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Welcome to Métis Crossing
Culinary Experience

At Métis Crossing, we pride ourselves on offering a unique culinary experience that
celebrates the rich heritage and diverse flavors of Métis culture. Our culinary program
is more than just a meal; it’s a journey through history, tradition, and innovation.

Embracing Tradition

Rooted in the traditions of the Métis people, our culinary offerings pay homage to the
culinary practices and ingredients that have sustained generations. From traditional
bannock and hearty stews to wild game and foraged delicacies, our menu showcases
the bounty of the land and the skill of our culinary team.



Crafted with Care

Each dish on our menu is thoughtfully crafted by
our culinary team, led by our passionate chefs
who bring creativity and expertise to every plate.
We source locally whenever possible, supporting
Indigenous and local producers and artisans while
ensuring the freshest ingredients for our guests.

Community and Connection

Food has always been at the heart of community,
and at Métis Crossing, we believe in the power of

shared meals to foster connection and celebration.

Whether you’re joining us for a special event,
gathering with friends and family, or simply
enjoying a meal on your own, we invite you to
experience the warmth and hospitality of Métis

Crossing.

A Taste of History

With every bite, you'll discover the stories
and traditions that have shaped Métis cuisine.
Our menu features classic dishes passed
down through generations, as well as modern
interpretations that reflect the vibrant culinary
landscape of contemporary Métis culture.

Join Us at the Kitchen Table

We invite you to explore our menu, savoring each
dish as a window into the rich tapestry of Métis
culture. From traditional favorites to innovative
creations, there’s something for everyone to enjoy
at Métis Crossing. Thank you for joining us on this
culinary journey.




Breakfast

Plated
All items come with coffee, tea, and juice.

Maximum of 25 people

METIS CROSSING BREAKFAST TRAPPERS BREAKFAST BREAKFAST BOWL (VEGETARIAN)
Scrambled cheddar and chive Two eggs (scrambled), 1pc Homemade breakfast potatoes,
eggs, crispy 3 pcs bacon with maple bison sausage, baked baby spinach, roasted cherry
roasted homemade breakfast beans, homemade breakfast tomatoes, scrambled eggs,
potatoes and fresh bannock potatoes with buttered bannock goat’s cheese topped
$17.50 PER PERSON and preserves with hollandaise sauce

$19 PER PERSON $25 PER PERSON

Bannock and jam



Breakfast

Buffet
All items come with coffee, tea, and juice.

Minimum of 15 people

SINCLAIR BREAKFAST

Choose one of three options

$24 PER PERSON

OPTION ONE OPTION TWO OPTION THREE

« Fruit platter - Fruit salad «  Fruit platter
Greek yogurt with granola « Greek yogurt with granola « Greek yogurt with granola
Selection of assorted slices - Assorted house-made . Assorted pastries
of bread and bannock muffins « Maple baked beans
Assorted pastries - Assorted pastries « Vegetarian frittata
Scrambled eggs, with house «  Quiche with ham, with roasted peppers,
cheddar and scallions caramelized onion and caramelized onions, cherry
Homemade breakfast 2-cheeses tomato and spinach
potatoes - Pancakes with wild-berry « French toast with wild-berry
Bacon compote and whipped cream compote and whipped cream

Turkey breakfast sausage - Bison sausage

CONTINENTAL BREAKFAST TO-GO BREAKFAST BOX
Cereal with milk . Chef’s choice of whole fresh seasonal fruit
Fruit salad « Freshly baked muffin

« Greek yogurt with granola - Juice bottle (300ml)
Assorted slices of bread and bannock . Black forest ham and swiss cheese on a freshly
Selection of deli meat and cheeses baked croissant

$16 PER PERSON $20 PER PERSON




Lunch

Plated or Buffet

All items come with our specialty house-made
saskatoon lemonade (per person).

Plated service is a maximum of 25 people
Buffet service is a minimum of 15 people

WORKING LUNCH TO-GO LUNCH BOX

- Tomato wild rice soup (gluten-friendly «  Chef’s choice of whole fresh seasonal fruit
and vegetarian) . Chicken caesar wrap

. Seasonal garden salad with saskatoon « Freshly baked cookie
vinegarette . Pop

. Gourmet turkey sandwich with apple and brie $24 PER PERSON

cheese, on ciabatta bread

$25 PER PERSON

LOBSTICK LUNCH

- Slow-cooked bison lasagna

- Caesar salad with candied bison and parmesan
shavings

«  Garlic toasted Bannock

. A dessert square

$30 PER PERSON

TRADITIONAL LUNCH

Savory bison stew with garden herbs

« Wild rice salad with cranberries, root vegetables
and arugula

Bannock with condiments )
Savory bison stew

$25 PER PERSON with garden herbs




Snacks and Beverages

Refreshment Breaks

MORNING AND AFTERNOON SNACK

No minimum
« Assorted muffins (AM)
« Assorted cookies (PM)

