


Spruce Catering is operated by Diversity Food Services, a social
enterprise committed to social, cultural, economic, and
environmental well-being in our community. We create flavorful,
nutritious food prepared from scratch using authentic
ingredients and responsibly sourced products.

At the heart of our work is people. We provide meaningful
employment and career-building opportunities for individuals
navigating barriers related to access, opportunity, or economic
participation. Our workplaces are designed to be supportive,
inclusive, and dynamic, valuing each team member’s
contributions and potential.

Through food, partnership, and shared gathering spaces; Spruce
Catering helps build stronger, more connected communities.
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DAY TIME MENU

Drop-off Delivery $18.00 City Wide, Outside the City is $1.00 Per KM.

On-site Staff for Day Time Events.

Staff are included for the scheduled breakfast or lunch buffet service window. If staff
must remain on-site to clear remaining Dishware, additional labour charges may apply. If
your meeting continues beyond the included service time and you require staff to return
at the end of your scheduled meeting, labour is billed at $30.00 per hour. If the meeting
runs longer than scheduled, the same hourly rate applies for the additional time.

Delivery, Paper & Dishware service

Catering pricing does not include delivery, paper goods, or Dishware service. Additional
fees may apply.

Compostable plates, cutlery, napkins, etc.: +5% per person.

Dishware service: billed at the rental supplier’s current listed rate +5% service fee.

Order minimum: A minimum order of 8 portions per menu item is required (8 of the same
item).



BREARFAST &
SNACK PLATTERS

BREAKFAST BUFFET (PER PERSON)

CONTINENTAL $13.00

Sliced fresh fruit platter and
assorted breakfast breads

with whipped Notre Dame butter.

Fair Trade Coffee + Numi Tea Selection.

TRADITIONAL $18.00

Manitoban free range scrambled eggs, Breakfast
cubed potatoes

Choice of Diversity breakfast sausage OR local
bacon.

Select both for an additional $4.00 per person.

Fair Trade Coffee + Numi Tea Selection.

ALL CANADIAN $20.00

Assorted breakfast breads with whipped Notre Dame
butter.

Manitoban free range scrambled eggs, Breakfast
cubed potatoes

Choice of Diversity breakfast sausage OR local bacon
Select both for an additional $4.00 per person.

Fair Trade Coffee + Numi Tea Selection.

YOGURT & GRANOLA $7.00
Individual yogurt served with crunchy house made

granola.

DAYBREAK PLATTERS (PER PERSON)

WHOLE FRUIT $2.00
Assorted fresh whole fruits.

FRESH FRUIT PLATTER $8.00

Selection of fruit, fresh cut and presented on a platter.

BREAKFAST BREADS $4.00

Freshly made assorted breakfast breads, may include;
muffins, banana breads, zucchini breads, bannock, and
cinnamon buns. Served with whipped Notre Dame
butter.

ASSORTED MUFFINS $4.00
Freshly baked assorted muffins. Served with whipped

Notre Dame butter.

GLUTEN FREE MUFFINS $6.00
Freshly baked gluten free muffins. Served with whipped

Notre Dame butter. (These options will be kept on the
side and labeled).

HOMEMADE GRANOLA BARS $4.25
Oats, cranberries, raisins, apricots, sunflower seeds,
peanut butter, hemp seed, honey, almonds, and

cinnamon bars served cut and individually wrapped.

RICE KRISPIE SQUARES $4.00
Sweet and chewy treats made with Rice Krispies and

gooey melted marshmallows.

PUFF WHEAT SQUARE $4.00
Chewy dense squares made with puffed wheat cereal

coated in a rich, chocolaty syrup.



SNACK AND GRAZING
PLATTERS

SNACKS - (PER PERSON) DESSERT PLATTERS - (PER PERSON)
BREAD AND DIPS $6.00 FRESHLY BAKED COOKIES $2.00
Freshly made focaccia breads and warm pita. Served Assortment of freshly baked cookies.

with hummus and cucumber garlic dip on the side.
GLUTEN FREE COOKIES $3.50

VEGETABLE PLATTER $6.75 VEGAN COOKIES $3.50

A rainbow of fresh vegetables, with house made ranch

dip and hummus on the side. CLASSIC DESSERT BITES $5.50

Add pita bread $1.50 A delightful selection of bite-sized desserts and

cookies. 2 per person.
CHARCUTERIE PLATTER $24.00
An assortment of cured meats, Bothwell premium GLUTEN FREE DESSERT BITES $10.00
cheeses, brie, grapes, jams, jelly and mustards. Served VEGAN DESSERT BITES $10.00
with house made crostini, breads, crackers, pickled

vegetables and pickles. DELUXE DESSERT BITES $7.00

An elevated assortment of mini cakes, tarts,
BOTHWELL CHEESE PLATTER $12.00 cheesecakes, chocolate bites, and cupcakes
A platter of local Bothwell Premium Cheese, cut into beautifully presented for your guests. 2 pieces per
cubes or slices, served with crackers and grapes. person.

BANNOCK & JAM $5.00
Golden, fluffy flatbread with a hint of crispness, paired
with house made jam and whipped Notre Dame butter.

OLD DUTCH CHIPS $2.00
An assortment of our favorite chips, served in

individual bags.



BEVERAGES

HOT BEVERAGES

FAIR TRADE COFFEE $40.00

Medium roast fair trade coffee blend

Served by the carafe with cream, milk, and sugar,
(oat milk by request). Serves 8-10 people.

