
PLATED MENU

9 NO. 10

1st course
choose one

CAESAR  SAL AD
As it should be with parmesan,  

MKT bacon, & crisp croutons 

HO US E  GREENS
Mixed greens, cucumber, onion, baby  
tomato and honey lemon vinaigrette

S C RATC H  S O UP
Made with seasonal ingredients fresh daily, ask your server

2ND course
Served with crispy fries

choose one

THE  B URGER
Two Alberta beef patties, American cheese, mayo,  

all the groceries, toasted brioche bun 
Impossible burger optional

ROT ISSER I E  C H I C KEN  C LUB HO US E
Our showcase rotisserie chicken, MKT bacon, cheddar cheese, 

 lettuce, tomatoes, cranberry mayo, toasted multigrain

ALO HA  PO RK  S A NDW I C H
Smoked pulled pork, coleslaw, spicy pineapple salsa, toasted brioche bun

$25 per person

MAXIMUM OF 25 GUESTS



1st course
choose one

CAESAR  SAL AD
As it should be with parmesan,  

MKT bacon, & crisp croutons 

HO US E  GREENS
Mixed greens, cucumber, onion, baby  
tomato and honey lemon vinaigrette

S C RATC H  S O UP
Made with seasonal ingredients fresh daily, ask your server

2ND course
choose one

S P I CY  UD O N  B O WL
Rich udon noodles, bulgogi beef, spicy kimchi, fried egg,  

green onion, sesame seeds

SA LMO N  AV O C A D O  B O WL
Roasted salmon pieces, avocado, roasted pineapple & lemon quinoa,  

arugula, radish, blueberries

SNA KE  B I TE  L I NGU I N I
Rotisserie chicken, corn, MKT bacon, pickled jalapeños,  

onions, peppers, spiced parmesan crema

THE  R I C E  B O W L
Crispy taro root, sauteed mushrooms, shredded carrot,  

cucumber, onion, sushi rice, green onion, charred corn, radish

$32 per person

9 NO. 20

PLATED MENU
MAXIMUM OF 25 GUESTS



1st course
choose one

CAESAR  SAL AD
As it should be with parmesan,  

MKT bacon, & crisp croutons 

HO US E  GREENS
Mixed greens, cucumber, onion, baby  
tomato and honey lemon vinaigrette

2nd course
 

S C RATC H  S O UP
Made with seasonal ingredients fresh daily, ask your server

3rd course
choose one

DRUNKEN  PORK  R IBS 
1/2 rack slow roasted pork ribs,  

bourbon cherry BBQ sauce, 
 crispy fries, coleslaw

BAD  ASS  BEER  CH ICKEN
Beer brined farm fresh chicken half,  
MKT secret rub, mashed potatoes,  

seasonal vegetables, big bird sauce 

S L A MMI N ’  S A LMO N
Pan seared Atlantic salmon, crispy  

mini red potatoes, cherry tomatoes,  
citrus charred broccoli, chimichurri

THE  S HRO O M R I C E  B O W L
Sauteed mushrooms, crispy taro root, 

shredded carrot, cucumber, onion, sushi rice, 
green onion, charred corn, radish 

4th course
choose one

MIN I  HAND  MADE  POPTART 
Scratch made warm blueberry filled pastry 

with icing and sprinkles 

B A NA NA  PUDD I N ’  C UPS
Brûlée bananas, vanilla wafers, whipped 

cream, vanilla pudding

$44 per person

9 NO. 30

PLATED MENU
MAXIMUM OF 25 GUESTS


