Fricing based on 100 PCOPIC minimum.

Qurbasic Pac‘(age is listed below, and is Fu”ﬂ customizable and buildable with any additional items. All clisPosa}Jle
ware is included, as well as tables and linens for the buffet table. Buffet service time is 1.5 hrs. Gratuitg is

cliscretionarﬂ.

e Main [ ntree

o ot Side Jtem #1

e ot Side Jtem #2

o  Salad #1i

o Salad#2

o [ickle and Olive Tra9

L] Assortcd Ro”s & Butter
. Cogee & assorted teas
° Bottlecl Water

e (Choice of Dessert

$27.25+ (GOT per person all inclusive

ENTREE/MEAT OFTIONS-CHOOSE 1

Balsamic Chicken Breast

Our most PoPuIar meat item: Tender
marinated chicken breast, cut into thin cutlet
stgle Pieces. Servedin our incrcclib!g tasty
Ba!samic sauce, and gamished with crispg

fried onions and fresh green onion.

Hcrb Crustcd Fork Koast

A rich, intensely flavoured rub of herbs, garlic
and mustard over a Premium Por‘( loin roast.
Slicec{ medium thin, and served with a wine,

gar!ic and herb gravy.

Mcatba"s
|n house made meatballs, cocktail size. Served
in either a brown gravy, ora customized sauce

to comP]ement your other meal items

Fomcgranatc Chicken Drumsticks

A\ sticky sauce that combines the bold flavours
of chili and pomegranate fruit. | ooks stunning
garnished with pomegranate arils and choPPecl

Parslcy.




Ko”ccl, Stuﬁ:ccl Turkcg

Qlur signature dish! \We de-bone the turkey,
stuff it with a tender and savoury filling, roll it
up and roast, skin on. |_ess cooking time
without the bones yields a tender and juicy cut,
especianﬂ with the white meat.

Chicken Chimichanga

Refried beans, rice, cheese, shredded chicken
and onion rolled into a tortilla and deep fried
golden brown. Served with salsa, lettuce and

sour cream. (B[ack Bean available for \/eg. option)

Gri"ccl Chicken Preast

(Great oPtion fora BBQ; sPlit chicken
breast gri“ed slowlg and brushed with BBQ

sauce.

Roast Bccmc
Oven roasted AA beef, sliced and served in

cha]cing dish.
Gravy and horseradish served alongside.

Mac ‘N Chccsc

lndulgent enoug}ﬂ to be the main star! [~ lbow
macaroni in a rich cheese sauce, covered in a
cheese toPPing and baked in the oven.
Served with a small toPPing bar of fresh
tomato, bacon bits, Fanko crumbs, hot sauce

and green onion. \/cgctariaﬂ

Meatballs
|n house made meatballs, cocktail size. Ser\/ed
in either a brown gravy, ora customized sauce

to complcment your other mcal items

Chicken Cordon Blcu—- North ]:ork Stglc
T ender chicken breast Pieces toPPed with
premium shaved ham, Monteregjaclc cheese,
and finished with our béchamel sauce and

green onion in the cha}cing dish.

chct Fotato and Chickpca Coconut Currg

with fresh 5Pinac]1
Tender chunks of sweet Potato, slowlg

simmered in a rich coconut curry with

cl’lickpeas, tomatoes and fresh sPinach.

HOT SIDE ITEMS-CHOQOSE 2

Koastccl Babg Fotatocs
Light]g seasoned and oven roasted.

Mashed FPotatoes/(Garlic Mashed

Creamg mashed Potatocs, well seasoned and

a crowd favorite. \/

Wi|c] Rice and Orzo Fila{:
(anadian wild rice and orzo pasta tossed with
fine choPPecl red pepper, onion, Parsleg and

seasonings‘

Girilled Fcrogies
(Girilled white cheddar Perogies served with

onions and butter. Sour cream on the side. V

Ba‘(cd Fotatocs
Oven baked potatoes, served with a toPPing

bar of sour cream, butter and green onion.

Mcxican/SPanish Kice
A well seasoned, baked rice dish with

tomatoes, onions, peppers and bacon.

Orangc Gingcr Glazed Carrots

[Fresh carrots sliced in rounds, glazed with a
brown sugar, butter and gingerglaze with a hint
of orange. V



5casoncd Com
Seasonecl with buttcr, salt and pepper,
garnished. V

Bread 5tuﬁzing
The Familg recipe with onion, celerg and sage.

\%

SALADS-CHOOSE 2

Cacsar

|n house vinaigrette with lots of garlic,

Parmesan Cl’“ICCSC, croutons ancl bacon blts

Cmnchg Asian Colcs]aw

Crunchg cabbage, red pepper, snow peas,
green onion and crispﬁ fried noodles all come
together in this salad with a sweet and tangy
garlic soya dressing. V

T oasted lsracli Couscous 5alacl with Grilled
chctablcs

T oasted [sraeli couscous, cooked in broth,
and served with griued scasonal vegetab]es,

tossed in a lemon balsamic vinaigrctte.