NUMI TEA $40.00
Numi Tea selection
Served by the carafe with cream, milk, and sugar,

(oat milk by request). Serves 8-10 people.

HOT CHOCOLATE $40.00

Rich and creamy hot chocolate

Served by the carafe with mini marshmallows.
Serves 8-10 people

COLD BEVERAGES (PER PERSON)

CANNED POP 355ML $3.00

An assortment of classic Coca-Cola beverages,
including Coke, Diet Coke, Coke Zero, Sprite, Fuse
Ilce Tea, and Ginger Ale for a refreshing choice.

CANNED AHA SPARKLING WATER 355ml $3.00

An assortment of AHA sparkling waters.

BRITE WATER 473ML $5.00
Refreshing, premium sparkling water from Little

Brown Jug; offers a crisp, clean taste with every sip.

Assorted Flavors.

EMPTY CUP VANILLA OAT COLD BREW $7.50

Local cold brew with vanilla flavor.

PRISM KOMBUCHA 355ML $6.00
A refreshing fermented tea with a unique blend of
flavors, offering a healthy and flavorful choice with

every sip.

EARTH WATER 473 ML $5.00
Pure, natural water sourced sustainably, offering

refreshing, eco-friendly hydration.

REFRESHERS (PER PERSON)

HOUSE MADE FRUIT PUNCH $3.00 PER PERSON
Red Rose tea, cane sugar, cranberry juice, orange

juice, lemon juice.

FRESHLY SQUEEZED LEMONADE $3.00 PER PERSON

Whole lemons, water, sugar, lemon juice.

INFUSED WATER STATION - $3.00 PER PERSON
Customize your refreshment! Choose up to 3 flavors
(minimum of 8 per selection).

e Cucumber & Mint - Cool and refreshing

e Cranberry & Orange - Fruity and vibrant

e Citrus & Mint - Bright and invigorating

BOTTLED JUICES
Individual bottles of:
Apple juice 300 ml $4.00
Orange juice 300 ml $4.00



WORKING LUNCH

SANDWICHES & WRAPS $11.00 (PER PERSON)

Enjoy the kitchen’s selection of sandwiches and wraps.
We portion sandwiches and wraps at one per person,
presented cut in half. (Please note the sandwich
platters come in as assortment, unless otherwise
chosen.)

WRAP SELECTION

Bombay chickpea wrap with roasted garlic hummus,

lettuce, cucumber, carrot and tomato ginger chutney

(vegan)

Chicken Caesar wrap with red onion, vegan Caesar
dressing, parmesan cheese and lettuce

Curry chicken salad wrap with tender curry-spiced
chicken, fresh greens and vegetables

Roasted vegetable and spinach wrap with roasted
garlic hummus and feta cheese (vegetarian)

SANDWICH SELECTION

Smoked turkey sandwich with cranberry mayo, tomato

and lettuce

Roast beef sandwich with horseradish mayo, Bothwell
cheddar and pickled red onion

Ham and cheese sandwich with dijon mayo, tomato
and lettuce

Egg salad sandwich made with free range Manitoba
eggs, celery, onion and lettuce (vegetarian)

SOUP & SANDWICH BUFFET $19.00 (PER PERSON)
Assorted sandwiches & wrap platter

Soup of the day

House baked cookie platter

Assorted canned beverages

CLASSIC BAGGED LUNCH $17.00 (PER PERSON)

One sandwich or wrap, house made cookie, whole fruit,
and a canned beverage. Packaged in a brown paper
bag. Ready to enjoy!

DELUXE BAGGED LUNCH $21.00 (PER PERSON)

One sandwich or wrap, individual mixed greens salad
with balsamic dressing, house made cookie, and a
canned beverage. Packaged in a brown paper bag.
Ready to enjoy!

SALAD (PER PERSON)

CAESAR SALAD $7.00
Crisp lettuce, house made vegan dressing, parmesan
cheese, croutons.

CHICKPEA GREEK SALAD $7.00
Lettuce, red and green peppers, red onions, feta cheese,
and olives, olive oil Greek dressing.

MIXED GREENS SALAD $7.00
Tomato, peppers, cucumbers, carrots, onions, beets,
sunflower seeds, Manitoba hemp seeds, balsamic

dressing.

SPINACH SALAD $7.00
Spinach leaves, oranges, feta cheese, poppy seed
vinaigrette, almonds, red onions.

SOUP & BREAD $8.00 (PER PERSON)
Chef’s soup of the day.

Served with fresh bread and butter, with both vegan and
meat options available.
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HOT LUNCH
bUFFET

BUILD YOUR OWN TACO BAR $22.00 (PER PERSON)
La Cocina tortilla chips
Hard and soft taco shells - 3 per person

Roasted tomato rice pilaf

Choose two

-seasoned ground beef
-pork carnitas

-pulled chicken

-pinto beans

Toppings included:
Shredded lettuce, shredded Bothwell cheese blend,
house made salsa, sour cream and hot sauce

CHICKEN SOUVLAKI $23.00 (PER PERSON)
Greek salad with feta cheese, olives

and Greek dressing on the side

Lemon garlic chicken souvlaki skewers
Mediterranean tofu skewers (vegetarian option)

(2 skewers per person)

Lemon and herb roasted potatoes

Warm pita bread with hummus and cucumber dip

MANITOBA BEEF CHILI WITH BANNOCK $27.00 (PER
PERSON)
Mixed greens salad with balsamic dressing

8 oz Local grass-fed beef chili

Served with wild and white rice pilaf, fresh house
made bannock with Notre Dame butter, Bothwell
cheddar cheese and sour cream.

