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Westerner Park 
Catering Menu

Our event coordinators at Westerner Park will collaborate with you and our catering teams to design food and beverage  
services that will complement your event. Depending on the size of your event, we will assign the appropriate point of  
contact to guide you through the process.  

Gluten friendly, vegetarian, and vegan options are available upon request. 

All prices are subject to 5% GST, 12% gratuity, and 6% service fee. 
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Signature BBQ
Hot buffets include your choice of entrée, choice of 
salads, Chef’s Soup of the day, fresh rolls, assorted  
desserts, and coffee and tea service.

Price per person. 25-person minimum.

Treat yourself and your guests with our 18 hour smoked brisket, BBQ pork back ribs, and chicken legs, served with: 

Finally, finish off your meal witha fresh fruit tray with seasonal berries and assorted desserts.

Sides:

Crusty bread rolls and sweet butter

Corn on the cob

Baked beans

Baked potatoes with sour cream, bacon bits, and 
green onions

Salads:

Traditional coleslaw 

Potato salad 

Garden salad with ranch and balsamic 
dressings

$45.00WESTERNER PARK SIGNATURE BBQ
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Rancher,s Table 
Package
Hot buffets include your choice of entrée, choice of 
salads, Chef’s Soup of the day, fresh rolls, assorted  
desserts, and coffee and tea service.

Price per person. 25-person minimum.

Roast AAA inside round of Alberta beef carved in the room and herb roasted chicken legs with wild mushroom sauce,  
served with the following:

Finally, finish off your meal with assorted desserts. Includes water, coffee, and tea service.

Sides:

Crusty bread rolls and sweet butter

Seasonal garden vegetables

Creamy whipped potatoes

Salads:

Garden salad with ranch and balsamic 
dressings

Caesar salad with asiago cheese, croutons, and  
bacon bits

Sweet corn salad with peppers

$42.00THE RANCHER’S TABLE



403-343-7800 
westernerpark.ca

Page 4 
Revised September 5, 2024

Gluten friendly, vegetarian, and vegan options are available upon request. All Prices are subject to 5% GST, 12% gratuity, and 6% service fee.

The Albertan 
Package
Hot buffets include your choice of entrée, choice of 
salads, Chef’s Soup of the day, fresh rolls, assorted  
desserts, and coffee and tea service.

Price per person. 25-person minimum.

Roast AAA prime rib of Alberta beef carved in the room and chicken breast and tiger prawns with cognac lobster sauce,  
served with the following:

Finally, finish off your meal with assorted desserts, and Westerner Park’s signature sticky toffee pudding. Includes water,  
coffee, and tea service.

Sides:

Crusty bread rolls and sweet butter

Seasonal garden vegetables

Creamy whipped potatoes

Salads:

Garden salad with ranch and balsamic 
dressings

Caesar salad with asiago cheese, croutons, and  
bacon bits

Sweet corn salad with peppers

$50.00THE ALBERTAN
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Enhancements
To customize your experience, add a cocktail hour or a 
midnight snack.

Each platter serves 8 - 10. Prices are per 
platter unless otherwise stated.

Assortment of local Nossack cured meats with olives, 
gherkins, and gourmet mustards served with crusty 
baguette and crackers.

Domestic and imported cheeses served with fig jam, 
crackers, and baguette crostini.

Assortment of seasonal fruits.

Crisp raw vegetables with buttermilk ranch dip.

Choice of mini beef sliders with bacon, cheddar, and 
chipotle mayo or pulled pork slider with coleslaw.

Accompanied with caramelized onions, bacon bits, sour 
cream, and green onions.

$38.00

$50.00

$45.00

$38.00

$48.00

$38.00

MEAT PLATTER

CHEESE TRAY

FRESH FRUIT PLATTER

VEGETABLE CRUDITÉ

MINI SLIDERS

PEROGY BAR

Gently poached sustainably farmed jumbo gulf shrimp 
with classic garnishes and cocktail sauce.

Ham with swiss, roast beef with cheddar, and turkey with 
havarti.

Crispy potato pom poms with an array of toppings 
including cheese curds, caramelized onions, green 
onions, jalapeno, spicy ground beef, sauteed mushrooms, 
and poutine gravy.

24 pieces per pan. Pepperoni and mushroom, classic 
ham and pineapple, and veggie.

Shrimp gyoza, pork dumpling and vegetarian gyoza 
served in steam baskets with sweet chilli sauce, soy 
ginger sauce, and Korean dipping sauce.

$43.00

PER PERSON - $6.00

PER PERSON - $24.00

PER PAN - $85.00

PER PERSON - $22.00

CHILLED  
SHRIMP COCKTAIL

ASSORTED FINGER 
SANDWICHES

CANADIAN 
POUTINE BAR

WESTERNER PARK 
SHEET PAN PIZZA

DIM SUM


