
E
D

M
O

N
T

O
N

 C
O

N
V

E
N

T
IO

N
 C

E
N

T
R

E
‌

2025 HOLIDAY MENU‌
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V  -  V E G E TA R I A N ‌  ‌| ‌  ‌V N  -  V E G A N ‌  ‌| ‌  ‌G F  -  G L U T E N - F R E E ‌  ‌| ‌  ‌D F  -  DA I R Y- F R E E ‌

H O L I DAY  H O R S  D ' O E U V R E S ‌

Min imum 5  dozen  o rde rs  pe r  i t em .  Passed  ho rs  d 'oeuv res  se rv i ce  can  be  added  fo r  $ 1 /pe rson  ( based  on  to ta l  gua ran tee ) . ‌ ‌

The  Edmonton  Conven t i on  Cen t re  w i l l  ex tend  a  10% advanced  menu  p l ann ing  d i s coun t  fo r  menus  tha t  a re  con f i rmed  w i th

an  es t ima ted  number  o f  gues ts  no  l a t e r  than  45  days  p r i o r  t o  the  even t  s t a r t  da te . ‌ ‌

P r i ces  do  no t  i n c lude  18% g ra tu i t y  and  2% Fac i l i t y  Enhancement  Fee . ‌

Serge's  Mini  Tourt ière ‌ |  ‌Homem‌ade ECC Ketchup‌ ‌

Truff le  & Apr icot  Br ie  Gr i l led Cheese  | ‌ V ‌

Dried Cranberry Polenta and Sweet  Papr ika Shr imp‌ |  GF‌ ‌

Beyond Sausage Rol ls ‌ |  ‌Grainy Mustard |  VN‌

Fr ied Hal loumi Cheese‌ |  ‌Fest ive Herb Gremolata‌ |  V,  GF‌ ‌

Sweet  Chi l i  Stuf fed Pepper ‌ |  ‌Go‌at  Cheese‌ |  ‌ECC Greens‌ | ‌ V,  GF‌

Oven Roasted Yam‌ |  ‌Fig‌ |  ‌Vegan Cheese‌ |  ‌Pepitas‌ |  GF,  VN‌

Smoked Salmon Bl in i ‌ |  ‌Crème Fra iche‌ |  ‌Salmon Caviar ‌ |  ‌ECC Greens‌

Smoked Duck Breast ‌ |  ‌Cranberry Preserves‌ |  ‌Thyme‌ |  GF‌ ‌

$ 4 2  P E R  D O Z E N  P E R  I T E M ‌ $ 4 2  P E R  D O Z E N  P E R  I T E M ‌

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 3

HOT COLD

 |  $ 4 2 / D O Z E N
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D I N N E R  B U F F E T ‌

ALL  BUFFETS  ARE  SERVED  WITH  A  FEST IVE  SELECT ION

OF  IN -HOUSE  BAKED  ART ISAN  ROLLS ,  HOL IDAY

FLAVOURED  LOOSE  BUTTER ,  FRESHLY  BREWED REGULAR

AND DECAFFE INATED  COFFEE  AND  A  SELECT ION  OF

PREMIUM TEAS ‌

 |  $ 8 2

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌
The Edmonton Convention Centre will extend a 10% advanced menu planning discount for menus that

are confirmed with an estimated number of guests no later than 45 days prior to the event start date
Prices do not include 18% gratuity and 2% Facility Enhancement Fee 4
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D I N N E R  B U F F E T ‌

Merry Blend Salad‌ ‌
Conf i t  Apple |  Dr ied Cranberry |  Golden‌
‌Carrot  St icks |  Four  Whist le  Farms Grape‌
‌Tomato |  Red Wine Vina igret te  |  VN,  GF‌

Kale ‌and Roasted Caul i f lower Salad‌
Feta Cheese |  Red Onion |  Golden Rais ins ‌
‌Sunf lower Seeds |  Maple Gastr ic  |  V,  GF‌

Erdmann’s  Ga‌rdens Seasonal  Roasted‌
‌Potato Salad‌
Green Beans |  Charred Radicchio |  Red‌
‌Radish |  Fresh Di l l  |  Saf f ron Aio l i  |  V,  GF

