CRAVE MOUNTAIN
GRILL BUFFET

COLD SIDE

ROUDOLF'S greens
Assorted Dressings

Spring Crudités Board
Butter milk Ranch

Canadian and Imported Cheese Platter
Assorted Crackers & Chutney

Sliced Local Meats & Gourmet Paté
House pickles

B C. Smoked Salmon, Tasting of Smoked Fish,
Marinated Mussels, Poached Shrimp
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Fruit yogurts

BREARFAST

FROASTED Pancakes & Waffles
Syrup and Berry Compote

JINGLE BELL Hash browns
TINSEL Crispy bacon

Farmer Sausages

Free Run Eggs Benedict with country Bacon,
Hollandaise
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HOT FOOD

ELVEN’s Roast Chicken, Thyme Gravy
Salmon in Honey Mustard Sauce

Slow Braised BBQ pork Ribs

Mashed Potato

Winter Vegetables

CHEF ATTENDED

SCROOGE’S Omelette Station
Diced Sweet Peppers, Tomatoes, Green Onions,
Mushrooms, Ham, Shredded Cheese, Feta

CARVING STATIONS

AAA Beef Striploin
AU jus, Mustard & horseradish

Maple Glazed Ham.

KRIDS STATIONS

*
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PASTRIES DISPLAY

Festive Cookies, Holiday Squares and more

Chicken Nuggets
Plum Sauce

French Fries
Ketchup

Mac N Cheese

POLAR BEAR Chocolate Fountain o +

Our spectacular chocolate fountain with fresh fruits

NORTH POLE Sundac Bar e ®

Favorite toppings, Oreco, sprinkle, fudge, gummies......... m
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S39ADULTS /$30 SENIORS . “

e
$20 CHILDREN 6-12/ 5 & UNDER FREE )

*5% PROVINCIAL TAX
18% gratuety for groups of 6 or more
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