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& EVENT CATERING
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7207 Fairmount Drive SE

VIRTUAL MEETING
& EVENT CATERING

Whether you're hosting a monthly staff
meeting, community fundraiser, training
session or any type of corporate event, we can
help deliver your message to your attendees
and coworkers with a delightful meal.
Our catering sales team can assist and organize
your virtual event by adding a thoughtful catering
component. Send all of your guests a delicious meal
to have while participating in your event by our
in-house delivery team.
Meals can be delivered to each guest - no need for
anyone to leave their home or office; we will
individually package and deliver right to their
doorstep! For multiple delivery locations, a delivery
fee and minimum may be applied.

CONTACT US OR SCAN THE QR CODE
BELOW TO VIEW OUR MENUS

402-256-7150
www.greateventscatering.ca
7207 Fairmount Drive SE.
Calgary, AB

GOURMET BOXES
Indulge at home, send as a gift, reward employees
or impress clients with our beautifully crafted
charcuterie, high tea and sweets boxes!

Appetizer Grazing Box
8 pieces | $28

10 pieces | $35

12 pieces | $41

Skewer | Caprese skewer with bocconcini, tomato and balsamic crema
drizzle
Shooter | Beef loin in a roasted tomato jam, braised leeks and slow
cooked white onion
Blackened shrimp with salsa verde, lime cream and micro greens
Canapés | Rye crispy topped with in house smoked salmon, green onion
remoulade, and caper hummus
Prosciutto, radish, mascarpone ricotta, pistachio
Dessert | Brie cheese and jam with raincoast crisps
French Macaron and Truffles

Premium Charcuterie Box | $41

(serves 1-2)
Dry salami, prosciutto, chorizo, smoked duck breast, pate, beef loin,
selection of international cheeses, assorted olives, fruit, nuts,
house made dips and spreads, fresh baked baguette, with whipped
flavored butter

Italian Grazing Box | $65

(serves 2)
Italian meats and cheeses (genoa salami, prosciutto, mortadella,
capicola, pecorino, asiago), caprese diem skewers, mascarpone figs,
fungi tartlets, grilled Mediterranean vegetables and olives,
bruschetta with baguette and decadent tiramisu

Rustic Charcuterie Box | $35

(serves 1-2)
Dry salami, prosciutto, chorizo, smoked duck breast and capicola,
selection of artisan local cheeses, assorted olives, fruit, nuts,
housemade dips and spreads, fresh baked baguette and butter

Vegetarian Charcuterie Box | $35

(serves 1-2)
Selection of cheeses, marinated grilled vegetables, assorted olives,
fresh and dried fruit, nuts, vegan dips and spreads, baguette and
crackers. *vegan available upon request

Sweets Box | $36

(serves 2)
Selection of mouth-watering pastries, tarts, macarons, candies,
fresh and dried fruit and chocolates

High Tea Box | $39
(serves 1)
Handcrafted Tea Sandwiches | cucumber, smoked salmon, egg salad,
country ham, brie and fig
Mini Scones | plain and berry with preserves and clotted cream
French Pastries and Macarons
Choice of Loose Tea | earl grey, chamomile blend, vanilla chai or
english breakfast. fillable tea bag included

ENERGIZE YOUR DAY
Full of flavour and nutritional goodness, energize your
attendees with all the good things you need for a balanced
diet. Perfect for virtual meetings and quick meals on the go.

Morning Vibes Breakfast Box | $19
Leek Parmesan Breakfast Danish
Morning Glory Mini Muffin
Apple Pie Yogurt Parfait | local Bles Wold yogurt and in-house made granola
Sliced Fresh Fruit

YYC Breakfast Box | $26
Farmer’s Egg Scramble | Bear and Flower smoked bacon, spring onion, deep water farms
kale and Spring Bank Gouda breakfast scramble
*re-heat in microwave*
French Croissant | jam and butter
Berry Yogurt Parfait | local Bles Wold yogurt and in-house made granola
Sliced Fruit

Enhance Your Morning
Energy Bites (2 pieces) | $3.95
Chocolate chip peanut butter or blueberry lemon rind
Fresh Scone | $3.95
Berry, plain or cheese

