
Events Catering
Menu 

 
Updated October 2022



Savoury
 

Burger Slider $4
  alberta beef patty, american cheddar, onion, burger sauce

 
Caprese Skewer $5.50 (V, GF)

tomato, fresh mozzarella, basil, extra virgin olive oil
 

Lox Tea Sandwich $3
          smoked salmon, caper cream cheese, focaccia

 
Heirloom Vegetable Crudités' $3 (VG, GF)

  fresh seasonal vegetables, served with smoky fresno ranch 
 

Brie Croque Madame $5
     italian cured ham, double crème brie, focaccia 

 
Shrimp Cocktail $3.50 (GF)

      lightly poached striped prawn, wasabi infused cocktail sauce
 

Sweet
 

Banana Bread Loaf (V) $3
 

Lemon Poppy Seed Loaf (V) $3
 

Double Chocolate Muffin (V) $4
 

Blueberry Muffin (V) $4
 

Raspberry White Chocolate Scone (V) $4
 

Hors D'oeuvres
Priced per individual item. Minimum 3 dozen items per selection.

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free
 

Special meals can be requested without additional charge. Please speak to your events coordinator.
Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



Coffee and Tea
 

Yogurt Cups
 

Granola
 

Seasonal Fruits
 

Assortment of Pastries
 

Choose two:
 

Banana Bread Loaf
Lemon Poppy Seed Loaf

Double Chocolate Muffin
Raspberry White Chocolate Scone

 
Add-Ons

+ $3 Orange Juice
+ $4 Additional Pastry

 

Continental Breakfast
Available 7am-11am | $20/person

Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability
All food and beverage is subject to 18% gratuity and 5% GST.



 
Starters

 
Choose two:

 
Bloom Salad (VG, GF)

organic greens, cucumber, red onion, pumpkin seed, radish
varieties, champagne vinaigrette

 
Miso Caesar (V, GF+)

red romaine, caesar vinaigrette, croutons, grana padano
 

Truffle and Mushroom Bisque (V, GF+)
roasted cremini mushrooms, white truffle oil, porcini cream, chives

 
Entrées

 
a selection of fresh house-made sandwiches on artisanal breads

1.5 sandwiches per person
 

Dessert
 

chef’s choice of squares and fruit
 
 

Sandwich Buffet 
Available 11am-4pm | $35/person

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free

 

Special meals can be requested without additional charge. Please speak to your events coordinator.

Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



 
Starters

 
Choose two:

 
Bloom Salad (VG, GF)

organic greens, cucumber, red onion, pumpkin seed, radish
varieties, champagne vinaigrette

 
Miso Caesar (V, GF+)

red romaine, caesar vinaigrette, croutons, grana padano
 

Truffle and Mushroom Bisque (V, GF+)
roasted cremini mushrooms, white truffle oil, porcini cream, chives

 
Entrées

 
Choose one:

 
Spinach and Ricotta Manicotti

     served with pesto cream, fire roasted tomato sauce and fresh mozzarella
 or

 Beef and Pork Cannelloni
 served with pesto cream, fire roasted tomato sauce and fresh mozzarella

 
Dessert

 
chef’s choice of squares and fruit

Hot Lunch Buffet 
 

Available 11am-4pm | $35/person
 

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free
 

Special meals can be requested without additional charge. Please speak to your events coordinator.
Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



Starters
 

Choose one:
 

Bloom Salad (VG, GF)
organic greens, cucumber, red onion, pumpkin seed, radish

varieties, champagne vinaigrette
 

Miso Caesar (V, GF+)
red romaine, caesar vinaigrette, croutons, grana padano

 
Truffle and Mushroom Bisque (V, GF+)

roasted cremini mushrooms, white truffle oil, porcini cream, chives
 
 

Entrées
 

All entrees served with Wasabi Mash Potato and Seasonal Vegetables (Ravioli excluded) 
 

Choose one:
+$10/person for additional entree choice

 
Tuna Steak (GF)

     sesame-crusted ahi tuna, seared rare, served with ginger beurre blanc 
 

Red Wine Braised Short Rib (GF) 
          aaa alberta beef, served with red wine rosemary jus 