Blue Kett le  Caesar  Salad‌
Alberta  Romaine Lettuce |  As iago Cheese ‌
‌Croutons |  Sundr ied Tomatoes |  Creamy‌
‌Gar l ic  Dress ing |  V‌

Devi led Egg Macaroni  Sa lad‌
Pasta |  Be l l  Pepper  |  Red Onion‌  ‌
O ld School  Cheesery Aged Smoked‌
‌Cheddar  Cheese | ‌ V

Thai  Egg Noodle Salad‌
Peppers |  Red Cabbage |  Sca l l ions |  Bean‌
‌Sprouts |  Carrot  |  Miso Dress ing |  V‌

Erdmann’s  Garden Roasted Red Beet  Salad‌
Red Onion |  Fresh C i lantro |  Pumpkin
Seeds |  O l ive Oi l  and Cherry V inegar
Dress ing I  V,  GF‌

Greek Salad‌
Tomatoes |  Cucumber |  Gul l  Val ley Farm
Bel l  Peppers |  Red Onion |  Ka lamata
Ol ives |  Feta Cheese |  Romaine Lettuce
Red Wine Vinegar  and Oregano Dress ing
V,  GF‌

Caprese Salad‌
Cr isp Red Onions |  Four  Whist le  Farm‌
‌Grape Tomato |  Baby Bocconc in i  |  Bas i l ‌
‌Gremolata |  White  Balsamic  Dress ing‌  ‌
V,  GF‌

I ceberg Lettuce ,  Radicchio ,  and‌ ‌
Golden Endive Salad‌
Roasted Broccol i  |  Red Onion |  Mandar in‌
‌Oranges |  White  Balsamic  Dress ing‌  ‌
VN,  GF‌

SALADS
S E L E C T  F I V E ‌
A D D I T I O N A L  O P T I O N S  $ 3 / P E R S O N ‌

 |  $ 8 2

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 5
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D I N N E R  B U F F E T ‌

Chef  Serge's  Charcuter ie ‌ ‌
Select ion of  loca l  charcuter ie  f rom the‌
‌I ta l ian Center ‌.  Served with house made‌
‌p ick led vegetables ,  house baked breads , ‌
‌and asso‌r ted musta‌rds‌ ‌
1  oz  port ion per  person‌ ‌

Canadian Cheese Board‌
Served with dr ied and f resh f ru i ts  and‌ ‌
an assortment  of  cr isps and crackers ‌ ‌
1  oz  port ion per  person I  V‌ ‌

C‌edar  Smoked Maple-Glazed Salmon‌ ‌
Roasted porc in i  a io l i ,  lemon wedges ,  and‌
‌red onions I  2  oz tota l  per  order  I  GF‌ ‌

Cl ‌ass ic  Shr imp Cockta i l ‌ ‌
S‌erved with lemon wedges and cockta i l ‌
‌sauce I  3.5  p ieces per  order  I  GF‌

Sour  Cream & Chive Mashed Potatoes‌ ‌
Erdmann’s  Gardens Potato | ‌ Cul tured‌
‌Butter  |  Ch ive Sour  Cream |  V,  GF‌

Po‌ta ‌to  and Cheddar  Cheese Perogies‌ ‌
Sautéed Onion |  Sour  Cream |  Green‌
‌Onions |  V‌

F‌rench Onion Rice P i laf  with Onion Cr isps‌ ‌
‌V,  GF‌

Gr‌anny Smith Apple and Cranberry‌
‌Stuff ing‌ |  V ‌

COLD BUFFET
UPGRADE STARCHES
$ 6 / P E R S O N  P E R  S E L E C T I O N ‌ A D D I T I O N A L  O P T I O N S  $ 3 / P E R S O N ‌

S E L E C T  T WO ‌

Oven Roasted Maple Glazed Alberta ‌ ‌
Root  Vegetable ‌ ‌
Carrot  |  Parsnip |  Rutabaga |  Red Onion ‌
Broccol i  Gremolata |  VN‌

Farandole of  Broccol i ,  Caul i f lower, ‌
Erdmann’s  Garden Carrots  and Zucchin i ‌
Shal lots  |  Gar l ic  |  Extra  V i rg in Ol ive Oi l ‌ ‌
V,  GF‌

Oven Roasted Cremini  Mushrooms,  Maple‌
Fr ied Brussels  Sprouts ,  and Gul l  Val ley‌
Farm Grape Tomatoes‌
Caramel ized Shal lots  |  Sca l l ions |  VN,  GF‌

