SAGE

Bistro

AND
WINE LOUNGE

Group Menus 2024

Prices do not include 5% GST and 18% Gratuitg. These menus are a starting

Point 1Cor your menu selection. Please Feel free to mix and match digerent menus items to your
liking. Once you have decided on your menu items a Price can be quoted.
Prices subject to change at any time.
Please note: Final gucst counts ancl main course counts are due no latcr than |52 days Prior to
the event. The final guest count that you confirm is what will be chargccl for on the final bill

rcgarc”css O‘F lCSS gUCStS in attcnclancc.

3 Course Junipcr Menu $54

House Greens

Balsamic vinaigret’ce +tomato +

PCPPers + cucumber

Roasted Alberta Pork Loin

Roasted aPPlC’ leck & sage cream sauce +

Rice Pilamc + market vegetab]es

OR
Albcrta Beef StroganomCF

Button mushrooms + cornichon + onions +
Veal demi sauce + sour cream +

PaPParde”c noodles

Callebaut Chocolate Mousse

Macerated seasonal fruit + vanilla whip



3 Course Moraine Menu $66

SouPc du Jour

OR
House greens

Balsamic vinaigrette +tomato +

PePPers + cucumber

Atlantic salmon fillet

Pine nut Pcs’co cream sauce +

Orzo Pasta + market vegetablcs

OR
Free-run chicken breast supreme

MOFC] mushroom cream sauce + Fingcr]ing POtatOCS +

market vegetablcs

OR
60z. Grilled Alberta Sirloin steak (MR or MW)
Maitre d’Hotel butter + roasted garlic Yukon Gold mash +

market vegetablcs

Lemon tartclcttc

Raspbcrr9~lime sorbetto + vanilla w|'1i[:> + chocolate crumble



5 Course Spray Lakes Menu $66

Caesar salacl

Garlic~herb croutons + Parmesan +

Creamg garliolemon dressing + lemon

OR
Panko crumbed arancini risotto balls

Basil + tomato + Pine nuts +

Parmesan + simple tomato sauce

icelandic Cod fillet

Saffron-lobster sauce + roasted Fingerling Potatoes +

market vegetablcs

OR

Garlic & rosemary lamb tenderloin
lamb demi~g|ace + roasted garlic Yukon Gold mash +

market vegetablcs

OR
Free-Run Chicken Breast SuPrcmc

MOFC] mushroom cream sauce + Finger]ing POtatOCS +

market vegetablcs

Wine & star anise Poachccl pears

Vanilla bean gelato + honcgcomb toffee + sea salt



3 Course Laclg MacDonald Menu $77

SouPc du Jour

OR
House greens

Balsamic vinaigrette +tomato +

PePPers + cucumber

Steelhead trout fillet

Lemon~capcr bUCYTC blanc + roastecl Fingerling POtatOSS +

market vegetablcs

OR
Free-Run chicken breast supreme

MOI‘CI mushroom cream Sauce + Fingerling POtatOCS +

market vegetablcs

OR
Roasted Alberta beef tenderloin

Béarnaise sauce + roasted garlic Yukon Gold mash +

market vegetablcs

Coupé tiramisu
p

Espresso soakccl lacl Fll’] crs + cognac + mascarpone
P Yy hng & P



4 Course Assiniboine Menu $89

Crab & seafood calcc

Citrus-chive aioli + balsamic reduction +

Local greens + bell peppers

OR
Moroccan |amb mcatba“s

Cucumber + tzatziki sauce + spinach

Caesar salacl

Garlic~herb croutons + Parmesan +

Creamg garliolemon dressing + lemon

Seafood bouillabaisse

Seasonal seafood & shellfish + saffron-tomato broth +

Fennel + Pernod + Finger]ing Potatoes +

OR
Roasted Alberta beef tenderloin

Béarnaise sauce + roasted garlic Yukon Gold mash +

market vegetablcs

Flourless chocolatc Fuclgc ca‘cc

Kahlua ganache +vanilla whip + fruit

Vegetarian additions to any menu + $3

Organic mushroom risotto

wild organic mushrooms + green peas +

cherrg tomato + Parmesan