VEGETARIAN CHILI WITH BANNOCK $20.00
(PER PERSON)
Mixed greens salad with balsamic dressing

8 oz three-bean vegetarian chili

Served with wild and white rice pilaf, fresh house
made bannock with Notre Dame butter, Bothwell
cheddar cheese and sour cream.

MANITOBA BEEF STEW $30.00 (PER PERSON)
Mixed greens salad with balsamic dressing

8oz Locally raised beef stewed with root vegetables

Served with wild and white rice pilaf and fresh house

made bannock, with Notre Dame butter.

*Please note beverages are not included with the
lunch buffets
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NOODLES &
RICE

BAKED PASTA LUNCH $24.00 (PER PERSON)
Caesar salad with lemon wedges, parmesan cheese,

croutons and our vegan Caesar dressing on the side.

Thick cut garlic toast

Nature’'s Farm baked rigatoni, Bothwell Cheese with
sauce choice

Choose One
-Chicken alfredo

-Marinara with meatballs and roasted vegetables

MAC & CHEESE $24.00 (PER PERSON)
Mixed greens salad with balsamic dressing

Thick cut garlic toast
Nature's Farm baked macaroni with a creamy 3-

cheese sauce, topped with Panko bread crumbs,
green onions and bacon bits

UDON NOODLE STIR FRY $25.00 (PER PERSON)
Lime and ginger cabbage slaw with toasted sesame
seeds

Udo noodles stir fried with a variety of mixed
vegetables

Choose one protein:

Roasted sticky soy chicken
Crispy puffed tofu

Choose one sauce:

Ginger soy dressing
Coconut peanut sauce

BUTTER CHICKEN $25.00 (PER PERSON)
Curried cabbage slaw with toasted almonds and
raisins

House made spiced butter chicken with cucumber
salsa served with turmeric rice and grilled pita

bread.

CHICK PEA CURRY $20.00 (PER PERSON)
Mixed Green Salad with Balsamic Vinaigrette

Curried chickpea stew with tomatoes and
vegetables, served with turmeric rice and grilled
pita bread.

KADHAI CHICKEN OR TOFU $25.00 (PER PERSON)
Curried cabbage slaw with toasted almonds and
raisins

Tender chicken or tofu stewed with green
peppers, onions, tomatoes, ginger, garlic, cumin,
coriander, cinnamon, and cardamom in a
traditional Indian gravy. Served on lemon rice,
crispy chickpeas, and grilled pita bread.

FILIPINO CHICKEN ADOBO $25.00 (PER PERSON)
A classic Filipino comfort dish with a rich, tangy,
and slightly sweet flavor.

Tender chicken braised in a savory blend of soy
sauce, vinegar, garlic and spices. Served with
steamed rice and a side of pickled vegetables.

*Please note beverages are not included with the
lunch buffets
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A LA CARTE
bUFFET

OUR A LA CARTE MENU OFFERS FLEXIBLE CATERING OPTIONS
EACH ITEM IS PRICED SEPARATELY

BAKED PASTA LUNCH $16.00 (PER PERSON)
Nature's Farm baked rigatoni pasta, Bothwell
Cheese with sauce choice

Choose One
-Chicken alfredo
-Marinara with meatballs and roasted vegetables

BUTTER CHICKEN $18.00 (PER PERSON)
House made spiced butter chicken

CHICKPEA CURRY $16.00 (PER PERSON)
Curried chickpea stew with tomatoes and
vegetables

KADHAI CHICKEN OR TOFU $18.00 (PER PERSON)
Tender chicken or tofu stewed with vegetables
and spices in a traditional Indian gravy.

MANITOBA BEEF CHILI $18.00 (PER PERSON)

8 oz Local grass fed beef chili.

VEGETARIAN CHILI $12.00 (PER PERSON)
8 oz Three-bean vegan chili.

MANITOBA BEEF STEW $18.00 (PER PERSON)
80z Locally raised beef stewed with root

vegetables.

FILIPINO CHICKEN ADOBO $18.00 (PER PERSON)
Tender chicken braised in a savory blend of soy

sauce, vinegar, garlic, and spices.

MAC AND CHEESE $16.00 (PER PERSON)
Rich 3-cheese sauce, Panko crumbs, green onions
and bacon bits

A LA CARTE ADD ONS;

Add bannock $1.00 (PER PERSON)

Add pita bread $1.50 (PER PERSON)

Add garlic toast $2.00 (PER PERSON)

Add wild rice pilaf $8.00 (PER PERSON)
Add steamed rice $2.00 (PER PERSON)

Add turmeric rice pilaf $2.00 (PER PERSON)
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CELEBRATION

When you gather to celebrate a loved one, we have taken the guess work out of
ordering. Our celebration packages take care of it all.
Please provide 48 hours notice.

i - :‘-
T A

PACKAGE 1 $34.00 (PER PERSON)
Assorted fancy sandwiches; a selection of
chicken salad pinwheels, cucumber and herb cream cheese pinwheels,
egg salad triangle sandwiches.
Vegetables & ranch dip
Fair Trade Coffee

Numi Tea Selection

PACKAGE 2 $47.00 (PER PERSON)
Chicken salad pinwheels, cucumber and herbed cream cheese pinwheels,
egg salad triangle sandwiches.
Vegetables & ranch dip
Fresh Fruit Platter
Dessert bites
Punch
Fair Trade Coffee

Numi Tea Selection
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BANQUET MENU

Our banquet menu is designed to be executed on-site by
our professional chefs and service staff to ensure
quality, timing, and presentation.

