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w i n t e r a t r e d t r e e

Marda Loop, 2129 33rd Avenue SW

403.242.3246  |  www.redtreecatering.com

w i n t e r

T R E E

48 hours notice generally required

BUFFET DINNER
Whether you’re hosting 30 friends and family at home or feasting with 500 to
celebrate your company’s successes, let us bring our stylish approach and innovative
flavours to your table for a memorably stunning event.

Suggested Menu

curried vegetarian samosa tarts w/ apple red pepper ginger chutney

spicy sushi tuna salad in a sesame cone
_______________________________________________________________

winter greens w/ red beets, gingered pecans, chevre & pomegranate 

vinaigrette

French green beans w/ peppers & almond crumble

slow roasted Poplar Bluff potatoes w/ smoky tomato Brava sauce

_______________________________________________________________

wild Sockeye salmon w/ tarragon mustard emulsion

Maple Hills free range chicken breast supreme 

w/ cherry tomatoes, mushrooms & sage pesto

_______________________________________________________________

Red Tree petit fours including a selection of

french macarons, mini cannoli, artisan chocolates & mini tartlettes 

Starting at $65 per person plus staff and rentals


