
TWO ENTRÉE BUFFET

MENU

INCLUDES TWO SALADS,  ONE VEGETABLE,  ONE SIDE DISH,

 FRESHLY BAKED DINNER ROLLS WITH BUTTER,  
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C a r v e d  A A A  R o a s t  B a r o n  o f  B e e f /  B o n e l e s s  B r e a s t  o f  C h i c k e n

$ 4 8

F r e s h  A t l a n t i c  S a l m o n / C h e f  C a r v e d  A A A  P r i m e  R i b  B e e f

$ 6 2

C h e f  C a r v e d  A A A  P r i m e  R i b  o f  B e e f / B o n e l e s s  B r e a s t  o f  C h i c k e n

$ 5 9

S u r f  &  T u r f  A c t i o n  S t a t i o n

O p e n  F l a m e ,  C h e f  P r e p a r e d  J u m b o  P r a w n s ,

 S a u t é e d  i n  a  L e m o n - G a r l i c  S a u c e

S l o w  R o a s t e d  B e e f  T e n d e r l o i n  

S e r v e d  w i t h  S a s k a t o o n  B e r r y  D e m i - G l a c e  &  

B é a r n a i s e  S a u c e

M a r k e t  P r i c e

A l l  p r i c e s  a r e  s u b j e c t  s e r v i c e  c h a r g e s  a n d  G S T

4 0 3 - 8 5 5 - 1 0 4 3

i n f o @ g t g c a t e r i n g . c a

w w w . g t g c a t e r i n g . c a



A A A  R o a s t  B a r o n  o f  B e e f

 S e r v e d  w i t h  R i c h  P o r t  G r a v y  &  H o r s e r a d i s h

$ 4 4

A A A  P r i m e  R i b  o f  B e e f  o f  A l b e r t a  B e e f  

S e r v e d  R i c h  P o r t  G r a v y  a n d  H o r s e r a d i s h

$ 5 5

S h e r r i e d  W i l d  M u s h r o o m  C h i c k e n  B r e a s t

$ 4 4

M a r r y  M e  C h i c k e n  B r e a s t

$ 4 5

A p r i c o t  G l a z e d  C h i c k e n  B r e a s t

$ 4 4

F r e s h  A t l a n t i c  S a l m o n  w i t h  L e m o n  D i l l  S a u c e

$ 5 0

G r i l l e d  S k e w e r  T r i o  

 S i r l o i n  S t e a k ,  M a r i n a t e d  C h i c k e n  B r e a s t ,  

L e m o n - G a r l i c  S h r i m p  

$ 4 8
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All prices are subject service charges and GST

403-855-1043

info@gtgcatering.ca

www.gtgcatering.ca



A l l  E n t r e e s  i n c l u d e  t h e  f o l l o w i n g  c h o i c e s :

~ T w o  S a l a d  O p t i o n s ~

F r e s h  T o s s e d  G a r d e n  S a l a d  w i t h  A s s o r t e d  D r e s s i n g s ,

T r a d i t i o n a l  C a e s a r  S a l a d ,

T r i – C o l o r e d  P a s t a  S a l a d  w i t h  F e t a  C h e e s e ,

Q u i n o a  S a l a d  w i t h  C i l a n t r o - L i m e  D r e s s i n g

S u c c u l e n t  S p i n a c h  S a l a d  w i t h  F e t a ,  S u n f l o w e r  S e e d s ,

C r a n b e r r i e s ,  &  S w e e t  O n i o n  V i n a i g r e t t e ,

C u c u m b e r - T o m a t o  w i t h  B a l s a m i c  V i n a i g r e t t e ,

T r a d i t i o n a l  G r e e k  S a l a d

B e e t  a n d  A r u g u l a  S a l a d  w i t h  C a n d i e d  W a l n u t s  a n d  F e t a

~  O n e  V e g e t a b l e  O p t i o n ~

R o a s t e d  M e d i t e r r a n e a n  S t y l e  V e g e t a b l e s ,  

B u t t e r e d  G r e e n  B e a n s ,  R a t a t o u i l l e ,

S w e e t  H o n e y  G l a z e d  C a r r o t s ,

 S t e a m e d  B r o c c o l i  w i t h  L e m o n  B u t t e r

~   O n e  S i d e  D i s h  O p t i o n ~

R o a s t e d  G a r l i c  B a b y  P o t a t o e s ,  W h i p p e d  P o t a t o e s  w i t h

C h i v e s ,  M a s h e d  S w e e t  P o t a t o e s ,  B u t t e r e d  P a s t a  &  P a r s l e y

W h i t e  &  W i l d  R i c e ,  L e m o n  R i c e  P i l a f ,  S e v e n  G r a i n  R i c e

~ F r e s h  D i n n e r  R o l l s  w i t h  B u t t e r ~

BUFFET MENUBUFFET MENU
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403-855-1043

info@gtgcatering.ca
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THEME BUFFET MENU

