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buffet items

artesian breads & sweet butter

tossed baby greens with blueberry vodka  
& aged balsamic vinaigrette

creamy potato salad

tomato & baby bococcini

platter of fresh vegetables & fire roasted  
tomato rose sauce for dipping

domestic & imported cheese display  

accompanied with grilled baguette

chef’s choice of starch & seasonal vegetables

entrees (choice of 1)

citrus chicken grilled with fresh lemon, lime & rosemary

beer battered cod made in-house with a light tempura batter

homestyle pot roast cooked with baby potatoes, 
carrots, turnips, parsnips & celery

honey rosemary loin of pork marinated with sherry, rosemary, 
olive oil & wild flax honey

ukrainian lunch of hand-pinched perogies, rice cabbage rolls & 
Swift Current farmer sausage

southern fried chicken pieces marinated in buttermilk, tossed 
in fresh herbs & panko crumbs then fried till crispy

selection of delicious house-made desserts

freshly brewed coffee & tea

hot lunch buffet

17% gratuity and GST will be added to prices. A guaranteed number of guests attending is required 3 business days prior to function. All prices are subject to change without notice. 	 05/31/2011

travelodge hotel events

our hot lunch buffet is designed 
for 20 or more guests

1 entree: $18.95 per person  |  2 entrees: $22.95 per person

if less than the minimum numbers are guaranteed, there  
will be an additional charge of $3.00 per person


