
 
Potatoes 

(choose 1) 

Herb Roasted Potatoes 

Buttermilk Mashed Potatoes 

Buttered Baby  Potatoes With Dill 

Au Gratin Potatoes 

 
Entrees 

(choose 2) 

Roasted Young Turkey 
with traditional sage dressing & Gravy 

Carved Prime Rib/Au jus 

Roasted Pork loin   
On a Bed of Braised Red Cabbage 

Breast of Chicken w/Lobster Newburg Sauce 

Premium Catering Services Inc. 
101E Main Street Spruce Grove  Ph:  (780) 906-3934    

Roasted Garlic & Chive Smashed Potatoes 

Mediterranean Herb Roasted Potatoes 

 
 

Salads 
(choose up to 4) 

Caesar Salad 

Mixed Baby Greens 
served with house dressing 

Greek Style Pasta Salad 

Oriental Coleslaw 

Spinach  Salad 

Breast of Chicken w/Lobster Newburg Sauce 

Roasted Pork loin 
served with mushroom dijonaise sauce 

Chicken Breast w/Artichokes and roasted pep-
pers, Tomatoes and Parmigianino    

Crab Stuffed Salmon Fillets on A Bed of 
Spinach, Arugula, Leek Poached in White Wine 

Chicken Souvlaki 

Breast of Chicken w/Basil Cream Sauce 

 

 
Accompanying Dishes 

 
  
 
 

  

Spinach  Salad 
With Poppy Seed Dressing  

Seven Bean Salad 

Creamy Italian Pasta Salad 

Creamy Coleslaw 

Rice & Shrimp Salad 

Italian Sausage & Bow Tie Salad 

Zesty Thai Rice Salad 

Crab & Pasta Salad 
Green Goddess Salad 

 
buns, butter & pickles 

Accompanying Dishes 

Whole Wheat 3 Cheese Perogies Or 

Spinach and Feta Cheese Perogies or 

Potato Gnocchi w/Vodka Sauce or 

Vegetarian Lasagna 
 

Vegetables 
(Choose 1) 

Green Beans Almondine 

Maple Glazed Baby Carrots 

Sweet Peas Forestiere 
buns, butter & pickles 

Black Forest, Strawberry Shortcake, 
Orange Creamsicle,  Or  Assorted 

Squares  
 

Sweet Kernel Corn 

baby Mixed Vegetables 

Traditional Mixed Vegetables  
 

A 15% Gratuity Will Be Added To The Total 
 

 

 
PREMIUM GRAND BUFFET 

All remaining food shall be the property of Premium Catering   


