
Merry
Christmas 

C A R V E R Y  
Slowly Roasted Prime Rib

 & Yorkshire Pudding 
Roasted Turkey with
 Fresh Sage & Herbs 

   
E N T R E É

Harvest  Garden & Sweet  Potato  Lasagna  
Herb & Onion Dressing with Spiced Cranberries   

Shrimp Fried Basmati  Rice 
Whipped Potatoes  with Sour Cream & Chives 

Christmas Vegetable  Medley 
Buttered Brussel  Sprouts  & Bacon 

 
C H I L L E D  S E A F O O D

Shrimp,  Mussels ,  Salmon and Sushi

S O U P  

Turkey Noodle  with Seasonal  Vegetables    

S A L A D S
Seafood Pasta  Salad 

Rice Noodle  Salad with Mussels ,  Clams & Shrimp  
Pickled Beet  Salad with Pearl  Onions & Dates

Mushroom Medley with Balsamic Dressing
Bui ld  your own Caesar & House Salad   

 
D E S S E R T

Cinnamon Pudding with Warm Apple  Custard 
House-Made Shortbread Cookies  

Cakes ,  Pies  & Squares  
 Chocolate  Fondue & Fresh Frui t

Dinner Buffet 
Sunday, December 25th, 2022

S E A T I N G  T I M E S
4 : 0 0  P M  &  5 : 3 0  P M

 
 

A D U L T S  $ 5 5 . 0 0
 S E N I O R S ( 6 5 + )  $ 5 0 . 0 0

 Y O U T H ( 1 1  T O  1 7 )  $ 5 0 . 0 0
C H I L D R E N ( 4  T O  1 0 )  $ 2 5 . 0 0

 
E N T E R  T O  W I N  

D I N N E R  F O R  T W O
  

Glenmore Inn & Convention Centre

 Please Cal l   403-720-5288 
Food & Beverage Department

  fb@glenmoreinn.com 
15% gratui ty & 5% GST 
wi l l  be added to f inal  b i l l
Event by reservat ion only

 requires credi t  card to hold
 

D I N N E R  M E N U  

Creamy Butternut  Squash ,  Spiced Honey & Ginger  


