Edgewater Lodge - Buffet Menu

SALADS
(Choose 3)
Edgewater Salad
An assortment of seasonal greens and tomatoes, enlivened with
fresh berry vinaigrette

Caesar at the Edge
Traditional with a twist! Romaine, parmesan, croutons and a
julienne of sundried tomatoes & crisp prosciutto

Slow-roasted Tomato & Bocconcini
Fresh ripe tomatoes with fresh oregano and basil slow roasted
and served with Bocconcini and balsamic honey

Potato Salad
Baby potatoes with fresh chives, diced peppers, and dill in a
creamy yoghurt dressing

Fresh Fruit Salad
Seasonal fruit marinated in 100% juice with fresh mint. Served
with natural yogurt

Oriental Spinach Salad
Spinach greens, mandarin orange slices, and toasted sesame
seeds, drizzled with a honey orange sesame dressing



ENTREES

Fresh Herb Grilled Chicken
Free range chicken breast with fresh herbs from our Chef’s garden.
Served with a light ice wine demi-glace

Filet of Wild BC Salmon
Apricot, dill and soy glazed wild Pacific salmon

Baron of Beef
Triple ‘A’ Beef roasted and served au jus

DESSERT

Chocolate Truffle Wedding Cake

BUFFET MENU PRICING

Buffets include 3 x your choice of salads, seasonal vegetables,
organic potato puree and your choice of entrees, priced as follows:

$55
1. Filet of Wild BC Salmon
2. Fresh Herb Grilled Chicken

$60

1. Choose either Filet of Wild BC Salmon OR Fresh Herb
Grilled Chicken

2. Baron of Beef

$65

1. Filet of Wild BC Salmon

2. Fresh Herb Grilled Chicken
3. Baron of Beef



