EVENT MENU - NO DIETARY RESTRICTIONS

Station 1 JUNGLE KERNEL POPCORN STATION crv
Truffle, mango chipotle, ranch

Station 2 PRETZEL BITES orv
“Brassica” grainy mustard, sriracha aioli

Station 3 MOROCCAN CHICKEN FLATBREAD
Roasted bell pepper, olives, onions,
preserved lemon chicken

MARGHERITA FLATBREAD v
Chiffonade basil, balsamic glaze

Station 4 THAI RICE BOWL crFor
*Top Grass” pad gra prow ground beef,
lettuce, bean sprouts, pickled carrof, lime wedge, fresh
basil, edamame, Thai coconut curry

Station 5 OPEN FIRE ROASTED SPICY PORK LOIN br
Bao bun, "Chinook” honey hoisin glaze, mango
Oriental sesame coleslaw, cilantro

Station 6 “BROKEN” SASKATOON PIE v
With soft serve ice cream
Late Nighi BUILD YOUR OWN NACHO STATION crv
Snack Mornay sauce, bell pepper, fomato, green onion,

olives, pickled jalapeno, sour cream, salsa

GF = Gluten-Friendly DF = Dairy-FriendlyV = Vegetarian VE = Vegan



DIETARY REQUEST MENU - PREORDERED ONLY

Station 1 JUNGLE KERNEL POPCORN STATION crv
Trufle, mango chipotle, ranch.
Dairy-friendly and vegan option: kettle chips

Station 2 PRETZEL BITES orv
“Brassica” grainy mustard, sriracha aioli.
Gluten-friendly option: GF bun
Vegan option: no aioli

Station 3 VEGAN CHEESE SKEWER F DFv VE
Tomato, balsamic glaze

Station 4 THAI RICE BOWL cFpF
“Top Grass” pad gra prow ground beef,
lettuce, bean sprouts, pickled carrot, lime wedge, fresh basil,
edamame, Thai coconut curry
Vegetarian and vegan option: no pad gra prow beef

Station 5 OPEN FIRE ROASTED SPICY PORK LOIN or
Bao bun, "Chinook” honey hoisin glaze, mango
Oriental sesame coleslaw, cilantro
Gluten-friendly option: no bao bun, no coleslaw
Vegetarian and vegan option: bao bun with coleslaw

Station 6 “BROKEN” SASKATOON PIE v
With soft serve ice cream
Gluten-friendly, dairy-friendly and vegan option:
Chef's choice sorbet

Late Nighf BUILD YOUR OWN NACHO STATION crv
Snack Mornay sauce, bell pepper, tomato, green onion, olives,
pickled jalapeno, sour cream, salsa
Dairy-friendly and vegan option: no mornay sauce, no sour cream

GF = Gluten-Friendly DF = Dairy-FriendlyV = Vegetarian VE = Vegan



VIP MENU

MINI BAKED WATERMELON POKE BOWL GFDFVv VE
Edamame beans, daikon, watermelon radish, warm sticky rice,
diced mango, pickled red cabbage, sesame miso aioli

“SPOLUMBO’S” CHORIZO WAFFLE FRIES cF pF
Tomato saffron dioli, kalamata olives
Vegetarian option: no chorizo
Vegan option: waffle fries

CARVED WHOLE ROAST ALBERTA AAA BEEF STRIPLOIN or
Mini brioche bun, horseradish aioli
Gluten-friendly option: no bun
Vegetarian and vegan option: falafel bite with sweet chili

DESSERT
Chef featured dessert bar

GF = Gluten-Friendly DF = Dairy-FriendlyV = Vegetarian VE = Vegan



