WEDDING BUFFET DINNER MENU
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Affordably Elegant Wedding Catering

buffet dinner $3950

Everything you need to create the perfect
budget-friendly wedding dinner buffet

Catering is one of the biggest factors when planning a
wedding, and it can also be one of the biggest expenses.
With a skilled caterer, it is possible to serve a memorable,
high quality meal that fits your budget. Cravings Catering
has expertly curated exceptional menu options to elevate
your reception dinner. Our new buffet menu features
gourmet selections that will delight your guests, but not
break your budget. Contact us today to discuss creating
the perfect dinner buffet for your wedding day.

CRAVINGS CATERING BUFFET PACKAGE INCLUDES:

« choice of entrée « sides: vegetables and starch
« 2 salads « decadent dessert
« fresh buns and butter « coffee, tea and ice water

« china, cutlery, linen napkins -« setup

A surcharge will apply for events under 40 guests at a cost
of $140. An 18% service and setup charge & GST will apply in
addition to a $30/hour charge for all service staff.

catering@cravingsmarketrestaurant.com | 403.305.7701
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CHOOSE 1

ROAST BEEF
Certified Angus served in a red wine sauce

CANADIAN STRIPLOIN | upgrade $5.50
Served with au jus

HONEY GLAZED BAKED HAM
Served with a maple apple mustard glaze

BREADED CHICKEN PARMIGIANA
Served with a roasted Italian tomato sauce

CHICKEN BREAST | upgrade $2.50
Served with a roasted red pepper sauce

ROASTED WHOLE TURKEY BREAST
With giblet gravy, stuffing, cranberry sauce

FILET OF SALMON | upgrade $5.50
Served with a maple glaze

MUSHROOM GNOCCHI (VEG)
Served in creamy garlic parmesan sauce

*Additional entrée, add $9.95 per person.
Other menu items available upon request

STARCH | CHOOSE 1

ROASTED GARLIC WHIPPED POTATOES
BABY ROASTED POTATOES

LONG GRAIN RICE

BUTTERED PENNE

VEGETABLES | CHOOSE 1
BOUQUET OF VEGETABLES
ROASTED ROOT VEGETABLES

*Additional starch or vegetable add $3.00
per person

salad bar

create your own dinner buffet | $39.50 per person

dessert

CHOOSE 2

YOUNG MIXED GREENS
Fresh field mix, choice of two dressings:
raspberry or Swiss dressing

SPINACH
Toasted almonds, mushrooms, mandarin
oranges, strawberries, Swiss yogurt dressing

CLASSIC CAESAR
Hearts or romaine, garlic croutons, shaved
parmesan, Caesar dressing

TUSCAN PASTA
Roasted vegetables, extra virgin olive oil,
fresh basil, and balsamic vinegar

GREEK | upgrade $2.00
Cucumbers, tomatoes, peppers, onions, feta,
kalomata olives, garlic, oregano dressing

CAPRESE (V) | upgrade $2.00
gem tomatoes, bocconcini, basil pesto

MARKET FRESH VEGETABLE TRAY
Served with fine herb dipping sauce
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CHOOSE 1

ASSORTED SQUARES & TARTS
SELECTION OF CAKES | upgrade $3.00
ASSORTED FRUIT PIES

ASSORTED CUPCAKES

SLAB CAKE (VANILLA WITH BERRY
FILLING OR CHOCOLATE)

FRESH FRUIT TRAY | upgrade $2.00



terms & conditions

responsibility of the
convener of the event

The guaranteed guest count is due 5 business days prior
to event. If it is not received, the original number quoted
or actual number served, whichever is greater, will be
prepared and invoiced.

Notice of dietary considerations (allergies/vegetarian
requests etc.) is due 3 business days prior to event.

ordering information

Food and beverage prices are subject to 18% service
and setup charge (please note this is not a gratuity)
and 5% GST. Prices are subject to change but will be
guaranteed 6 months prior to your event.

« minimum order is for 40 people. If less than 40
surcharge will apply per service
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equipment and setup ALLERGY INFORMATION

- drop off catering orders are $60 each way
Menu items may contain or come into contact with

wheat, eggs, nuts and dairy products. Due to the nature
of some allergies and intolerances, we strongly recom-
mend ordering a seperate plate for anyone with severe
allergies. Guests with life-threatening allergies should

Ser\/ice poncy avoid any food at the event.

Labour charges wait staff: $30.00 per hour HEALTH AND SAFETY

Labour charges supervisors: $35.00 per hour Cravings Catering must provide all food and beverages
Labour charges chefs: $40.00 per hour with the exception of wedding cakes. Cravings Catering
Labour charges are applicable for a minimum of 4 hours prohibits guests from removing any food or beverage
Note: statutory holiday rates will apply for labour charges products from a function unless a waiver is signed.
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catering@cravingsmarketrestaurant.com | 403.305.7701