VEGETABLES
A D D I T I O N A L  O P T I O N S  $ 3 / P E R S O N ‌
S E L E C T  O N E ‌

Overnight  Roasted Baron of  Alberta  Beef  
ECC Steak Spice |  Creamy Horseradish |
D i jon Mustard |  Gra iny Mustard |  Beef  Jus
GF,  DF 

Four  Whist le  Farms Smoked Papr ika
Roasted Turkey 
Granny Smith Apple and Cranberry
Stuf f ing |  C lass ic  Cranberry Sauce |  ECC
Turkey Gravy

Porchetta  with Smoked Chipot le  and L ime
Chimichurr i  |  GF ,  DF

28-Days In-house Dry-aged Alberta  Pr ime
Rib Seasoned with Sea Sal t  and Black
Pepper  
Creamy Horseradish |  D i jon Mustard
Gra iny Mustard |  Sauce Robert  |  GF

CARVING
SELECTIONS
A D D I T I O N A L  O P T I O N S  $ 1 0 / P E R S O N ‌

A D D I T I O N A L  $ 5 / P E R S O N ‌

S E L E C T  O N E ‌

U P G R A D E D  C A R V I N G  S E L E C T I O N ‌

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 6

 |  $ 8 2
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D I N N E R  B U F F E T ‌

Balsamic  & C ipol l in i  Onion Chicken Breast ‌
‌Rosemary |  Onion Conf i t  |  Ba lsamic ‌
‌Reduct ion |  ECC Greens |  GF‌ 

Or‌ange Glazed Cajun Cured‌ ‌
Smoked Salmon‌ ‌
Fr ied Capers |  Red Onion |  I ta l ian Herbs 
‌GF,  DF‌ ‌

Alberta‌ Beef  Pot  Au Feu‌ ‌
Pear l  Onion |  Sweet  Carrots  |  Peas |  Red‌
‌Wine Sauce |  GF‌ ‌

Mom's To‌urt ière  (Hol iday Meat  P ie ) ‌ ‌
Beef  |  Hol iday Spices |  Onion |  Mushroom ‌
‌Gravy |  Puf f  Pastry‌ ‌

Oven-Roasted Di jon & Rosemary Rubbed‌
‌Turkey Breast ‌ ‌
Turkey Dr ippings | ‌ Cranberry Jam |  GF,  DF‌

Alberta Seasonal  Hol iday Stuffed Squash ‌
Oven Baked Squash |  Granny Smith Apple‌
‌and Cranberry Stuf f ing |  Onion Gravy ‌
‌Pers i l lade |  VN‌

Fami ly Sty le  Dessert  P latters ‌ ‌
Mini  Gâteaux |  French Pastr ies  |  Hol iday‌
‌Sweet  Squares |  Hol iday Cookies |  Ca‌ramel ‌
‌Beignet  |  Tart lets ‌

Yule Log‌  ‌
Valrhona J ivara Mi lk  Chocolate Mousse ‌
‌Sa l ted Caramel  Ganache |  Espress‌o
C‌remeux |  Mal ted Caramel ized Chi f fon‌

Hol iday Dessert  Buffet  Table ‌ ‌
Tarts  |  French Min i  Pastr ies  |  Fest ive Logs‌
‌Hol iday Macaron Tower |  Hol iday Cookies‌
‌Pet i t  Gâteaux |  Sweet  Verr ines |  Warm
‌Banana Bread Pudding |  Assorted Candy‌
‌Bar  |  Fru i t  Sa lad |  Hol iday Sweet  Squares‌

ENTRÉES DESSERTS
S E L E C T  T WO ‌ S E L E C T  O N E ‌
A D D I T I O N A L  O P T I O N S  $ 9 / P E R S O N ‌

B A S E D  O N  1 0  G U E S T S / TA B L E ,

A D D I T I O N A L  C H A R G E S  W I L L  A P P LY

F O R  TA B L E S  L E S S  T H A N  8  O R

A D D I T I O N A L  OV E R F L OW  TA B L E S ‌

O N E  P E R  TA B L E ,  B A S E D  O N  1 0

G U E S T S / TA B L E ‌

A D D I T I O N A L  $ 5  P E R  P E R S O N ‌

 |  $ 8 2

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 7
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H O L I DAY  P L AT E D  M E N U ‌

