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[ )
Reception
Minimum 3 cozen of ecch

Cold Selections

Vegetarian Maki Roll Avoccoso Recy Pepoer, Cucumiber | Sweel Sov & Spy Moy (OF DF Vi $32

Mini Alberta Beef Tostada Piceo og S, Cucnitre, Tor o (0F OF) $28

Devilled Eggs Griledd Snistiia Pepps Avooads, Toosted Sesorms Sqed (G OF V] $28 .
Red wine Poached Pear Srroked Die Cheese Bosermony Dioney (GF V) $26 / 2 \
Stuffed Peppadew Peppers Gorni & Harhy Whipoed Felg (G 4 $28

Pineapple Brulée Corame, Srooked Sat (Cr v $24

Olive Caprese Skewer Coooonon, Croee lomote, sunchned Give, Reduced Cosormie, Frash Bosn{0F Y) $26

Smoked Salmon Mousse Pickied Onicn, Crisey Poloio (OF) $26 ; —
Spicy Tuna Poke Cucambier, Avecoran, Cospy Rice Porer (De) $30 e
Shrimp Salad Rolls ! Foachizc Shnrngy Thon Bose, Tice Noooies, Leflucs, Peonat Dippaing Soucs JCHR OIS $30

Curated Catering requires a mirmmum of 3 business days notice for any orders or order changes.

Curated Catering reserves the right to adjust prices to reflect the current market conditions. Prices do nat include 18% service charge or 5% GST.




[ )
Reception
Minimum 3 cozen of ecch

Hot Selections

Togarashi Prawn Tempura Sricceic Al OF $28
Crispy Cauliflower Tempura Soiced Yoguit Din O W 526
Warm Smoked Chipotle Queso Tater Tot Skewver $27
Crispy Pork & Kimchi Dumplings Sesoime 5oy Cices, Grean Qoo $26
Griled Lamb Merguez Kebab Harisso, Sencecd Yoguit GF $29
Gochujang Chicken Skewers Cloicx & VWhie Sesorme Seecs GF DF $29
Hand Made Sweet Potato & Black Bean Empanadas Seokeo Gogrc MAacn Or DR Y $26
Mini Wild Mushroom Guiches Triifle Al vV $25
Sylvan Star Gouda Stuffed Meatballs Srrokedd Cropes Tomoto Cormepote Skeweer O $27
Spinach and Feta Spanakopita Tooatsw Soce W $25
Pulled Pork Arancini Coronng: GRG Souce $27

Curated Catering requires a minimum of 3 business days notice For any orders or order changes.

Curated Catering reserves the right to adjust prices to reflect the current market conditions. Prices do nat include 18% service charge or 5




Plated Dinner

Soup or Salad — Choose one

Salad Selection
o Artisan Greens Confi Orose T, Mickied rocish, Bine Unesse

Toostad Sunfiovwer Seecls, Sroked Soric ond Red Pepoer Dressing GF Y

*  Caesar Salad Torm Rormanse |Heorns, Fancella o Crowiaons, Sy
Porrrmason COeso Oressing

o Beet Trio Gools Cheese, Aruguic Shoved Fennen reserven Lemon
Vinoigre!lts G b

* Roasted Herrloom Carrots Chopeo Eog, Crasned Pstachio, Spinoah,

e o i g
Sage Oressing OF DR Y

Soup Selection
* Lemongrass Cocenut Carrot Curried Yogurt GF WV
* Butternut Squash and Pear Nutmeg Cream GF

*  Roast Tomate Bisque Whipped Feta GF WV

o 7 Bean and Tomato fresh Herbs GF DR Y

All Plated Dinners are o Minimum of 3 Courses
Served with Freshly Baked Bread Rolls

Accompanied by Freshly Brewed Fair Trade Coffee, Assorted

Teas

Includes choice of soup or salad {choose one) and a dessert

Add $8 to have soup & salad (4 courses)

Entréees — Choose one

* Lemongrass Crusted Salmon 4%
Crecrny fee Pilal, Sontesd Con Loy, Cilros Soy Brotacn
e Grilled Striploin $h1

Hioney oosieo Brosseis Soroals, Foloto Crogusiles, Wik

reALshr o Jus

o Za'atar Spiced Chicken Breast
347

Swegel Pepners, Vero Poenla, Onve Jog GF

e Earl Grey Poached Pear, Seared Halloumi $43

Crsery Potailoss, Brocoonn, Lermar Pesla W

Curated Catering requires a mirmmum of 3 business days notice for any orders or order changes.

