(CHOOSE YOUR LEAD

Crilled Alberta Beef Burger BAR
$14.95 per person

Crilled Chicken Burger BAR
$16.95 per person

[talian or Spolumbos Chlckgp and Apple Sousoge
ona bdgl:)@tte
$15.95 per person

% |
Alberta Beef on a Bu’n

simmered with in house BB@%SGUCG onad
$17.95 per per ni#

Carved AA Alberta Striploin

with Demi Glaze
$36.95 per person

PICK A SIDE

each meal includes 2 sides, additional sides can be added for
$5.00 per person

Smoke Flavor Baked Beans
Creamed Corn
Ricotta Pasta Salad
Pineapple Coleslaw
Garden Salad
Classic Baked Potato
Corn on the Cob (add $2.50)
Potato Salad (add $150)
Caesar Salad (add $150)
Mac and Cheese (add$2.00)

A Certain Flair also offers bar

A\

SWEETS

Cinnamon Sugar Snacks
$250 per person

Fresh Baked Cookies
$250 per person

Assorted Pies
$3.95 per Slice

Pecan Tarts
$4.95 per Person

Selection of Bite Sized

Desserts
$3.95 per person

DRINKS

Assorted Pop
Assorted Juice
Bottled Water

Phil and Sebastien's Roast

Coffee

Assorted Tea
$2.00 Per Person

services!

ﬁf’

Prices are based on events with over 300 guests.
Please contact your Flair Catering specialist for a quote. We cater to all size events!
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y Mini Corn Dogs Q y Bacon Tartlets Q
i with gourmet mustard selection N ™ with Baked beans ™
Brie and Mango Quesadilla Vegetarian Spring Rolls

with guacamole, pineapple salsa and sour cream with a sweet chili sauce

Bison on a Bun Grits and Green

with housemade BBQ Sauce on a slider bun in a champagne flute

Chili Con Queso

with crispy tortilla chips

Pulled pork

with homemade BBQ sauce on a mini brioche bun

Fiery Jerk Chicken Skewers Pineapple Chorizo Skewers

Creole Meatballs

Mini Chicken and waffles Bty tormato souce

with apple cider and molasses syrup

Spanish Beef skewers
St Louis Spare Ribs 3

Fried Mac and Cheese Lollipops
Blackened Scallops

with a pepper salsa ’ '
Slider selection

Chicken with applewood smoked bacon

Buffalo Wings Alberta beef with bleu cheese whisky sauce
-\ with buttermilk ranch ﬁ— -\ Salmon with lemon dill cream sauce ﬁr
1 1 1 1
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/ Smoked Cilantro and Tomato Bruschetta \

with fresh baguette rounds

Tortllla Cones
with baja baby shrimp or avacado chicken

Tri Color Tortilla Chips

with black bean salsa, sour cream and guacamole

Antipasto Platter
with a selection of meat, cheese and olives

“ Assorted Mexican Pinwheels ﬁ

Our appetizers are the great start to a meal or can be combined to create a full cocktail style menu.
Appetizer menu pricing is based on the event requirements such as event style, duration, time of day, guest count.
Call our staff today for a custom designed menu and guote.



