
Thanksgiving in the Rockies
D I N N E R  B U F F E T  |  8 T H  O C T O B E R

A comforting soup made with roasted butternut squash, served with a delightful cinnamon
cream drizzle and topped with toasted pumpkin seeds.

R o a s t e d  B u t t e r n u t  S q u a s h  S o u p  S t a t i o n

Vibrant baby greens combined with vine-ripened tomatoes, crisp cucumber, sweet apples,
dried cranberries, and dusted candy pecans for a burst of autumn flavors.

B a b y  T u s c a n  S a l a d

Fresh garden vegetables paired with a delicious herb dressing and sprinkled with crumbled
goat cheese, creating a satisfying blend of textures and tastes.

F a l l  H a r v e s t  S a l a d

An assortment of vegetables served with a roasted garlic dipping sauce that perfectly
complements the flavors.

W i l d  R o s e  C r u d i t é

Indulge in a refreshing array of tropical fruits, carefully selected for their sweetness and
vibrant colors.

T r o p i c a l  F r u i t  P l a t t e r

Sample a variety of international cheeses, paired perfectly with a selection of water crackers.
I n t e r n a t i o n a l  C h e e s e  S e l e c t i o n

Savor the delicate flavors of smoked salmon, accompanied by capers, cream cheese, and
Bermuda onions.

R u n  o f  S m o k e d  S a l m o n



A rich and comforting side dish made from creamy Yukon Gold mashed potatoes.
Y u k o n  G o l d  M a s h e d  P o t a t o e s

H O T  S E L E C T I O N :

Discover the vibrant flavors of the season with an assortment of fresh garden squash
vegetables.

G a r d e n  S q u a s h  V e g e t a b l e s

Experience the taste of traditional Thanksgiving with this savory dressing made with
cranberries, sage, and a touch of savory spices.

L a k e  L o u i s e  C r a n b e r r y ,  S a g e  &  S a v o r y  D r e s s i n g

Indulge in tender, slow-roasted turkey breast, accompanied by a savory turkey jus and fresh
cranberry jelly, making it the highlight of your Thanksgiving feast.

S l o w - R o a s t e d  Y o u n g  T u r k e y  B r e a s t

Succulent Albertan beef brisket, braised to perfection and served with a delectable cracked
black peppercorn sauce.

B r a i s e d  A l b e r t a n  B e e f  B r i s k e t

Savor the taste of fresh Atlantic salmon, perfectly grilled and served with a delightful shrimp
and dill sauce.

F r e s h  A t l a n t i c  S a l m o n

Enjoy the rich flavors of hickory-smoked ham, skillfully carved by our talented chef.
C h e f ’ s  C a r v i n g  S t a t i o n

Indulge in a decadent array of desserts, including: 
 Fall Harvest Pumpkin Pie
 Brown Sugar Pecan Pie
 Milk Chocolate Fountain with diced fruits.

C a n a d i a n  R o c k y  M o u n t a i n  D e s s e r t  S e l e c t i o n

$55/PERSON + TAX & GRATUITIES.
FREE FOR CHILDREN UNDER FIVE AND UNDER.