Curated Catering reserves the right to adjust prices to reflect the current market conditions. Prices do nat include 18% service charge or 5% GST.

Desserts — Choose one

¢ Pina Colada Mousse Cake
o Chocolate Cake Red Wine Poached Paar and Chantilly
o Caramelized Banana Cheesecake

* Earl Grey Créme Brulee Vanilio Short Bread Cookie

3 Course's Children Menu

(310 O yearsold) 325
» First Course

Frash Assorted Veggres ranch din GF W
* Second Course — Cheose Gne

Cheesy Mac & Chaese V

OR

Crispy Chicken Fingar & Fries plum sauce and ketchup
* Third Course

Chet's Choice Kids Dassart




S50 Per Guest | Mimmum of 20 Guests
Served with Freshly Baked Bread Rolls

[ ]
B u ffet D I n n e rS Accompaniad by Freshly Brewed Far-Trade Coffee, Assorted Teas

Allltems Listed are Included.

Cold Selection

« Artisan greens Pickled Corrot, Shaved Beets, Cucumbers, Manchego, Toastad Sunflower Seads, Roasted Red Pepper Dressing GF V
*  Caesar Salad Torn Romaine Hearts, Pancetta, Garde Croutons, Spicy Parmesan Caesar Dressing

*  Canadian & Imporled Cheese Board o Blend of Agad Mild & Soft Cheeses, Fig Confilure & Honey W

*  Charcuterie Board Assartment of Local & imported Cured Salamis’, Sausages, House Smaoked Mears, Grainy Mustard & Smoked Tomato Relish, Pickied Yegetables

Hot Selection

*  Seared Chicken Breast Preserved Lemon and Pink Pepreercorn Jus GF DF

e Herb Gnocchi Butlernul Squash and Brown Butter Cream Sauce, Shaved Parmeasan v
*  Roasted Salmon Arguicy Pesto, Kotameato Civves, Ponped Capers O De

* Trio Color Roasted Potate Fresh Herbs GF DF W

* Roast Seasonal Vegetables Chimichurn GF DF W

Dessert

*  Blueberry Lavender Panna Cotta GF
*  Dark Chocolate Cherry Tarts

*  Lemon Cheesecake Verrine

e Salted Caramel and White Chocolate Mousse Cake




S0 Per Guest | Minimum of 20 Guests ‘ )

2 Served with Freshly Baked Bread Rolls
u et I n n e rS Accompaniad by Freshly Brewed Farr-Trade Coffee, Assorted Teas

All ltems Listed are Included

Cold Selection

*  Spinach and Arugula Salad Shaved Tri Color Carrot, Pickled Radish, Cherry Tomato, Halouni Croutons, Candied Walnuts, Spicy Honey Dressing GF Y
» Caesar Salad Torn Romaine Hearts, Pancetta, Garlic Croutons, Spicy Parmesan Caesar dressing

*  Canadian & Imporled Cheese Board o Blend of Agad Mild & Soft Cheaesas, rig Confiture & Honey W

*  Charcuterie Board Assortment of Local & imported Cured Salamis|, Sausages, House Smoked Meats, Grainy Mustard & Smoked Tomato Relish, Rickied Vegetables

Hot Selection

*  Seared Chicken Breast Preserved Lemon and Pink Pepreercorn Jus GF DF

*  Smoked and Braised Beef Shorl Rib Red Wine reduction

*  Herb Gnocchi Butternut Sguash and Brown Butter Cream Sauce, Shaved Parmeasan
*  Chive and Parmesan Whipped Potato Fresh Chives V

* Roast Seasonal Vegetables Chimichurn GF DF W

Dessert
*  Bluebernry Lavender Panna Cotta GF
e Dark Chocolate Cherry Tarts

*  Lemon Cheesecake Yerrine

e Salted Caramel and White Chocolate Mousse Cake




Buffet
Additions

Minimum of 20 guests

Carving Station Buffet Enhancement

TCanving Stations, Forderod, wallmaleh tho number of guaats arending iho ovont™

3

Striploin S1& [Per [Person

o llerh Crusled Striplomn of Carved Alberta Beel Nodoron das ustoreds ricrssonst & Piowies

Turkey S1Z Per Person

o In-llouse Smoked Turkey Breasl rierky Grerey, Sweeael 4 Sour Cronderias

Frime Rib 519 Per Person

*  Prime Rib of Alberta Beef Horseracish Crearn, Rosemary Jus

Curated Catering requires a mirmmum of 3 business days notice for any orders or order changes.

