Inspired by Saskatchewan roots!!

Interested in something that is not on the menu? No problem! We're flexible and aim to please. Includes: set-up,

plates, napkins and utensils.

Prairie Feast

Select one/two protein, one starch and two salad
options below. Fresh baked homemade buns

are always served alongside your choices! Extra
charges will apply for extra proteins, starches, and
salads.

One protein: §18.50/person Two protein: $22.50/person

Protein Options

Slow Smoked Pork Shoulder — Brined, rubbed
and smoked for 10 hours. Chopped and sauced
with signature BBQ sauce.

Slow Roasted Beef — Seasoned, crusted, juicy,
melt in your mouth beef.

Oven Roasted Chicken — Scented with fresh
herbs and our chef’s select spice blend.

BBQ Ribs — Cooked in the 3,2,1 method (smoked
for three hours, wrapped and covered for two and
grilled and sauced for one) and basted with our
bourbon BBQ sauce.

1/2 Rack: £20/person Full Rack: $26/person

Starch Choices

Loaded Mashed Potato — Piled with sour cream,
chives, bacon, and cheddar cheese.

Homestyle Baked Beans — Brown sugar molasses
added to our mixed bean medley with chick peas
and then smoked adding to the flavor.
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Classic Baked Potato — Served with four condiments
(bacon bits, butter, chives, sour cream).

Three Cheese Homemade Mac and Cheese —
Served with a savory crust (cheddar Asiago, feta).

Creamy Fire Roasted Mexican Street Corn — A
treat my wife loves whenever we travel to Mexico! With
lime mayo and crumble cheese. Garnished with
cilantro.

Salad Options

Signature Citrus Fennel Slaw — A mixture of
shredded cabbage and fennel topped with citrus
and dressed with our chef’s house dressing.

Heritage Mixed Greens with Chef’s House
Dressing — A mixture of baby spinach radicchio,
arugula, and other baby greens mixed with
shredded carrots, cucumbers, radishes,
homemade croutons and baby tomatoes.

Roasted Vegetable Medley — Carrots, peppers,
mushrooms, onions, asparagus.

Pasta Salad with Fresh Basil and Roasted
Tomatoes — Roasted tomatoes with feta basil (all
things Italian) roasted garlic and olive oil.

Chef’s Classic Caesar with Focaccia Croutons —
Made with our own scratch dressing and croutons.
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