Additional rentals may be required if the venue does not
have the necessary equipment and service items to
execute food service.

Table linens, napkins, and extra set-up needs are also an
additional fee.

Have dietary requirements?
We have a dedicated dietary lead on shift to coordinate
allergies and special meals with our team; ensuring
every guest is served safely and smoothly.
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PASSED CANAPLES

PRICED PER DOZEN. MINIMUM 4 DOZEN EACH

COCONUT SHRIMP $35.00
Ocean Wise shrimp, breaded in coconut and panko,
served with mango sambal dipping sauce.

POACHED PRAWNS $35.00
Ocean Wise prawns, poached to perfection with
classic cocktail sauce.

SHRIMP TOAST $32.00

Ancho, chipotle, and lime on toasted brioche.

TUNA TATAKI $32.00
Seared Albacore tuna on a nori chip with ginger
sesame aioli, pickled slaw, ginger paste, and chive.

LOBSTER ROLL $45.00
Chilled lobster tossed in lemon mayo with celery and

chives, served on a toasted brioche roll.

PICKEREL CHEEKS $42.00
Lightly breaded and fried until golden, served with
lemon and house tartar sauce.

BEEF MEATBALLS $38.00
Manitoba beef meatballs with honey dijon glaze.

ROAST BEEF SLIDER $35.00
Manitoba beef sliced and served with horseradish
mayo, pickled red onion, and Bothwell cheddar.

MANITOBA BEEF SMASH BURGER $45.00
Bothwell cheese, tomato, and special sauce.

PORK LUMPIA $32.00
Hand-rolled pork lumpia (eggroll) served with mango
sambal sauce.

PORK CARNITAS $32.00
Served on corn tortilla with pico de gallo and pickled
red onion and salsa verde.

CRISPY PORK BELLY $32.00
Served with Korean style BBQ sauce and cucumber
kimchi.

HONEY MUSTARD CHICKEN SATAY $34.00
Tender chicken skewers brushed with honey
mustard glaze.

COCONUT PEANUT CHICKEN SATAY $34.00
Grilled chicken skewers, with a rich coconut-
peanut sauce.

CHICKEN & WAFFLE $32.00
Crispy fried chicken on a waffle potato chip with
tamarind date sauce.

CHICKEN & VEGETABLE POTSTICKERS $22.00
Steamed and pan-seared to golden perfection,
served with gochujang sauce.

PEACH AND PROSCIUTTO $25.00

A perfect balance of sweet and savory, featuring
delicate prosciutto, juicy peach, and vibrant
pesto, with bocconcini cheese.

More Canapes on the next pagel...
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PASSED CANAPES

PRICED PER DOZEN. MINIMUM 4 DOZEN EACH

MINI QUICHE $28.00
Flaky, buttery pastry with Bothwell cheddar and
sundried tomato.

GOAT CHEESE BALL $28.00

Creamy goat cheese rolled in a blend of dried
cranberries, fresh herbs, and crunchy seeds for a
perfect balance of tangy, sweet, and savory flavors.

TRUFFLE SWISS GRILLED CHEESE $32.00

A rich and indulgent bite featuring melted Swiss
cheese and aromatic truffle, paired with sundried
tomato pesto on crisp, golden toast.

MUSHROOM ON TOAST $28.00
Sautéed mushroom duxelle with shallots, and fresh

herbs on a crostini with feta cheese.

ANTIPASTO SKEWER $38.00
Cherry tomato, bocconcini, cured Italian meats,
olives, and fresh basil.

SAMOSA BITE $25.00

Our playful twist on a classic samosa. Flaky puff
pastry topped with a savory spiced potato &
vegetable mix, finished with tamarind date sauce.

KOREAN BBQ TOFU $25.00

Grilled tofu skewer glazed in a sweet-savoury Korean
BBQ sauce, topped with crisp pickled cucumber,
toasted cashews, and sesame for a punch of crunch,
tang, and a nutty finish.

BEET & CHICKPEA HUMMUS $25.00
House made beet & chickpea hummus on whole wheat
garlic toast with crispy carrot and seed mix.

BRUSCHETTA $25.00
Classic Italian appetizer with fresh tomatoes, basil,
and parmesan cheese on crostini.

CRISPY BEET QUINOA SLIDER $28.00

A hearty, plant-forward beet & quinoa patty; crispy
on the outside, tender in the middle. Served on a
toasted slider bun with cool cucumber ranch and
bright ruby slaw for a fresh, crunchy finish.
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PLATED DINNER

At Spruce Catering, every meal is crafted from scratch using fresh, locally sourced ingredients. Our

commitment to sustainability means partnering with local farmers, creameries, and producers to
ensure the highest quality while strengthening our regional economy.
By choosing our meals, you're not just enjoying great food—you're supporting a sustainable food

system and investing in our local community.

CREATE YOUR OWN 3-6 COURSE PLATED DINNER

Price per guest.
Choose ONE starter, Select ONE starch and ONE vegetable to accompany the entrées,
UP TO TWO protein entrées, and ONE vegetarian/plant-based entrée.
then choose ONE dessert.

A maximum of two protein selections (plus one plant-based selection) is permitted per event.

The client must provide a detailed seating chart and place cards indicating each guest’s meal choice.
Final meal selections must be confirmed 15 business days prior to your event.