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌

PLATED  D INNERS  INCLUDE  YOUR  CHO ICE  OF  SALAD ‌ ‌

OR  SOUP  AND  ONE  DESSERT.  ALL  PLATED  D INNER  MENUS

INCLUDE  FRESHLY  BREWED COFFEE ,  DECAFFE INATED

COFFEE ,  A  SELECT ION  OF  TEAS ,  AS  WELL  AS  HOUSE-BAKED

ROLLS  AND  BUTTER ‌

 |  $ 8 0

The Edmonton Convention Centre will extend a 10% advanced menu planning discount for menus that

are confirmed with an estimated number of guests no later than 45 days prior to the event start date
Prices do not include 18% gratuity and 2% Facility Enhancement Fee 8

Fo r  p re -se t  sa l ad  o r  desse r t  op t i ons ,  $ 10 /p re -se t  i t em w i l l  be  cha rged  fo r  se t t i ngs  above

the  gua ran teed  mea l  coun t . ‌ ‌

Fo r  a l t e rna t i ng  desse r t s ,  an  add i t i ona l  $2 /pe rson  w i l l  app ly. ‌ ‌

Upg rade  you r  d inne r  t o  a  4 - cou rse  mea l  fo r  $8 /pe rson . ‌ ‌

P l a ted  menu  p r i ce  i n c ludes  one  en t rée  se l e c t i on .  P l ease  ask  you r  Even t  Manage r  fo r  more

in fo rmat i on  on  mu l t i p l e  en t rée  op t i ons  and  p r i c i ng . ‌
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P L AT E D  D I N N E R ‌

French Onion Soup Soubise‌ ‌
Onion Fondant  |  Vegetable  Broth |  Cream ‌
‌Emmental  Croutons |  Herbs |  V‌

Pumpkin-Coconut  Curry Velouté‌ ‌
Oven Roasted Pumpkin |  Ce lery Broth ‌
‌Coconut  Mi lk  Dr izz le  |  Curry Powder ‌  ‌
VN,  GF‌

Wild Mushroom Velouté‌
Maple Roasted Red Onions |  V,  GF‌

Hol iday Maple & Romaine Cr isp Salad‌ ‌
Cumin Pumpkin Seeds |  Sweet  Cranberr ies ‌
P ick led Granny Smith Apples |  Cherry‌
Tomato |  ECC Maple Mustard and Herb‌
Dress ing |  VN,  GF‌

Seasonal  Wintergreens & Fal l  Oven‌
Roasted Beets‌ ‌
Seasonal  Let tuce |  Roasted Local  Beets  ‌
Bocconc in i  |  Cranberry Sauce |  White ‌
Balsamic  V ina igret te  |  V,  GF‌

Wedge Caesar  Salad‌ ‌
Romaine Lettuce |  Parmesan Cheese ‌
Croutons |  Sundr ied Tomatoes ‌
Mascarpone Gar l ic  Dress ing |  V‌

APPETIZER
S E L E C T  O N E ‌

 |  $ 8 0

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 9

Apple Fennel  Sorbet ‌ |  V,  GF‌

Raspberry Tarragon Sorbet ‌ |  V,  GF‌

Grapefru i t  Champagne Sorbet ‌ |  V,  GF‌

$ 4  P E R  P E R S O N ‌

PALATE
CLEANSERS
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P L AT E D  D I N N E R ‌

Four  Whist le  Farms Smoked Papr ika‌
‌Roasted Turkey Breast  Medal l ion‌
Tradi t ional  Mashed Potato |  Granny Smith‌
‌Apple and Cranberry Stuf f ing |  C lass ic ‌
‌Cranberry Sauce |  ECC Turkey G‌r ‌avy‌

7 oz Br ined Skin-On Chicken Breast ‌ ‌
Spiced Gra iny Mustard Glaze |  Sour  C ‌ream‌
‌& Chive Mashed Potatoes |  Thyme Jus |  GF‌

Fest ive Pumpkin Spiced Alberta ‌ ‌
Winter  Squash‌ ‌
Whit ‌e  Navy Bean Cassoulet  |  Onion‌ ‌
Gravy |  Parsnip & Herb P istou |  VN,  GF‌