Fruit, Feta and Almond Salad

(reen romaine lettuce with crumbled feta,
mandarin oranges and candied sliced almonds,

tossed with a POPPY seed clressing. V

Southwcst Salacl

Crisp green lettuces with tomato, cheese,
green onion, corn and black beans with our
creamy lime cilantro clressing & crushed

tortilla’s. \/

Yorkshire Fudclings
Muffin sized Yorkshire stg|c Pastries, golclen
brown. \/

Baked Bcans
Oven baked beans in a tangy BBQ/sauce.

Roasted Girilled Vegetables
Oven roasted anc{/orgri”ed scasonal fresh
vegetab]es, assorted. V

Blacl( Bcan and Corn Salad

Black beans, corn and onion in a lime chili

vinaigret’cc

Broccoli Cauliflower Sa]ad

Smau cut broccoli and caulhqower, cranberries
and baconina creamy, magormaise based

c{ressing.

Feta, Mixed Greens and Candied Pecans
with Vanilla Pear Vinaigrcttc

Qur blend of greens, crumbled feta and
cl’loppecl candied pecans with our fat-free

gourmet vanilla pear vinaigrette.\/

Sriracha Noodle 5a|ac]

T hin nood]es,_julienne carrots and green onion
ina semi~sPic3 clressingl gamished with

Sriracha sauce anc{ b]ac‘( s€same SCCC{S.

Jtalian T ossed Salad
Crisp ]ceberg lettuce, carrots, red onion and
red cabbage with shaved cauliflower, fresh

parmesan and in house |talian dressing. V



Babg Fotato Salad

Babﬁ Potatoes cut and seasoned with our
creamy Jtalian clressing, dill, bacon and green

onion.

Dﬁon Italian Marinated chetal:le Salacl
Small cut vegetab]es including broccoli,
cauliflower, carrots, baby corn, tomatoes in a

tangy Dﬁon Jtalian éressing.

Mixed Gireen Salad

QOur mix of sPring greens in season, romaine
and head lettuce with a garlic balsamic

vinaigrette and croutons.

Spinac]'\ & Strawberry Salad
Babg sPinach and fresh strawberries, with

strawberry POPP~9 SCCd clressing.

Greek Fasta Sa}ad
Tangy gree‘( dressing over pasta with feta

cheese, peppers, cucumbers and tomatoes

Jtalian Garden Pasta 5a|ad
Kotini pasta with a creamy Jtalian Dﬁon

dressing and lots of small cut vegetables
inclucling broccoli, cauliflower, green onion,

baby corn, mushrooms, tomatoes and carrots.

V

DESSERT OFTIONS-CHOQOSE 1

Dessert buffet: An assortment of small desserts inclucling cakes, meringues, cheesecakes, squares,

cookies and fruit.

OR

Choice of 2 desserts: Plated
Angel food cake with berries
Assortecl Cheesecakes

Gingerbread cake with | emon (Cream Sauce -[Jouse made
Stickg T offee Fuc{cling (ake with Caramel Putter Sauce -} Jouse made

OR
]ce Crcam Sundac Ear

Fre—scoopec{ vanilla ice cream in paper cups. A toPPing bar of assorted syrups, wtﬁpped cream, fruit

and crushed toPPings is set up buffet stgle.




ADD ONTO YOUR FACKAGE:

E_xtra Mcat $4.75 per person

F xtra [Hot Side [tem $1.75 per person

[ xtra Salad No.3 $1.75 per person [ xtra Salad No.4 si.25 person
]mPort & Domestic Cheese Flattcr $3.25 per person

chctab‘c Trag $1.50 per person

Housc Coconut Limca&c or Earl Grcg ]ccd Tca ......... $1.75 per person Both $2.25
Assorted Canned Drinks & Bottlccl Water ........... $1.50

5Park|ing Fruit Punch o $1.75 per person

UFGRADLES

Antipasto Salad Add $1.25 per person. Marinated salami, mozzarella cheese, grape tomatoes,
olives and peppers

Marinated Mushroom Sajad Add $.75 per person cht9 marinated mushrooms

and onion in an ofl, vinegar and herb dressing,

Cabbagc Ko"s Addsi.25 per person (hoice of sour cabbage rolls or traditional with rice and
bacon (Add $3.00 per person if it is third additional hot item.)

Alberta Beef: Market Price for Prime Rib

8oz 5triP loin Stcak: $9.00 per person. (51075 per person if additional meat oPtion)
Silverware & Plate Service-Flate 5crapc Fee: 51.25 per person

[f there is access to silverware and dishes at the hall or Proviclec{ rentals, we will use these instead of
our disPosabIes hcgou PreFer. Pasic Plate and cut]erg collection after dinneris finished is included

with this service.

www.nrthfork.ca  info@nrthfork.ca  780-264-1241

2021 PRICING
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