Curated Catering reserves the right to adjust prices to reflect the current market conditions. Prices do nat include 18% service charge or 5% GST.




Chef
Attended

Minimum of 5O guests

Attended Reception or Buffet Enhancement

TOhel Altendoed Fordorcd, wail maeteh Iho nurmbcy of guosts atlondingg thoe ovent™

Korean Striplcin 515 Per Person
*  Korean Chill Roasted Striplein of Carved Prime Alberta Beef {GF)

*  Kimchi, Sriracha Aicli, Pickled Vegetables, Steam Buns

Smoked BEQ Brisket 515 Per Person

*  Sweet Peppercorn BBQ Crust, Alabama White BBQ Sauce, Green Onion & Jalapenoe Cornbread

Pad Thai Staticn 515-17 Per Person
*  PadThai - Beef Baby Prowns, Tamarind Sguce, Rice Noodles (GF) 817 Per Person
*  Vegetarian - Stir-Fried Vegetable Pad Thai, Rice Noodles, Coconut Ponang Sauce (GF, DF, V) 315 Per Person

RIsotto Station 517 - [Per Person
*  Wild Mushroom Porcini Risotto — Roasted Garlic, Parmesaon (GF, V)
Risotto Staticen Protein Option: [additional charges apply)

*Profein optians, if orderad, will match the number of guests attending the event”

*  Lemon Garlic Shrimp $6 Per Persan
e ltalian Sausage s4 Per Person
* Braised Beef Short Rib $6 Per Persan
* HerbPork Loin $5 Per Persan

Curated Catering requires a mirmmum of 3 business days notice for any orders or order changes.

Curated Catering reserves the right to adjust prices to reflect the current market conditions. Prices do nat include 18% service charge or 5% GST.




 Late Night

House Made Flatbreads

fone flatbread serves approximately 4 people|

Arugula Pistachio Pesto Shitake Mushroam, Caramelized Onion, Goal Chease
W

Copicola Ham Srmoked Tomato Relish, Kalarmaorta Clives, Sylvan Star Gouco
Spicy Braised Beef Tomato Salsa, Avocado Puree, Queso Fresco

Pulled Pork Garlic Cream, Picklad Golden Beet, Smaked Bive Cheese

$18 Per Person | Minimum Of 320 Guests

Market Station

Crostini's, Sea Salt Bread Sticks, Assorted Sliced Baguette & Crackers

Fine Imported & Local Cheeses, Confiture & Dried Fruit v

Hotel Arts Charcuterie Board

Assorted Local & Imported Dried & Cured Meats, Pates & Sausage, Selection
of House Made Pickled Vegetables, Grainy & Fine Brassica Mustard

Grilled Yegetable Platter

Shitake Mushrooms, Artichokes, Golden Beets, Asparagus & Peppers

$24 Per Person | Minimum of 30 Guests

Curry Bowl
Indiviclual Take Out Boxes, Basmati Rice, Butter Chicken, Beaf Rogan Josh,

Chickped Masala

$14 Per Person | Minimum Of 30 Guests

Bulld Your Own Pautine

Incdividual Talkke Out Boxes, Home-5tyle Fries, Montreal Cheese Curds, Groy,
Assorted Toppings

Chaice of one: Pulled Pork, Butter Chicken OR Braised Beef

$12 Per Person | Minimum Of 30 Guests

HeitRs e R e RITn

e Spiced Chicken Breost, Soicy Beef and Corn & Black Bean Stewy WV

*  Hard Corn Taco Shells and Soft Flour Tartillas

*  Condiments Include: Sour Cream, Guocamole, Roasted Vegetable Salsa,
Monetory Jock Cheese, Fresh Tomato, Red Onion

*  Based on 3 Pieces Per Person.