Each plated dinner includes freshly baked breads & rolls with Notre Dame butter,
and freshly brewed fair trade coffee & tea.
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SITARTER

CHOOSE ONE

BUTTERNUT SQUASH SOUP
topped with mixed seed praline.

CREAM OF MUSHROOM SOUP

with house made hickory sticks and truffle oil.

ROASTED TOMATO SOUP

with herb and parmesan croutons.

COCONUT CARROT SOUP VEGAN

with fresh coriander and fennel seed oil.

HUMMUS PLATE

fresh cucumber, cherry tomato, feta chese, olives,

S |

STARCH

CHOOSE ONE

roasted garlic hummus, olive oil.

Served with lavash.

ANCIENT GRAIN MEDLEY

A wholesome blend of farro and Manitoba quinoa,
tossed with caramelized onions, fresh herbs, and a
hint of lemon zest.

HERB & GARLIC ROASTED CREAMER POTATOES
Tender creamer potatoes roasted till golden, with
fresh herbs and garlic.

TRADITIONAL MASHED POTATOES
Local Manitoba mashed potatoes, whipped with
cream and Notre Dame butter.

WILD AND WHITE RICE PILAF WITH HERBS
A blend white and Manitoba wild rice with fresh
herbs.

ARTISAN GREENS WITH APPLES
chevre, candied walnuts

champagne vinaigrette.

CAESAR SALAD
parmesan cheese, lemon, croutons, vegan Caesar
dressing.

ROASTED BEET & ARUGULA SALAD
feta cheese, crispy chickpea, fresh apple, grainy
mustard vinaigrette.

DIVERSITY MIXED GREENS SALAD
tomatoes, peppers, cucumbers, onions, hemp seeds,
balsamic dressing.

LS

VEGETABLE

CHOOSE ONE

ROASTED CARROTS
Tender roasted carrots glazed with a fragrant blend
of herbs and nutmeg spiced local honey.

ROAST ROOT VEGETABLES

A hearty mix of carrot, beet, radish, sweet potato,
and red onion. Finished with fresh herbs and a touch
of olive oil.

SEASONAL CHEFS VEG

A vibrant assortment of fresh, locally-sourced
vegetables. Changes seasonally to feature the best
of the harvest.
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PLATED ENTREE

CREAMY MUSHROOM MARSALA CHICKEN
SUPREME GF $55.00
Pan-seared chicken supreme in a rich Marsala cream

sauce with sautéed mushrooms and herbs.

NATURAL HERB PAN JUS CHICKEN SUPREME

GF $55.00

Tender chicken supreme, pan-seared until golden
and finished with a savory natural herb pan jus made
from the roasting juices, garlic, and fresh herbs for a

rich, classic finish.

CHICKEN SUPREME WITH MISO SOUBISE SAUCE
GF $55.00

Tender chicken supreme, pan-seared until golden
and served with a silky caramelized onion soubise

finished with miso for a savory-sweet, umami-rich

finish.

MANITOBA CHAR GF $55.00
Local Manitoba char, topped with bright salsa verde,

herbs, citrus, and a touch of garlic for a fresh, zesty

finish.

PORK TENDERLOIN GF $48.00

Tender, herb-roasted pork tenderloin finished with a
rich brown sugar and Canadian Whiskey sauce
topped with roasted apples for a sweet-savory
balance.

80Z ROASTED PORK GF $48.00

Juicy boneless pork chop, pan-seared and served
with a roasted garlic, Dijon, and herb cream sauce
for a rich, savory finish.

PAN SEARED SALMON GF $62.00
Pan seared salmon filet with green goddess sauce
topped with a celery and radish slaw.

6 OZ MANITOBA BEEF TENDERLOIN WITH COMPOUND
BUTTER & RED WINE JUS GF $75.00

Grilled beef tenderloin steak topped with fresh Notre
Dame compound butter, finished with a rich red wine

jus.

6 OZ MANITOBA BEEF TENDERLOIN WITH
CHIMICHURRI GF $75.00

Grilled beef tenderloin steak finished with chimichurri
and served with a fresh herb salad.

80Z BEEF TENDERLOIN WITH FRESH NOTRE DAME
COMPOUND BUTTER & RED WINE JUS GF $82.00
Grilled beef tenderloin steak topped with fresh Notre
Dame compound butter, finished with a rich red wine

jus.

80Z BEEF TENDERLOIN WITH CHIMICHURRI GF $82.00
Grilled beef tenderloin steak finished with chimichurri
and served with a fresh herb salad.

ROASTED CAULIFLOWER STEAK VEGAN/GF $42.00

A thick-cut roasted cauliflower “steak” brushed with

golden turmeric oil and finished with fragrant za’'atar
spices.

CHICKPEA CURRY VEGAN/GF $35.00

(Item does not include side choices)

Hearty chickpea curry served over fragrant turmeric
rice, topped with sweet caramelized onions and a fresh
cucumber salsa, with warm pita on the side.

