
Appetizer (Choose two)
Panko Breaded Baked Brie with Cherry Compote
	Vegetarian Salad Rolls with Peanut Sauce
	Prosciutto Wrapped Figs in Balsamic Reduction
	Cajun Crab Cakes with Garlic Lemon Aioli
	Smoked Salmon Stuffed with Avocado Salsa

Starter (Choose one)
	Festive Green Salad with Raspberry Vinaigrette
	Roasted Tomato and Basil Bisque
	Caramelized Onion, Goat Cheese Crépe  
	Sweet Potato Soup with Nutmeg Foam
	Tuxedo Orzo Salad with Mango Vinaigrette

Thank you for your interest in McKenzie Meadows Golf Club
for your Christmas catering needs.  

	 During the holiday season the clubhouse is available for parties and corporate events with groups from 30 to 50 people.         

Our personal chef services are also available for off-site events.

	 We can customize a menu for your function that suits individual requirements. From budget and food preferences to special 

dietary needs and wine selection, you can rely on our professional staff to make your event one to remember.

Please contact Paul McGowan, Food & Beverage Manager at 403.257.3734
or restmanager@mckenziemeadows.com

2009 Clubhouse Four-Course Plated Dinner Menu

Entrée (Choose one)

	 Alberta Prime Rib with Yorkshire Pudding	 $32.49  per person
	 Five Peppercorn-Crusted Beef Tenderloin	 $38.49  per person
	 Roast Turkey with Traditional Wild Rice and Sun Dried Cranberry Stuffing	 $24.99  per person                 
	 Capocolli and Chevré Stuffed Chicken Supreme 	 $28.49  per person
	 Grilled Atlantic Salmon with Puttanesca Sauce	 $28.49  per person 

Starch (Choose one)	 Vegetable (Choose one)	 Dessert (Choose one)	
Pear William Potato	 Chef’s Choice of Seasonal Vegetables	 Espresso and Vanilla Bean Crème Brulée
Parmesan and Garlic Whipped Potatoes	 Brussels Sprouts with Cheese Sauce	 Death By Chocolate/Chef’s Selection
Provençal Herbed Château Potatoes           	 Bâton of Root Vegetables	 New York Cheesecake with Fresh Berries
Rice Pilaf or Wild Mushroom Risotto           	 Grilled Baby Vegetables	 Baked Apple Tartine with Bailey’s Ice Cream

  All entrées include a selection of bakery fresh buns and bread; coffee and tea

Please note that GST and 15% gratuity will be added to the prices above


