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Catering menu

403 North Railway Street SE, Medicine Hat, Alberta T1A 2Z3

Thoughtful food for meetings, celebrations and celebrations of life.

Chef Sourav Saha participated in Food Network’s Fire Masters in 2023. Bring his passion for flavour and hospitality to

your next gathering with Rosewood Bistro catering.

Sandwich reception package

Assorted sandwiches e One sandwich per person
Pickle and olive platter e Assorted dessert squares

$15 / person

A simple, welcoming option for funeral receptions, celebrations of life, office meetings and community gatherings.

Vegetarian sandwiches available on request.

Breakfast

Classic continental — muffins, Danish, yogurt berry parfait, butter, preserves, coffee and tea
Omelette sandwich — vegetables, ham and cheese or vegetarian, on an English muffin

Gourmet omelette sandwich — spinach and feta; mushroom and asparagus; roasted
pepper, pesto and parmesan; or bacon, tomato and cheddar

Rosewood classic — scrambled eggs, bacon, sausage, home fries and English muffins

French toast breakfast — cinnamon French toast, scrambled eggs, bacon, sausage and
syrup

Breakfast extras: Yogurt and berry parfait $9.50 o Fruit cup $11 e Fresh fruit platter $13 per person.

All menu prices are before 5% GST and 15% gratuity.

$17 / person
$17 / person
$19 / person

$20 / person
$22 / person
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Sandwiches and hot lunches

Artisan sandwiches

Assorted sandwich platter — ham and cheese, roast beef with horseradish aioli, smoked
turkey with mango chutney, tuna wraps, egg salad croissants and vegetarian sandwiches

Deluxe sandwich platter — ham and brie, turkey and caramelized onion, shrimp and mango
relish, grilled vegetable wraps and Italian salami

Assorted wraps — roast beef, grilled chicken, turkey, salmon and capers, or shrimp

$17 / person

$22 / person

$22 / person

Artisan platter portions: 1% sandwiches or equivalent per person. The $15 reception package includes one sandwich

per person.
All sandwich platters and assorted wraps are accompanied by pickles and olives.

Add soup OR salad and dessert for an extra $9 per person.

Hot lunches

Pasta primavera — penne, roasted vegetables, tomato herb sauce, garlic bread and Caesar
salad; grilled chicken available on request

Chicken souvlaki — chicken and vegetable skewers, Greek salad, tzatziki, naan and basmati
rice

Traditional lasagna — beef or roasted vegetable, garlic bread and Caesar salad

Butter chicken — creamy tomato curry, basmati rice and naan

Asian stir fry — chicken, beef or shrimp, vegetables and rice

BBQ beef on a bun — kaiser bun, baked beans and Caesar salad

Make it a full meal: Add daily soup OR salad and an assorted dessert tray for $11 per person.

Salad additions

$27 / person

$29 / person

$28 / person
$29 / person
$29 / person
$28 / person

Mediterranean pasta $6 e Artisan tossed $7 e Caprese $8 e Picnic potato $8 e Greek $9 e Traditional Caesar $9 e

Quinoa $9 e Couscous $9
Prices per person.

All menu prices are before 5% GST and 15% gratuity.
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Dinner buffets and platters
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Dinner buffets

Grilled chicken breast with white wine and parmesan cream sauce
Slow roasted Alberta beef

Oven roasted Atlantic salmon with caper herb sauce

AAA roast prime rib with au jus and Yorkshire puddings

AAA roast Alberta beef tenderloin with au jus

Traditional turkey dinner with stuffing and cranberry compote

$37 / person

$42 / person
$42 / person
$61 / person
$67 / person
$39 / person

Every dinner buffet includes dinner rolls, chef’s choice salad, Caesar salad or tossed greens, your choice of mashed

potatoes, roasted red potatoes or rice pilaf, and seasonal vegetables. Dessert: cheesecake with berry coulis, sticky

toffee pudding or assorted dessert squares.

Premium buffet: Choose two entrées and add $12 per person to the higher entrée price. Ask about plated dinner

options.

Sharing platters

Each platter serves 8-10 guests. Prices per platter.
Smoked salmon — cream cheese, capers, red onion and bagels
Premier cheese — cheddar, Gouda, marble and brie with crackers
Charcuterie — cheeses, meats, olives, preserves and crackers
Deli meat tray — ham, turkey, salami, beef, cheese, rolls and pickles
Mediterranean — falafel, hummus, tabouli, babaganoush, chicken skewers, tzatziki and pita
Grilled seasonal vegetables with balsamic and herbs
Pickles and olives
Fresh vegetable crudités with ranch dip

Breads and spreads — rolls, flatbreads and assorted butters

All menu prices are before 5% GST and 15% gratuity.

$92
$92
$132
$97
$147
$77
$57
$57
$47



4.‘}.;.

)2
.-""‘

Rosewood Bistro
faesls * ool + eofectic

Finishing touches and booking

Appetizers

A focused selection for easy entertaining. Prices per dozen.
Vegetable spring rolls with sweet chili sauce
Spanakopita
Chicken satay with peanut and sweet soy dip
Gourmet deli sliders
Mini vegetarian samosas with mango chutney

Cocktail meatballs with honey garlic or madras curry sauce

Dessert platters

Each platter serves 8-10 guests. Prices per platter.
Assorted dessert tray — squares, tarts, pastries and gourmet cookies
French pastries — mini pastries, petit fours and éclairs

Fresh fruit platter — melon, tropical fruit, grapes and berries

Beverages

Coffee and assorted teas with cream and sugar

Bottled water, assorted juices and soft drinks

Planning your event

$38
$38
$57
$57
$37
$50

$61
$97
$112

$3.50 / person
$6 / person

Please give us at least 3-4 working days’ notice for sandwich and funeral reception catering. For larger buffets, please

book at least two weeks ahead. Final guest numbers are due at least three days before your event and establish the

minimum billing count.

Tell us about dietary requirements and allergies when booking. Delivery, setup, room rental and licensed beverage

service can be quoted separately. Deposits, payment and cancellation terms will be confirmed in your event

agreement.

All prices are subject to 5% GST and 15% gratuity. Menu choices and availability are confirmed at booking.

Contact Rosewood Bistro

403-580-4731 | 587-253-8712 | rosewoodbistro2021@gmail.com
403 North Railway Street SE, Medicine Hat, Alberta T1A 273
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