Healthy Protein Bowls | $18.95
Blackened Shrimp Creole Bowl
Louisiana blackened shrimp, roasted peppers, chipotle sticky rice, black beans,
roasted corn, creole aioli

California Grilled Chicken Bowl
White balsamic baked chicken breast, avocado and tomato chow, herbed couscous,
edamame, spinach, paprika roasted onion dressing

BBQ Sirloin Sweet Potato Bowl
Sweet garlic BBQ sirloin, agave yogurt roasted sweet potatoes, jalapeno salad, house
made pickles, marinated cabbage, BBQ cherry glaze

Coconut Eggplant Curry Bowl
Garam masala marinated asian eggplant, coconut curry sauce, baby bok choy,
basmati rice, cumin yogurt, cilantro and green onion jam (vegetarian, vegan option
available)

Peruvian Salmon Bowl
Sweet onion and Peruvian pepper baked salmon filet, roasted carrot, artisan greens,
soy cucumbers, edamame cassoulet, ginger dressing

ADD ONS:
Soup Choices | $7.00 | Homestyle Beef Barley, Rustic Caramelized Onion & Potato
Leek, Roasted Wild Mushroom & Thyme, Fire Roasted Red Pepper Cauliflower
Cookie | $3.50, Dessert Square | $3.75, Lemon Meringue Tart | $5.95, Sticky Toffee
Pudding | $5.95

Bento Boxes | $21.95
Each bento box includes a vietnamese salad roll,
fruit salad and a dessert square

Yakiniku
Asian seasoned beef with peppers, thai noodle salad, mixed
greens salad with pan asian dressing

Miso Glazed Salmon
Miso glazed salmon, sesame green onion ramen noodles,
mixed greens salad with grapefruit blush dressing

Chicken Katsu
Japanese grilled chicken breast with tonkatsu sauce, carrot
edamame salad, mixed greens salad with pan asian dressing

Teriyaki Squash (plant based)
Teriyaki glazed squash, wakami slaw, mixed greens salad
with shiitake mushroom dressing, green onion soba noodles

Prestige Lunch Boxes | $19.95
Each box lunch includes a premium sandwich,
caprese side salad, fresh fruit salad, gourmet cookie

Beef Brisket
Horseradish aioli, caramelized onions, multigrain baguette

BBQ Pork
Cola BBQ sauce, arugula, swiss cheese, whole wheat
baguette

Asian Sub
Ginger chicken, asian-style dressing, napa cabbage, carrots,
fresh basil, white baguette

Salmon
Dill, cream cheese spread, lemon zest, arugula, multigrain
bagel

Greek Goddess
Roasted vegetables, goat cheese, grain baguette (vegetarian)

Lunch Re-Heat Menu | $34.00
Farmer's Market Greens
Organic field greens, cucumbers, grape tomatoes, spring
radish, carrot, roasted corn, raspberry or swiss dressing

Mediterranean Caprese Stuffed Chicken
Buffalo mozzarella, roma tomato, fresh basil with a cipollini
onion sauce, herbed rice pilaf and pan seared vegetables

Garlic Butter Roasted Alberta Beef Sirloin
Wild mushroom demi, herbed roasted potatoes and pan
seared vegetables

Blackened Salmon Filet
roasted pepper, spinach garlic cream, herbed rice pilaf and
pan seared vegetables

Moroccan Spiced Stuffed Squash
cous cous and vegetable stuffed squash and tahini cream
sauce. *vegan substitute available

Dessert Choices:
Strawberry Fields Tart
Layered Chocolate Cake
Vegan Carrot Cake

DINNER PACKAGES
This season, we ease the burden of cooking and
prepping with our freshly made oven ready to eat
meals. Enjoy our family-style menus accompanied
with diverse side dishes and dessert choices.