Butternut  Squash Wel l ington‌
Miso Duxel le  |  Potato Galet te  |  Bra ised‌
‌Onion Reduct ion |  VN‌

ENTRÉES
S E L E C T  O N E ‌
A L L  E N T R E E S  A R E  S E R V E D  W I T H  C H E F ' S  S E A S O N A L  M A R K E T  V E G E TA B L E S ‌

 |  $ 8 0

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 10

Carv‌e  Your  Own Turkey Dinner ‌
Four  Whist le  Farms Smoked Papr ika‌
‌Roasted Turkey |  ‌T ‌rad i t ional  Mashed‌
‌Potato |  Granny Smith Apple and‌
‌Cranberry Stuf f ing |  C lass ic  Cranberry‌
‌Sauce |  ECC Turkey Gravy‌

E A C H  TA B L E  R E C E I V E S  A  K N I F E ,  C H E F ' S

H AT  A N D  A P R O N  |  A D D I T I O N A L  $ 3 . 5 0

P E R  P E R S O N  F O R  P L AT E D  P R E - S L I C E D

T U R K E Y  D I N N E R ‌ ‌

ECC Spice Overnight  Roasted Alberta  
Beef  Pr ime Rib 
5 oz S l iced Pr ime Rib |  Parmesan and
Butter  Mashed Potato |  Beef  Jus |  GF  

Short  R ib Wel l ington 
Mushroom Duxel le  |  Potato Grat in   
Red Wine Sauce

3 Mandar in and Yuzu-Scented Roasted
Prawns |  GF ,DF

3 oz Herbed Salmon F i l let  |  GF ,  DF

3 oz Smoked Papr ika Chicken |  GF ,  DF

3 oz Sous Vide BBQ Beef  Short  R ib |  GF ,  DF

A D D I T I O N A L  $ 5 / P E R S O N ‌

A D D I T I O N A L  $ 6 ‌

U P G R A D E D  E N T R É E S ‌ ‌

D U O - P L AT E  U P G R A D E ‌
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2 0 2 5  H O L I DAY  M E N U ‌ ‌

P L AT E D  D I N N E R ‌

Cardamom Mi lk  Chocolate Mousse‌ ‌
Warm Ci t rus Fr i t ter  |  Pear  & Cranberry‌
Compote (conta ins f ish gelat in ) ‌

Class ic  T i ramisu‌ ‌
Kahlua Chocolate Sauce |  B iscott i ‌ ‌
( conta ins f ish gelat in ) ‌

Pumpkin P ie  with Maple C innamon Frost ing‌ ‌
White Chocolate Ice  Cream |  Raspberry‌
‌Coul is  (conta ins f ish gelat in ) ‌

Pumpkin Pot  de Crème‌ ‌
Gingerbread Cookie  |  Chocolate Bonbon |  V‌

Serge's  Pout ine Bar  -  ‌$6 per  p iece‌
Tater  Tots  |  Cheddar  Curds |  D iced‌
‌Tomatoes |  G‌reen‌ Onions |  S l iced Ja lapeño‌
‌Peppers |  Vegan Gravy |  V,  GF‌

Chi l i  Dog à la  Serge -  $7  per  p iece‌
Br ioche Bun |  D iced Sweet  Onion |  Ja lapeñ‌o
Peppe‌rs  |  Re l ish |  Mustard |  Ketchup‌ ‌
Warm Chi l i  S ty le  Sauce‌

Fest ive Kentucky Hot  Browns -  $7  per  p iece‌
Sl iced Turkey Breast  | ‌ Mornay Sauce ‌
‌Cranberry Jam |  Emmental  Cheese‌  ‌
D i jon Mustard‌

Hot Beef  Dip S l ider  -  $7  per  p iece‌
Thin ly  S l iced Beef  |  Caramel ized Onion ‌
‌Swiss Cheese |  Br ioche Bun |  Beef  Jus ‌
‌Assorted Mustards |  Horseradish‌

Chicken and Waff le  -  $7  per  p iece‌
Stacked Sugared Belg ian Waff le  |  Southern‌
‌Sty le  Fr ied Chicken |  Maple Dr izz le ‌