INCLUDES CHOICE OF SALAD

PASTA  BAR

CHEESE TORTELLINI ,  RIGGATONI,  FARFEL SERVED WITH

MARINARA & ALFREDO SAUCES AND GARLIC BREAD

$36

ADD MARINATED GRILLED CHICKEN BREAST 

$6

 FAJITA BAR

GRILLED CHILI-LIME MARINATED CHICKEN BREAST STRIPS ,

ROASTED PEPPERS AND ONIONS SERVED WITH A WARM

TORTILLA,  SHREDDED CHEDDAR,  SOUR CREAM, HOUSE-

MADE SALSA FRESCA,  AND TORTILLA CHIPS

$38

CHICKEN SOUVLAKI BREAST

ROASTED LEMON-GARLIC CHICKEN BREAST SERVED WITH

OREGANO RICE PILAF,  HOUSE-MADE TZATZIKI  AND NAAN

BREAD

$38

RANCHERS BBQ BEEF

SLOW ROASTED,  THINLY SLICED ALBERTA BEEF IN OUR

SIGNATURE BBQ SAUCE SERVED WITH 

COUNTRY-STYLE POTATO SALAD,

 FRESH BAKED ASSORTED BUNS 

 COLE SLAW &

 HOT HORSERADISH

$34
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www.gtgcatering.ca



~  I c e  C r e a m  S u n d a e  B a r

s e r v e d  w i t h  H o t  F u d g e  S a u c e ,  F r e s h  S t r a w b e r r y

S a u c e ,  W h i p p e d  C r e a m  a n d  A s s o r t e d  T o p p i n g s

$ 6  p e r  p e r s o n

~ A s s o r t e d  P i e  &  I c e  C r e a m  B u f f e t

$ 6  p e r  p e r s o n

~ A s s o r t e d  P e t i t e  T a r t s  &  S q u a r e s

$ 4 . 7 5

~ S p e c i a l t y  C u p c a k e s

$ 4 . 7 5  e a c h

T r i o  O f  M o u s s e s  

 C h o c o l a t e ,  R a s p b e r r y ,  T i r a m i s u ,  

$ 6

P a n a  C o t t a

$ 5 . 5 0

C h e e s e c a k e

$ 6 . 5 0

DESSERT MENUDESSERT MENU

All prices are subject service charges and GST

403-855-1043

info@gtgcatering.ca

www.gtgcatering.ca


	TWO ENTRÉE BUFFET MENU INCLUDES TWO SALADS, ONE VEGETABLE, ONE SIDE DISH,  FRESHLY BAKED DINNER ROLLS WITH BUTTER,
	Carved AAA Roast Baron of Beef/ Boneless Breast of Chicken $48
	Fresh Atlantic Salmon/Chef Carved AAA Prime Rib Beef $62
	Chef Carved AAA Prime Rib of Beef/Boneless Breast of Chicken $59
	Surf & Turf Action Station Open Flame, Chef Prepared Jumbo Prawns,  Sautéed in a Lemon-Garlic Sauce Slow Roasted Beef Tenderloin  Served with Saskatoon Berry Demi-Glace &  Béarnaise Sauce
	Market Price
	AAA Roast Baron of Beef  Served with Rich Port Gravy & Horseradish $44
	AAA Prime Rib of Beef of Alberta Beef  Served Rich Port Gravy and Horseradish $55
	Sherried Wild Mushroom Chicken Breast $44
	Marry Me Chicken Breast $45
	Apricot Glazed Chicken Breast $44
	Fresh Atlantic Salmon with Lemon Dill Sauce $50
	Grilled Skewer Trio   Sirloin Steak, Marinated Chicken Breast,  Lemon-Garlic Shrimp  $48

	All prices are subject service charges and GST 403-855-1043 info@gtgcatering.ca www.gtgcatering.ca
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	$36
	ADD MARINATED GRILLED CHICKEN BREAST
	$6

	FAJITA BAR
	GRILLED CHILI-LIME MARINATED CHICKEN BREAST STRIPS, ROASTED PEPPERS AND ONIONS SERVED WITH A WARM TORTILLA, SHREDDED CHEDDAR, SOUR CREAM, HOUSE-MADE SALSA FRESCA, AND TORTILLA CHIPS
	$38

	CHICKEN SOUVLAKI BREAST
	ROASTED LEMON-GARLIC CHICKEN BREAST SERVED WITH OREGANO RICE PILAF, HOUSE-MADE TZATZIKI AND NAAN BREAD
	$38

	RANCHERS BBQ BEEF
	SLOW ROASTED, THINLY SLICED ALBERTA BEEF IN OUR SIGNATURE BBQ SAUCE SERVED WITH
	COUNTRY-STYLE POTATO SALAD,
	FRESH BAKED ASSORTED BUNS
	COLE SLAW &
	HOT HORSERADISH
	$34
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