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September 2008  

Backyard BBQ  

Minimum 50 guests  

(smaller group pricing is available)  

Salads: 
(choose 2) 

Our Special Tossed Salad 

with Mixed Greens; 

 loaded with raw veggies and 

served with 3 dressing choices  

  

Traditional Caesar salad; 

 garnished with mushrooms,  

bacon bits, croutons and Caesar 

dressing  

Creamy Broccoli Coleslaw  

Homestyle Cabbage Coleslaw  

New Potato salad  

Tabouli 

Tri Coloured Fussili Pasta 

salad; 

 with broccoli and cauliflower 

florets  

Raw vegetable platter with 

Creamy dip 

Entrees:   

Slow cooked bbq Alberta Roast 

Beef on Kaiser Buns - $14.50  

BBQ Schnieders All Beef 

Smokies on French Rolls - 

$12.00 

1/4 lb Beef Burgers with all the 

trimmings - $12.50 
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Chicken Breast Burgers with all 

the trimmings - $13.00 

BBQ  Chicken  (3 pc. Each) - 

$15.00  

BBQ Alberta Roast Beef with 

Herb and Spice rub, carved at 

site - $18.00  

T-Bone steak – market price 

Rib Eye Steaks – market price 

Prime Rib Roast Au Jus - 

$30.00  

Salmon Steaks with Dilled 

Butter - $24.00  

Kebabs - Chicken or Beef – 

with veggies - $18.00  

BBQ Beef Carvery and 

Chicken Combo - $23.00  

BBQ Beef & Danish Baby 

Back Ribs - $30.00  

BBQ Alberta Beef Carvery  

& Salmon Filets with Dilled 

Butter - $29.00  

BBQ Chicken & Danish Baby 

Back Ribs - $28.00   

Sides included with all 

entrees:  

Baked Beans  

Baked Potato with Sour cream  

Buns and butter  

Condiments appropriate to each 

selection.  

Coffee & Tea or Cold Iced 

Tea 

  This menu provides all 

disposable plates, cutlery and 

napkins. 

Service and cooking staff are 

not included in pricing. 

 We can provide you with rentals of 

china, cutlery, linens, tables, chairs and 

tents. Just ask! 

 