 
Coq Au Vin (GF)

          slow braised chicken thighs, served with red wine jus 
(can be created without pork)

 
Butternut Squash Ravioli (V)

 served with brown butter, sage and crumbled amaretti biscuit 
 

Desserts
 

Choose one:
 

Red Velvet Cake (V)
Strawberry Champagne Cheesecake (V, GF)

Vegan Chocolate Cake (VG, GF)
 

Plated Dinner
$65/person

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free
 

Special meals can be requested without additional charge. Please speak to your events coordinator.
Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



Starters
 

Choose one:
 

Bloom Salad (VG, GF)
organic greens, cucumber, red onion, pumpkin seed, radish

varieties, champagne vinaigrette
 

Miso Caesar (V, GF+)
red romaine, caesar vinaigrette, croutons, grana padano

 
Truffle and Mushroom Bisque (V, GF+)

roasted cremini mushrooms, white truffle oil, porcini cream, chives
 
 

Entrées
 

all entrees served with Wasabi Mash Potato and Seasonal Vegetables (Ravioli excluded) 
 

Choose one:
+$10/person for additional entree choice

 
Tuna Steak (GF)

 sesame-crusted ahi tuna, seared rare, served with ginger beurre blanc 
 

Red Wine Braised Short Rib (GF) 
 aaa alberta beef, served with red wine rosemary jus 

 
Coq Au Vin (GF)

 slow braised chicken thighs, served with red wine jus 
(can be created without pork)

 
Butternut Squash Ravioli (V)

 served with brown butter, sage and crumbled amaretti biscuit 
 

Dessert Platter 
 

Chocolate Ruby Champagne Cake
Red Velvet Cake

Chocolate Truffle Mousse
Strawberries and Cream Cake (GF)

Seasonal Fruit & Brownies
 

Buffet Dinner
Minimum 25 people | $55/person

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free
 

Special meals can be requested without additional charge. Please speak to your events coordinator.
Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



Top Tier
 

Red Velvet Cake Slices
Macarons

Salted Caramel Tarts
Lemon Tarts

 
Middle Tier

 
Mini Croissants

Raspberry White Chocolate Scones
Fresh Seasonal Fruit

Bitter Orange Marmalade
 

Bottom Tier
 

A fine selection of four savoury tea sandwiches
 

Tea Selection
 

Apple Hibiscus Tea (caffeine-free)
Caramel Almond Rooibos Tea (caffeine-free)

Turmeric Tropical Black Tea
Earl Grey Black Tea

 

Afternoon Tea
$140 per stand

V - Vegetarian     GF - Gluten Free    VG - Vegan   GF+ - Can be made gluten-free
 

Special meals can be requested without additional charge. Please speak to your events coordinator.
Menu items are not created an allergen-free environment.  Menu may be subject to ingredient substitutions based on market availability. 

All food and beverages are subject to 18% gratuity and 5% GST.



Non-Alcoholic Beverages
 

For latest up to date drink menu, please visit brewandbloom.ca/pages/menu

Signature Drinks
 

Magical Strawberry Lemonade $7
 

Soft Drinks
 

Coke $3
Sprite $3

Ginger Ale $3
Orange Juice $3

Coffee/Tea
Coffee $3

Tea $3



Alcoholic Beverages
 

For latest up to date drink menu, please visit brewandbloom.ca/pages/menu

 
 
 
 
 

Signature Cocktails
 

Lavender Gin Lemonade $15
Berry Rose Sangria $14

 
Spirits

 
1 oz pour

Grey Goose Vodka $8
Empress 1908 Gin $6.50

Forty Creek Whiskey $6.50
 

Beers
 

Sea Change Prairie Fairy $9
Town Square Beet Sour $9

Grizzly Paw Raspberry Ale $8
Carib Lager $8

 
Wines

 
Malaya Malbec Rose $12 | 36
19 Crimes Pinot Noir $12 | 36
Kung Fu Girl Riesling $14 | 42

Paul Mas Jardin de Roses Rosé $14 | 42
Farm to Table Shiraz $15 | 45

Dirty Laundry Pinot Gris $16 | 52
 
 

https://www.vivino.com/wineries/it-lagaria

