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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

SERVED DINNER PARTY
Let us bring the experience of exquisite restaurant dining to your home, boardroom 
or offsite venue. We’ll set the stage with artful décor, handle all rentals, beverage 
services, entertainment…bring you beautifully prepared and presented cuisine. 
And ensure the cleanup too!

Suggested Menu

birchwood smoked chicken breast in herbed gougère

w/ aged cheddar & granny smith apple

pancetta wrapped seared scallop w/ preserved lemon bruschetta

______________________________________________________________

heirloom tomato soup w/ chevre foam 

______________________________________________________________

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

molasses vinaigrette
______________________________________________________________
 
AAA Alberta beef tenderloin rubbed w/ grainy mustard served

w/ wild mushroom pinot noir reduction

seasonal roasted vegetables of peppers, zucchini, red onion & parsnip w/ 

brown butter glaze

creamy potato gratin w/ roasted garlic & fresh thyme

Manuel Latruwe baguette & sweet butter
______________________________________________________________

the chocolate experience: hazelnut praline chocolate mousse, dark 
chocolate enrobed smoke salted caramels, flourless chocolate torte w/ 

cocoa nibs & raspberry coulis

Starting at $80 per person plus staff and rentals 