Farm To Table Meals
Minimum 2 Orders

Braised Beef Short Ribs | $42
Alberta beef short ribs, creamy whipped potatoes, roasted
poplar bluffs carrots, micro acres baby arugula, fahr
brewery ale demi-glace and menu accompaniments

Kombucha Glazed Pickerel | $39
Red hat tomato and green onion pickerel filet, wild tea
ginger lime kombucha syrup, caramelized sweet potatoes,
deep water farms sautéed baby kale and menu
accompaniments

Winter's Chicken Kabobs | $39
Chicken and vegetable kabob, herbed local feta citrus sauce,
roasted root vegetables, sudo farms roasted beet chips and
menu accompaniments

Jalapeño Butter Pork Loin | $39
Onion stuffed Bear and flower pork loin, candied jalapeño
and butter sauce, fried Poplar Bluff potatoes, sautéed
Waterford Farm mushrooms dumplings, micro acres baby
arugula and menu accompaniments

Barley Stuffed Peppers | $37
Farm fresh green house Manitoba barley stuffed peppers,
red hat cooperative tomato glaze, roasted maple vegetables
and menu accompaniment

Menu Accompaniments
Demi Baguette | with lemon rind butter
Chopped Deep Water Farms Kale | with apples, spiced peanuts,
Alberta cheese and avocado dressing
Green Goddess Potato Salad | with cucumbers, red onions, sparks
boiled eggs, herbs
Dessert: Choice of 1
European Carrot Cake | with cream cheese icing
Chocolate Cheesecake | with kirsch cherries and Chantilly cream
Vegan Coconut Vanilla Turmeric Carrot Cake

RARE CUT
BBQ BOXES
Fire up the grill and enjoy the BBQ season with our
all-inclusive Rare Cut BBQ and Stampede boxes
delivered to your doorstep. Save time on buying
groceries and prep with these all-in-one kits. Perfect
for any dinner, stampede gifting and camping trips.

Minimum 2 Orders

BBQ Striploin Steak | $35
Sustainably raised AB beef with seasoning rub, menu
accompaniments and your choice of in-house made BBQ
sauce

BBQ Chicken Breast | $30
7oz Alberta halal chicken breast with seasoning rub, menu
accompaniments and your choice of in-house made BBQ
sauce

Baby Back Ribs | $31
Bear and flower full rack of pork ribs with seasoning rub,
menu accompaniments and your choice of in-house made
BBQ sauce

Ocean Wise Trout Filet | $30
7oz pacific steelhead trout filet with seasoning rub, menu
accompaniments and your choice of in-house made BBQ
sauce

BBQ Menu Accompaniments
Grilled Garlic Butter Demi Baguette
Deep Water Farms Baby Kale Salad | with charred lime
vinaigrette
Pan Seared Mixed Vegetables
Herbed Onions and Mushrooms
Caramelized Onion Roasted Potato
Down and Dirty Rub Seasoning Rub (for meat)
Lakeshore Seasoning Rub (for fish)
Choice of House-made Sauces:
Chipotle ale BBQ sauce, Carolina gold BBQ sauce,
Cherry cola BBQ sauce

BEVERAGES
Fruit Juice (300ml) | $2.75
Canned Pop (355ml) | $2.75
San Pellegrino Water (500ml) | $3.75
San Pellegrino Soft Drink (330ml) | $3.75
Tazo Tea Bag | $1.75
Stok Clod Brew (405ml) | $5.95

Red Wine (750mL)
Natale Verga Governo Rosso Toscana (Italy) | $29
Irony Cabernet Sauvignon (USA) | $39
Dirty Laundry Dangerous Liaison (Canada) | $39
Mark West Pinot Noir (USA) | $28
*full wine menu and half bottles available upon
request

White/Rosé Wine (750mL)
Montalto Pinot Grigio (Italy) | $24
Joseph Drouhin Macon Village (France) | $32
Kim Crawford Sauvignon Blanc (New Zealand) | $32
Barton & Guestier Rosé (France) | $30
*full wine menu and half bottles available upon
request

Sparkling Wine (750mL)
Drusian Valdobbiandene Prosecco (Italy) | $32
Taittinger Champagne (France) | $89
La Marca Mini (187 mL) | $11
Fahr Beer (355mL) | $3.75 each
Local award winning german-style beer.
Choose from Hefe, Pils, Copper and Munich
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www.greateventscatering.ca
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Calgary, AB

