KIWANIS & MEDICINE HAT CHAMBER MAYOR'S LUNCHEON

ASSORTED BREAD
CREAMY MACARONI SALAD
BITTER WINTER GREENS
Winter greens, orange segments, spiced pumpkinseeds, beet & carrot curls, tomato, cucumber.
ISRAELI COUSCOUS AND DRIED FRUIT SALAD V
Crumbled feta, citrus vinaigrette.
HERB ROASTED POTATO
CHEF CHOICE MARKET VEGETABLE
OVEN ROVEN TOASTED CHICKEN BREAST
with corn and bacon velouté
CARVED ENTREE
Slow roasted AAA Alberta beef roasted with fresh rosemary, garlic & an array of chef’s special.
Served with caramelized shallot merlot jus
PATISSERIE STYLE CAKES & PASTRIES
Variety of tarts, petit fours, mousses & custards

CHEF ATTENDED FLAMBEED MANGO AND RASPBERRY SORBET STATION