$12 PER PERSON

PANTRY COOKIE BREAK

No minimum
. Selection of cookies
« Dessert squares

$12 PER PERSON

THE SUPERFOODS BREAK

Minimum 10 people
- Fresh fruit skewers with yogurt
- Assorted deli skewers

$12 PER PERSON

METIS GARDEN BREAK

Minimum 10 people

- Carrot sticks, celery sticks, cherry tomatoes,
cucumber spears, broccoli and cauliflower
shards

. Hummus and ranch dip

- Baked bannock with butter and jam

$16 PER PERSON




Snacks and Beverages

Beverages
ASSORTED BOTTLES OF JUICES, HOUSE-MADE SASKATOON LEMONADE
AND CANS OF SOFT DRINKS AND ICED TEA PITCHERS
$3.15 PER PERSON 2 liters, average 7 people
$20
GRIZZLY PAW
Assorted flavours
$4 PER PERSON
EARTH MINERAL BOTTLED WATER
Reusable bottle
$4 PER PERSON
FILTER COFFEE, SELECTION OF TEAS
AND WATER STATION
$10 PER PERSON (FULL DAY)
$5 PER PERSON (HALF DAY)
JUICE PITCHERS
............................................................................... e o ol
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Dinner

Appetizers

Begin your meal with our selection of appetizers,
crafted to elevate your dining experience.

CHARCUTERIE BOARD CANAPES

- Assorted cheeses (cheddar, brie, gouda, havarti) Pick one of the following:

. Assorted cold meats (bison salami, pemmican, - Bannock crostini with confit tomato and fresh
rustico salami, deli meats such as ham basil
and pastrami) - Savoury puff square with brie cheese,

- Assorted crackers saskatoon compote, thyme

- Seasonal fruit and vegetables (pickled and - Bison boulettes with house-made sauce
fresh) «  Whitefish cakes with fresh lemon, herbs, dill

$17 PER PERSON caper aioli

- Wild rice fritters with goat’s cheese and
peppered aioli

- Shaved bison bannock crostini with horseradish
cream

$12 PER PERSON (3 CANAPES)

= 7 $20 PER PERSON (5 CANAPES)




Dinner

Personal Chef Experience

All meals to come with filter coffee,
selection of teas, water, and bannock.

Minimum of 15 people

SUMMER OUTDOOR BBQ DINNER

« Corn onthe cob

. Coleslaw

- Bison burger

« Bison smokies

. Smoked pork/beef shoulder

« Bread pudding or bannock short cake

$59 PER PERSON

Bison burger
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Dinner

Plated or Buffet

All meals to come with filter coffee,
selection of teas, water, and bannock.

Plated service is a maximum of 25 people
Buffet service is a minimum of 15 people

TRADITIONAL DINNER

«  Wild rice salad with cranberries, root vegetables and arugula
- Seasonal garden salad

« Roasted striploin with au jus

» Creamy mashed potatoes

« Roasted root vegetables

« Saskatoon crumble with vanilla ice-cream

$59 PER PERSON

Roasted striploin

with au jus




Dinner

Plated or Buffet

All meals to come with filter coffee,
selection of teas, water, and bannock.

Plated service is a maximum of 25 people

Buffet service is a minimum of 15 people

EVENING DINNER

Choose one of five options

OPTION ONE

- Pasta salad with roasted peppers, sundried
tomato, cucumbers, fresh herbs

. Caesar salad with candied bison and parmesan
shavings

«  Garlic chicken with white wine cream sauce

- Creamy mashed potatoes

- Honey glazed carrots

- Bread pudding with cranberries, white
chocolate, warm creme anglaise

$49 PER PERSON

OPTION THREE

- Roasted root vegetable and arugula salad with
feta, almonds, cranberries

« Pan seared trout with jeweled turmeric rice,

- Glazed carrots and broccoli, butter caper sauce

+ Butter tarts with ice cream and caramel sauce

$54 PER PERSON
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OPTION TWO (UKRAINIAN)

- Cucumber salad with sour cream, fresh dill, garlic

- House potato salad
with roasted baby potatoes, honey-dijon
dressing, fresh herbs

« Slow-roasted pork loin with saskatoon berry
sauce

- Cabbage rolls with butter

- Perogies with sour cream and scallions

« Carrot cake with cream cheese frosting,
pineapple, walnuts

$49 PER PERSON

OPTION FOUR

- Pickled beet and spinach salad with goat
cheese, balsamic vinegar and lemon
. Zucchini and quinoa fritters
« Root Vegetable Mash
. Glazed Carrots and broccoli, creamed spinach
- Carrot cake with cream cheese icing, fruit
and creme anglaise