SWEET POTATO GNOCCHI VEGETARIAN $42.00
(ltem does not include side choices)

Potato gnocchi with butternut squash puree, brown
butter, fresh peas, roasted mushrooms and herbs.
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PLATED
DESSERTS

SELECT ONE

CHOCOLATE MOUSSE

Luxuriously smooth chocolate mousse topped with miso caramel and a crunchy sesame almond crumble

LEMON TART

Buttery, tangy lemon tart topped with whipped cream, fresh berries, and a luscious blueberry reduction

MANITOBA ROOIBOS CREME BRULE (GF)
Rich custard base topped with a layer of crisp caramelized sugar

PAVLOVA (GF)

Topped with roasted peaches, local honey pastry cream and a crunchy pecan praline

CHOCOLATE CAKE (VEGAN)
Rich, decadent chocolate cake with cherry compote, pistachios,

and orange milk crumb

DESSERT BITES
A delightful selection of bite-sized desserts, and cookies.

Served family-style on each table or as a station.

CKAE CUTTING CAKES
A small 6" Rustic Round Cake, beautifully finished cake for the official cake cutting moment.

Cake Choice
Chocolate, Vanilla, or Red Velvet

Icing Choice

Cream Cheese, Vanilla, Chocolate
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CHILDREN
MEALS

Plated Entree Choice
$20.00 Per Person.
Ages 2-10

Chicken Fingers & Tater Tots
Ketchup, Honey Dill
With a side of Raw Vegetables

Cheese Burger with Ketchup & Tater Tots
With a side of Raw Vegetables

Mac & Cheese
With a side of Raw Vegetables

Dessert Choice

Buffet Meals
50% of Buffet Price
Ages 2-10

Buffet: Kids may choose the buffet or an item from the Entrée Menu.
Plated: Kids must select from the Entrée Menu.
Infants 0-1: Outside snacks are permitted if pre-packaged and from a licensed food establishment.

Because we have kids too—we get it: sometimes meals are just picked at!

20



bUFFET &
FAMLY STYLE

SPRUCE BRANCH ROOT
$70.00 $60.00 $55.00
Freshly baked breads and Freshly baked breads and Freshly baked breads and
rolls with rolls with rolls with
Notre Dame butter Notre Dame butter Notre Dame butter
2 Salads 2 Salads 1 Salads
4 Sides 3 Sides 2 Sides
2 Protein 1 Protein 1 Protein
Dessert bites Dessert bites Dessert bites
Fair Trade coffee & Fair Trade coffee & Fair Trade coffee &
tea tea tea
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SALADS

CAESAR SALAD
Crisp lettuce, vegan Caesar dressing, parmesan cheese,

lemons, croutons

CHICKPEA GREEK SALAD
Green leaf lettuce with fresh vegetables, feta cheese,

olives, olive oil dressing

DIVERSITY MIXED GREENS SALAD
Tomatoes, peppers, cucumbers, onions, hemp seeds,
balsamic dressing

SPINACH SALAD
Oranges, feta cheese, onion, almonds, poppy seed
vinaigrette

CLASSIC CREAMY POTATO SALAD

Local potatoes, hard boiled eggs, pickles, green onions

NATURE’'S FARM PASTA SALAD
House made ranch dressing, peppers, and green onions

BROCCOLI SALAD

Fresh broccoli, peppers, almonds and honey lime dressing
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MANITOBA HARVEST SALAD
Wild rice, roasted sweet potato, corn, celery, dried

cranberry herb vinaigrette

D.E.L.A SALAD
Roasted beets and sweet potato, spicy greens, savory
granola, creamy dill vinaigrette

ARTISAN GREENS WITH APPLES
Goat cheese, candied walnuts, champagne vinaigrette




VEGETABLES
SIDES

SEASONAL CHEF'S VEG

A vibrant assortment of fresh, locally-sourced
vegetables. Changes seasonally to feature the best
of the harvest!

GRILLED CARROT

Manitoba grown carrots, sesame seed, crispy kale,
toasted almond and sunflower seed, served with
raisin sauce

ROASTED LOCAL MANITOBA BEETS
Roasted garlic hummus, crispy chickpeas, hemp

hearts, grilled lemon, with a cardamom date sauce

COURGETTE MIX

Manitoba squash and zucchini, finished with feta
cheese, tapenade, and a pistachio panko
gremolata

BRAISED CABBAGE WEDGE WITH TAHINI
Tender-braised cabbage wedge, creamy tahini
sauce, savory soy glaze, finished with chili crisp

ROASTED CARROTS
Finished with herbs and nutmeg spiced honey

ROASTED ROOT VEGETABLES
Oven roasted carrot, beet, radish, sweet potato,
red onion, fresh herbs, and olive oil

CORN ON THE COB
Served with herbed lime compound butter, finished
with seed mix

GREEN BEANS WITH TOASTED WALNUT
Fresh green beans, toasted walnut vinaigrette, and
caramelized onions

STARCH
SIDES

ROASTED CREAMER POTATOES WITH TAPENADE
Roasted creamer potatoes, fresh herbs, garlic, olive
tapenade

WILD AND WHITE RICE PILAF WITH HERBS
A blend of white and Manitoba wild rice with fresh
herbs.

ANCIENT GRAIN MEDLEY
Farro and Manitoba quinoa, caramelized onions,

fresh herbs, lemon zest

HERB & GARLIC ROASTED CREAMER POTATOES
Roasted creamer potatoes, fresh herbs, garlic

TRADITIONAL MASHED POTATOES

Mashed potatoes, cream, Notre Dame butter

TRUFFLE MASHED POTATO
Mashed potatoes, cream, truffle, Notre Dame butter
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PROTEIN

PROTEIN SELECTIONS BELOW ARE INCLUDED IN
THE PACKAGE.