315 Per Person | Minimum Of 25 Guests
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Beverage
Service

Premium Bar — Highballs (1 oz)

o Gin| Bombxery Sopxphire

o Vodka | Skyy

o Rye Whiskey | Forty Cresk

Rurn | Bocardi Superiar, Bacardi Black and Bocardi Spiced
Scotch Ballanting's

Craft Beer ot g lnoal oren selecl arsl

Willage Blonde Ale

» MVillage Blacksmith

*  Fahr Kolsch-ish

» Last Best PA

o Fernie Brewing "Whal the Huck” Huckleberry Wheat Basr

Cider & Cooler
*  BigRock Creek Cider, Twisted Teos, Bacardi Breezer

Specialty Premium Zero Proof Selections
*  Rotating Selections of Non-Alcoholic Beer

*  Crofted Specialty Non-Alcoholic wines, spirits and batched beverages

Pop/Juice

Cocktrails thes & ners

o custom crafted cocktails to fit vour theme, please spealk to yvour event specialist to start the process

Beverages avdilable upon reguest
o MNon-glecoholic punch (serves 25 guests)

*  Liguor/Champaogne punch [serves 25 guests)

Host
$8.00

$800

$800

SMP

5400

$MP

$75.00

Cash
$850

$850

$850

SMP

$450

SMP

| 25 Glasses

$175.00 |25 Glasses

2,

11



Wine
Palette

Wedding Wines (Pairs) Bottle

Missic Hil Wi-os, Canade
e Our Story Charming White 545
o Our Story Cabernet Merlot 345

Bogooas Concpy Wnos, Spain

o Gonodero Verdejo S5
o Ganadera Garnacho S
[ cazais . oreaa Winos, LISA

e Cabernet Sauvignon 555
o Chardonnory 55
Sporkling

o Benvolic Brut, Prosecco, ltaly 555
e Berjomin Bricdge NV Sparkling, Nova Sceatia, Canada $9O

Host

510
510

S
S

510

51050
51050

5150
S50

51250
51250

SEEE)

AliHos! ona Cash Bars nciude bartender, giasswore, and oporopriate mix (pop, juce & garmisn) 4 bartenaing fee of $30.00 per hour (mumimur of three hours) vl apoply

to ol cars wilh @ net revenue cf iess thon 350000 Host prices do nol inciude appilicanls ioxes ar gratuly. One car per 100 guests Al bars over 1C0 gues!s wall howve

drinic hicketl sellers. Ticke: seliers can accept cash, debit, and malar creat cards,

Tne hatel reserves the right o refuse or lermnale ine service of alcchoic beverages al iy el the servics iz not in accordonce with Ing reguiations of the AGLT




Deposit Schedule & Additional Fees @

o nitial Z8% deposit required at the time of signing based on the estimate your Curated Catering event contact provided.
o Additional 5O% deposit reguired al least ona (1l month before the official event date based an the eslimate provided by your Curaled Catering event contact.
*  Remaining balance: reguired two (2] business days before the event date.

T Deposits maoy be applied iowards less and/or charqass: dus (6 cancalahon o mnimums

Additional f ees:

o Block linen far guest tables: $& per inen

o If vouneed extra personnel for your event, kindly inform us, Additional staff caon be provided at g mimimum of 3 hours for a rate of $3C per hour,
o Cake cutting: $5 per person fincludes cuting, pigtisnng, plotes and cutlsry)

Taxes and Gratuities: Al food prices quoted are subject to applicable federal and provincial taxes unless otherwise stated. An eighteen percent (18%; service charge s applied to all Food and

beverage ond five percent (5%) GST is appleable.

Statutory Holidays: A fifteen percent (15%) surcharge will apply to all food and beverage on all Canadian statutory holidays.




General Information

Menu Selections:

In order to ensure availability, we request that your menu selecticns are canfirmed with
your Event Manager no later than two weeks prior to your event. Please advise your
Event Manager of any special dietary reguirements as soon as passible prior to the event.
Charges may apply for dietary substitutions made on the day of the event. A $10.00 per
person surcharge is applicable when offering a menu consisting of two entree selections
{excludes vegetarian options). Final entree count is due no later than nocn 3 business days
prior to the event date.

Allergens and Dietary Restrictions:

Dielaary Restrictions can be accommodated, and menu adjusiments are availakle upzon
request Arrangemernts should be made in advance wilh your Event bManager.

GF = Gluten Free

DF = Duairy Free

V= Vegetarian {* Vegetarian Dishes may not be Vegan, Please confirm with your Event

hanager)

@)

Guaranteed Number:

* For dllmeal functions, the guaranteed number attending must be communicated
to your Curated Catering event contact na later thaon 3 business days prior te the
function date, atherwise, charges will be based on the number originally booked,

Contact Us:

For more iInformation please contact:

*  SAlTevents@®hotelarts.ca {in the subject line please use SAIT: _______ ‘format)
* 4032105774
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