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ENTER TO WIN
DINNER FOR TWO

Glenmore Inn & Convention Centre

Please Call 403-720-5288
Food & Beverage Department
fo@glenmoreinn.com
15% gratuity & 5% GST
will be added to final bill
Event by reservation only
requires credit card to hold
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DINNER MENU ){

; C A R V E R Y I
Slowly Roastéd Prime Rlb ’ .
& Yorkshire Pudding

Roasted Turkey with
Fresh Sage & Herbs

2022 ENTREE

Harvest Garden & Sweet Potato Lasagna

'orb & Onion Dressing with Spiced Cranberries

. Shrimp Fried Basmati Rice
Whipp ! Potatoes with Sour Cream & Chives
Cii. ~tmas Vegetable Medley
uttered . '1ssel Sprouts & Bacon

CHII''"ED _"AFOOD

vShrim.T 5, Salmoi. nd Sushi
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‘asonal Veg )le

TALADS
Seafoou Masta Salad «*

Rice Noodle Salad with Mu. ~ls, Clai. s & Sh mp
Pickled Beet Salad with Peai. Mnions & [ tes
Mushroom Medley with Balsam. Tres< ng

Build your own Caesar & House Su.

DESSERT

Cinnamon Pudding with Warm Apple Custard
House-Made Shortbread Cookies
Cakes, Pies & Squares
Chocolate Fondue & Fresh Fruit
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