DESSERTS MIDNIGHT SNACKS
S E L E C T  O N E ‌

 |  $ 8 0

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 11

M I N I M U M  5 0  O R D E R S ‌

16- Inch Round Pizza ( 12  p ieces each,
Minimum 5 orders )  -  $33 per  p izza‌
Pizza Choices :  Pepperoni  |  Cheese‌ ‌
Hawai ian |  Vegetar ian |  Meat  Lovers‌

M I N I M U M  5  O R D E R S ‌

E
D

M
O

N
T

O
N

 C
O

N
V

E
N

T
IO

N
 C

E
N

T
R

E
‌

V  -  V E G E TA R I A N ‌  ‌| ‌  ‌V N  -  V E G A N ‌  ‌| ‌  ‌G F  -  G L U T E N - F R E E ‌  ‌| ‌  ‌D F  -  DA I R Y- F R E E ‌



E
D

M
O

N
T

O
N

 C
O

N
V

E
N

T
IO

N
 C

E
N

T
R

E
‌

I M P O R TA N T  I N F O R M AT I O N ‌

Your Event  Manager  requires not i f i cat ion of  the guaranteed number of  guests  wi th a  l is t ‌ ‌
o f  guest  a l lerg ies and d ietary restr ic t ions ten business days pr ior  to  your  event  star t  date . ‌
Past  th is  point ,  the food and beverage order  cannot  be decreased and any food and
beverage i tems added wi l l  be subject  to  a  20% surcharge . ‌
The Edmonton Convent ion Centre is  prepared to set  and charge for  5% above guaranteed
number of  guests  on groups of  200 or  more up to a  maximum of  20 guests ‌

G U A R A N T E E D  AT T E N DA N C E ‌

E D M O N T O N C O N V E N T I O N C E N T R E . C O M ‌ 12

2 0 2 5  H O L I DAY  M E N U ‌ ‌

The Edmonton Convention Centre will extend a 10% advanced menu planning discount for menus that

are confirmed with an estimated number of guests no later than 45 days prior to the event start date
Prices do not include 18% gratuity and 2% Facility Enhancement Fee

A L L E R G Y / D I E TA R Y  R E S T R I C T I O N  S E R V I C E ‌

We ask that  our  events co l lect  d ietary requirement informat ion f rom thei r  guests  inc luding
name,  a l lergy/restr ic t ion as wel l  as  seat ing locat ion i f  appl icable .  Th is  informat ion can be
provided to your  Event  Manager  5  business days pr ior  to  your  event  for  our  k i tchen to
prepare and accommodate . ‌ ‌

Kosher  and hala l  requests  must  be submit ted 10 business days in  advance and are subject
to addi t ional  charges . ‌ ‌

Our  k i tchens are not  peanut ,  t ree nut ,  soy,  mi lk ,  egg and wheat  f ree fac i l i t ies .  Whi le  we
take steps to min imize the r isk  of  cross contaminat ion ,  we cannot  guarantee that  any of
our  products  are safe to  consume for  people wi th peanut ,  t ree nut ,  soy,  mi lk ,  egg or ‌ ‌
wheat  a l lerg ies . ‌

B A N Q U E T  O P E R AT I O N S  ( O N  T H E  F L O O R ) ‌

Al l  buf fets  wi l l  showcase food labels  on each i tem. ‌ ‌
A l l  t ray-passed food i tems are labeled on the t ray. ‌ ‌
For  p lated meal  funct ions ,  a l l  servers have a copy of  the menu with any a l lergen‌
‌informat ion and are br iefed before the i r  sh i f t . ‌ ‌
There is  a  lead banquet  manager  in  charge of  the d ietary l is t  which is  rece ived at ‌ ‌
the t ime of  the guarantee (or  ear l ier ) . ‌ ‌
The server  wi l l  speak to the on-shi f t  chef  i f  they are unc lear  on the ingredients . ‌ ‌
The buf fet  chef  wi l l  speak to the guest  d i rect ly  i f  they are avai lable . ‌ ‌
Guests  wi th d ietary requests  that  have not  been pre-ordered wi l l  be asked the‌
 ‌fo l lowing informat ion : ‌

Ful l  name‌
Table number‌ ‌
D ietary request ‌ ‌
D isc la imer that  we wi l l  make our  very best  ef for ts ,  but  cross contaminat ion‌ ‌
‌can occur ‌
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