Celebrate the Holidays
al The Malcolm Hotel!

Host your Christmas party with a three-course plated
dinner for just $105 per person.

SOUPS

Parsnip Velouté v nF GF
vanilla cream

Winter Spiced Squash Soup v NF GF
cinnamon foam

SALADS

Roasted Golden Beet Salad v GF prF
spinach, toasted pumpkin seeds, pickled red onion,
coconut flakes, apple cider vinaigrette

Baby Romaine Caesar N
croutons, parmesan cheese

ENTREES

Slow Roasted Turkey GF *Can be made dairy free
white & dark meat, apple sage stuffing,
mashed potatoes, seasonal vegetables

Prime Rib GF nF
rosemary jus, mashed potatoes,
seasonal vegetables

Butternut Squash Ravioli v nF
sautéed mushrooms, roasted garlic,
tomato sauce

DESSERTS

Ginger Toffee Cake v
whiskey caramel sauce

Cheesecake v

THE I\/\:A\L(.:OLI\/\
Call us at 403.812.0680 or email sales@malcolmhotel.ca
to book your party today! A minimum of 15 guests is

required for bookings. STIRLING

All dinners are served with freshly baked bread, freshly brewed coffee, decaffeinated coffee and an assortment
of teas. All guests will receive the same soup or salad and dessert. Guests will have a selection of all three
entrées. Choice of entrée must be received in advance and provided to your Group and Event Manager a
minimum of 72 hours prior. Choice of entrée at the time of dining will incur a $25 surcharge per person.

V+ vegan | V vegetarian | GF glutenfree | DF dairyfree | NF nutfree