$39 PER PERSON



Dinner

Add-Ons
SALAD STARCH VEGETABLE
Choose one: Choose one: Choose one:
- Wild rice salad « Perogies » Roasted root vegetables
- Seasonal garden salad - Roasted baby potatoes - Honey glazed carrots
. Pasta salad - Creamy mashed potatoes « Roasted green beans
. Caesar salad - Wild rice pilaf - Cabbage rolls
« Beetroot salad - Potato pavé . Broccoli with cheese sauce
- Gathered green salad $4 PER PERSON $4 PER PERSON
$4 PER PERSON
DESSERT MAIN COURSE CARVING STATION
Choose one: Choose one: Choose one:
. Carrot cake - BBQ marinated chicken . Slow-roasted beef striploin
« Saskatoon crumble - Fried fish with horseradish, mustards,
« Bread pudding with + Roasted striploin bannock, and condiments
cranberries « Bison salisbury steak « Whole roast turkey with sage
- Saskatoon cheesecake « Slow-roasted pork loin stuffing, cranberry sauce,
« Wild rice pudding - Braised pork neck bones traditional gravy
- Seasonal fruit board $7 PER PERSON $9 PER PERSON

$5 PER PERSON




CHICKEN WINGS

Choice of flavours:

« Honey garlic

- Salt and pepper

- BBQ

Carrot and celery sticks with
ranch dressing

$15 PER PERSON (6 WINGS)

POUTINE BAR

Cheese curds, home-made
gravy, green onions, candied
bison, cheddar cheese

$15 PER PERSON

Dinner

Late Night Snacks

PIZZA BAR

Choice of flavours:

« Pepperoni

« Cheese

« 2 cheese

« tomato and mushroom
« pepper and spinach

$12 PER PERSON

CRISP BOWLS

Various flavours provided

$5.50 PER PERSON

ASSORTED SANDWICHES

Roast beef, ham and swiss,
cucumber tomato, turkey apple

$12.50 PER PERSON




Dietary Restrictions

The following applies to all dietary restrictions:

We are committed to providing exceptional dining experiences while
accommodating our patrons’ diverse dietary needs. Understanding
that dietary restrictions vary from person to person, we kindly request
that you inform us of any specific dietary needs or allergies 2 weeks
prior to your event. This allows our culinary team to prepare your
meal with the utmost care and attention to detail.

Additionally, we want to inform you of a small surcharge of

$5.00, that will be applied to all meals requiring special dietary
considerations. This surcharge helps cover the additional costs
associated with sourcing and preparing ingredients tailored to your
requirements, as well as maintaining the high standards of quality
and safety we uphold in our establishment. Rest assured; this

surcharge is only intended to cover the extra expenses incurred
in accommodating the dietary needs.




Frequently Asked Questions

IS YOUR KITCHEN FREE FROM GLUTEN, NUTS,
OR OTHER RESTRICTIONS?

Our establishment proudly offers gluten and
nut-friendly menu options designed to cater to
those with sensitivities and allergies. While we
take every precaution to minimize the risk of
cross-contamination, it’s important to note that our
kitchen does come into contact with nuts, gluten,
and other ingredients during the preparation of
meals.

Despite our best efforts, we cannot guarantee
that our dishes are entirely free from traces of
nuts, gluten, pork, or other ingredients, as they
may be in the kitchen environment. Therefore,
we recommend that guests with severe allergies
exercise caution and inform our staff.

CAN | ADD ADDITIONAL MENU ITEMS TO MY MENU?

Yes, please see page 14, where you can add items
to your menu.

CAN | CREATE A CUSTOM MENU?

Yes, if there are items you are interested in that are
not on our current menu, please reach out to your
Sales Manager to book an appointment with our
Executive Chef. Please note that a personalized
menu may incur additional costs.

DO YOU OFFER ANY CULINARY EXPERIENCES?

«  Summer Outdoor BBQ Dinner
- Trappers Tent Dining Experience
« Chef’s Table
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WHAT IS THE 18% SERVICE CHARGE FEE?

These service charges play a vital role in ensuring
the seamless execution of your event and
maintaining the high standards of quality and
hospitality that we pride ourselves on.

Here are some examples of service charges
for events that encompass a range of essential
elements that contribute to the success of your
gathering:

+ Event setup and cleanup: Before your event
begins, our team meticulously prepares the
venue, arranging tables, chairs, and tableware
items to create the perfect ambiance. After
the event concludes, we handle the cleanup
process, ensuring the venue space is returned
to its original condition.

- Equipment and supplies: From linens
and tableware, we provide the necessary
equipment and supplies to enhance the
atmosphere and functionality of your event.
Event support: Our dedicated team assists
in on-site event support when using our
equipment, supplies, or venue. Our team is
committed to providing exceptional service at
every step.

We believe in transparency and want to ensure
that you clearly understand the value our services
provide.

WHAT STYLES OF SERVICE DO YOU OFFER?

We offer buffets for a minimum of 15 people and
plated meals for a maximum of 25 people. If

you would like a plated or family-style meal that
exceeds the allocated number of people, we add
a 15% surcharge per person.