ROASTED PASTURE RAISED PORK LOIN
Apple, onion, Dijon mustard

BUTTER CHICKEN

Tender chicken simmered in a rich, creamy tomato
and butter gravy, infused with a blend of aromatic
spices

CHICKPEA CURRY

A hearty and flavorful curry made with tender
chickpeas simmered in a spiced tomato and
coconut sauce

MB SWEET CORN SUCCOTASH

A vibrant, vegetable-packed succotash featuring
sweet corn, tender carrots, onions, peppers,
zucchini and garlic; complemented by hearty white
beans

SELECTION BELOW ARE PROTIEN ENHANCEMENTS
THAT CAN BE ADDED TO THE BUFFET / FAMLY
STYLE PACKAGES, PRICES ARE PER PERSON.

BRAISED BEEF BRISKET
+$12.00 (PER PERSON)
Tender, braised Manitoba beef brisket served with a

rich, savory coffee-infused jus

BONE-IN LEMON AND HERB RUBBED CHICKEN
+$5.00 (PER PERSON)

Whole roasted 9 cut chicken, natural jus
topped with hearty greens

GRILLED CHICKEN CACCIATORE
+$5.00 (PER PERSON)
Manitoba chicken thighs, in a sauce of tomato olives,

spinach, peppers, mushroom and garlic

MEDITERRANEAN CHICKEN

+$5.00 (Per Person)

Grilled chicken thighs marinated in Mediterranean
herbs, garlic, lemon, and olive oil

LOCAL MANITOBA BEEF TENDERLOIN

+$15.00 (Per Person)

with Chimichurri sauce, topped with a fresh herb
salad

ROMESCO SALMON

+3$10.00 (Per Person)

Sustainably farmed Ocean Wise salmon, sunflower
seed and tarragon romesco sauce

CHEF CARVERY: LOCAL BEEF WITH AU JUS
+$15.00 (Per Person)

Manitoba beef, roasted to perfection with a bold
coffee rub and carved to order. Served with house-
made beef jus, horseradish, and grainy mustard
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FOOD STATIONS

MINIMUM 25 PEOPLE

CHEF CARVERY BEEF ON A BUN STATION $28.00
(per person)

Coffee rubbed Manitoba beef with buns,

grainy mustard and horseradish

2 per person. Includes Chef onsite

POPCORN CHICKEN $16.00
(per person)
Breaded popcorn chicken served with cucumber

ranch or buffalo sauce

MANITOBA SOCIAL PLATTER $20.00
(per person)
Garlic sausage, local ham, Soppressata, Bothwell

cheddar cheese, pickles, rye bread, mustard

BUILD YOUR OWN PULLED PORK ON A BUN $14.00
(per person)

Hand pulled Manitoba pork smothered in house
made BBQ sauce with cabbage slaw. 2 per person.

PEROGI STATION $16.00
Cheddar Pierogi served with Garlic Sausage, Sour
Cream and Fried Onions, (Five Per Person)

MASON JAR STATIONS

40z Mason Jars. Priced per dozen

MAC AND CHEESE $52.00
Nature’'s Farm macaroni, with choice of truffle, rose,
pesto, or classic creamy cheese sauce. Topped with

crispy pancetta and garlic herb bread crumbs

BEET PANZANELLA $58.00
Roasted beets, bocconcini, citrus vinaigrette,

arugula, garlic sourdough croutons, green onions

HUMMUS WITH GREEK SALAD $58.00
Garlic hummus, cucumber, grape tomato, feta,

olives, Greek dressing

LATE NIGHT HOT DOG STATION $15.00 (per person)
Manitoba beef hot dog with all the toppings:

Chili, green onions, bacon, fried onions, raw diced
white onion, cheese, ketchup, mustard, relish

NACHO BAR $15.00 (per person)

La Cocina tortilla chips, Bothwell cheese or vegan
cheese sauce

Choice of taco beef or pinto beans,

house made salsa, sour cream, olives & jalapeno

CLASSIC poutine bar $15.00 (per person)
Fresh cut fries, Bothwell cheese curds, gravy

*Must have onsite deep fryer*®
(Not Available in Buffalo Crossing, as there is no deep fryer on
site)

CHICKEN FINGERS $15.00 (per person)
Served with honey dill sauce and ketchup

SMORES STATIONS $12.00 (per person)
Marshmallows, chocolate, graham crackers

PASTA BAR CHEF STATION $26.00 (per person)
A pasta bar featuring a variety of pasta options,
savory sauces, and flavorful toppings, allowing

guests to create their perfect custom dish.

Pasta, Choose 2.

shell, rigatoni, macaroni

Sauce, Choose 2.

pesto, rose, alfredo, marinara

Protein, Choose 1.

chicken, shrimp, bacon, sausage

Additions, Choose 6.
Spinach, sautéed mushroom, green onion, parmesan

cheese and herb, roasted vegetables, artichoke,

sundried tomatoes, hot pickled eggplant
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CASH BAR

Guests pay for beverages.

Setup Fee: $250.00 per bar

Bartender Fee: $30.00/hour (1 bartender per 50 guests)

HOST BAR

Client pays for all beverages.
Minimum Sales: $500.00 per bar
(otherwise, bartender fees apply)

HOST + CASH BAR

A combination of hosted and cash bar service.
Minimum Sales: $500.00 per bar

(otherwise, bartender fees apply)

CORKAGE

$15.95 per person

Clients may supply their own alcoholic beverages under
a valid liquor permit. This service includes professional
bar service with compostable glassware (unless venue-
provided glassware is available), ice, basic garnishes
(lemons, limes), basic bar mix (coke, diet coke, ginger
ale, cranberry juice, clamato juice, orange juice), bar
tools, and staffing of two (2) bartenders per bar.
Maximum one bar. Additional fees may apply for
signature cocktails, specialty garnishes, prep, and
other custom bar requests.

Additional bars are subject to additional fees.

Clients are solely responsible for obtaining the required
liquor permit from the LGCA OF MANITOBA, ensuring it
is displayed at all times, and designating a sober
permit holder who must remain on site for the duration

of the event.

BAR SERVICE MAXIMUM

To ensure smooth service and proper staffing, we
can accommodate a maximum of two (2) bars per
event.

If additional bars are requested, additional labour
fees will apply per bar, and additional bars may be
subject to availability.

BAR RELOCATION

For service and safety reasons, bar setups are not
moved once service begins. If a bar needs to be
relocated during the event, additional labour fees
will apply, and the move must be

scheduled/approved in advance

BAR MENU INFORMATION

Please note that when selecting your bar menu,
some products may not be available. Please consult
with our General Manager to confirm your choices.
If you wish to customize your bar menu, you may be

charged the full amount requested.

26



WINE MENU

TABLE WINE

Table wine is presented at guest tables and charged

per bottle. Carefully selected by our friends at

Kenaston Wine Market, this curated lineup features
exceptional flavours to complement your experience—

highlighting Canadian wines chosen to support our

local economy.

WHITE WINES

750 ML

Lola Pinot Grigio Pelee Island $42.50
Peller Estates Sauvignon Blanc $45.00
Jackson Triggs Chardonnay VQA $45.00

RED WINES

750 ML

Lola Merlot Pelee Island $42.50
Jackson Triggs Merlot VQA $45.00
Pelee Island Pinot Noir $40.00

SPARKLING WINES

Chilled sparkling Prosecco or Cava, elegantly
presented and passed, perfect for a cocktail
reception.

Magnotta 1925 Sparkling Chardonnay
750 ML - $42.50

Henry of Pelham Sparkling
750 ML - $47.00

Veuve D’'Argent Blanc De Blanc Brut
750 ML - $40.00

Brilla! Prosecco Rose
750 ML - $60.00

Piccini Prosecco
750 ML - $60.00

NON ALCHOLIC WINE
Leitz Eins Zwei Zero Riesling

750ML - $42.00

Leitz Eins point five Pinot Noir
750ml - $42.00

Benjamin Bridge Nova 7
750 ML - $65.00
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BbAR MENU

MANITOBA CRAFT BEERS

$9.00

One Great City Local Lager 355 ml Cans

One Great City donates $1 from every OGC beer sold
to supports

Fort Whyte'’s education programming

Little Brown Jug 1919 Belgian Pale Ale 473 ml| Cans
Little Brown Jug Generic Lager 473 ml Cans

Trans Canada Brewing Arrow IPA 473 ml Cans
Nonsuch Belgian Blonde Ale 473 ml Cans

IMPORTED BEER

$8.00

Heineken Lager 330 ml Cans
Stella Artois 355 ml Cans
Michelob Ultra 355 ml Cans

DOMESTIC BEERS
$8.00

Budweiser 355 ml Cans
Coors Light 355 ml Cans
Bud Light 355 ml Cans

SELTZERS

$9.00 - 355 ML

An assortment of Seltzers may include;
White Claw, Nifty, Coors, Truly

WINE BY THE GLASS
5 0Z $8.00

NON ALCHOLIC BEER

Heineken 0.0 330 ml Can $6.00

Farmery Non Alcoholic beer 473 ml can $7.50
Guinness Non Alcoholic draught 473 ml $7.50
Erdinger Alcohol Free Wheat Beer (Weizenbier
Alkoholfrei) 500mL $6.00

LIQUOR

Rail 1 0oz $9.00 / 2 oz $15.00

Tanqueray Gin, Captain Morgan Spiced Rum,
Captain Morgan White Rum,

Captain Morgan Dark Rum, Crown Royal Whiskey Rye,
Smirnoff Vodka, Jose Cuervo Tequila, Amaretto,

Triple Sec, Grand Marnier.

*Garnishes: Lemon, Lime, Pickles, Cherry,
Worcestershire, Tobasco, Celery Rim.

PREMIUM LIQUOR

Premium Scotches/Brandy/Bourbon
1.50z $18 and up

CUSTOM MENU &
SIGNATURE COCKTAILS

Work with one of our expert mixologist certified with
WSET Level 2, to craft a custom cocktail menu tailored
to your event. Whether it's a wedding, corporate
gathering, or themed celebration, we'll create signature

drinks that perfectly complement your vision.
Want something outside of our bar menu? Absolutely!

For special requests, we're happy to order the product

for you.
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CATERING
INFORMATION

We'd love to cater your next meeting or event. To begin planning, please email
helloesprucecatering.com with your event date, estimated guest count, and menu
preferences.

We recommend booking at least 2+ weeks in advance for meetings and 30+ days in
advance for in-person events to ensure availability and a seamless experience.

Deposits & payment schedule
A $1,000 non-refundable deposit is required to confirm your booking.
Corporate functions: 50% deposit required.
Non-Corporate Functions: 50% deposit due 3 months before the event.

For full contract details—including payment terms and important ordering
information—please contact us at helloesprucecatering.com.
Thank you.

As Will Guidara puts it,
“One size fits one.”
We will work with you to tailor your catering plan to your group and goals to make
your event a smashing success.
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