yCatering
Breakfast Selections

Quick Start Continental
Fresh Fruit Tray
Assorted Muffins, Danishes and Cinnamon Buns
Bottled Juice
Coffee and Tea
9

Breakfast Express
Scrambled Eggs
Choice of Ham or Sausage
Savory Potato Hashbrowns
Fresh Baked Muffins and Danishes
Coffee and Tea
11

Add-ons for the Quick Start Continental and Breakfast Express
Yogurt 1
Bagels and Cream Cheese 2
Fresh Fruit 3
Second Meat Selection (ham or sausage) 3
Carved Honey Glazed Ham 4
Sliced Bacon 4
Assorted Bottled Juice 1.75 / bottle

Deluxe Turvey Centre Brunch
Pancakes with Assorted Toppings
Western Style Scrambled Eggs (Diced Ham, Green Onions and Mixed Cheese)
Bacon and Sausage
Savory Potato Hashbrowns
Fresh Baked Muffins and Danishes
Fresh Fruit Tray
Yogurt and Granola
Coffee/Tea
21



yCatering

Cold Lunch Selections

Build Your Own Sandwich Buffet
Smoked Turkey Breast, Black Forest Ham, Roast Beef and Corned Beef
Assorted Cheese Tray
Shredded Lettuce, Slice Tomato, Slice Red Onions
Assorted Breads and Rolls

Assorted Condiments

Field Greens with Assorted Dressings
Baby Red Potato Salad
Dainties and Squares

15

Traditional Soup and Sandwich
Assorted Sandwiches
Soup of the Day
Fresh Vegetables and Dip
Pickle and Olive Tray
Fresh Fruit
Assorted Dainties and Squares
14

Add Soup of the Day 2
Add Additional Salads 2
Assorted Juice 1.75
Fresh Fruit 3



yCatering
Hot Lunch Selections

The Italian
Fettuccine and Penne Noodles
Alfredo and Marinara Sauce
Grilled Basil Pesto Chicken
Garlic Toast
Caesar Salad
Field Greens with Assorted Dressings
Assorted Squares/ Dainties
15

The Greek
Pork and Chicken Souvlaki
Fresh Pita Bread
Diced Tomatoes, Crumbled Feta, Shredded Lettuce, Slice Red Onions
Tzatzaki Dip
Greek Salad
Caesar Salad
Assorted Squares/ Dainties
15

The Philly
Fresh Baked Rolls
Shaved Roast Beef
Slice Chicken Breast
Caramelized Onions, Mushrooms and Bell Peppers
Assorted Cheese Tray
Assorted Condiments
Marinated Vegetable Salad
Creamy Coleslaw
Assorted Squares/ Dainties
15

The Mardi Gras

Grilled Chorizo Sausage

Chicken and Shrimp Jambalaya
Roasted Corn and Black Bean Rice
Fresh Corn Bread
Field Green Salad with Assorted Dressings

Fresh Vegetables and Dip

Assorted Dainties
15

Add On’s
Coffee/Tea2  Assorted Pop 2



yCatering

Appetizers

All Appetizers are ordered per dozen

We recommend 3 to 5 pieces per person

BBQ Meatballs 9
Sweet and Sour Chicken Balls 10
Breaded Fantail Shrimp 12
Pork Bites 10
Wings with various sauces 11 (approx.10 per pound)
Samosa 10
Mini Tacos 11
Bruschetta Canapes 10
Mussels in Chili Lime Sauce 10 (approx. 30 per pound)
Cucumber and Tuna Salad Bites 12
Popper Bites 12
Greek Dry Ribs 13
Fruit Skewers 15
Smoked Salmon Canapes 19
Mini Quiches 19
Sauted Prawns 18
Skewered Prawns 18
Bacon wrapped Scallops 18
Spring Rolls 19
Bacon Wrapped Sirloin 20
Shrimp Cocktail 21
Beef Tenderloin and Carmelized Onions 25
Spanakopita 3 oz size 30
Mini Prime Rib Pulled Pork Sliders 35



yCatering

Dinner Buffets

The Traditional
Fresh Rolls and Butter
Tossed Salad with Assorted Dressings g
Choice of Two Additional Salads
Fresh Vegetable and Dip Tray g
Assorted Pickles and Olives 4
Choice of One Potato or Rice Dish g
Chefs Choice of Hot Vegetables 4
Choice of One Entree
Appropriate Condiments
Selection of Tortes, Pies and Dainties
Coffee/Tea
28

Additional Entrée 4
Cabbage Rolls and Perogies 5
Fresh Fruit 3
Deluxe Dessert Buffet 4
Dessert Shooter 10
Cheese and Crackers 2
Traditional Entrée Selections
Baron of Beef with Pan Gravy
Roast Turkey with Sage Stuffing and Gravy
Cranberry & Apricot Stuffed Pork Loin
Herb Roasted Chicken Breasts with Wild Mushrooms

Fresh Salmon with Lemon Dill Cream Sauce
Carved Prime Rib Add ~6.00 (call for current pricing)




yCatering

Dinner Buffets

BBQ Buffet

Fresh Kaiser Rolls

Tossed Salad with Assorted Dressings g
Baby Red Potato Salad g
Creamy Coleslaw g
Fresh Corn on the Cob or Choice of Vegetable g
Baked Beans 4
Herb Roasted Potato Wedges g
Choice of Two BBQ Entrees
Fresh Watermelon
Selection of Tortes, Pies and Dainties
Coffee/Tea
22.5

BBQ Entrée Selections
All Beef Burger
Mediterranean Sausage gt
Chicken Breast 4f
BBQ Pulled Pork g
Braised BBQ Beef g
BBQ Baby Back Ribs 4 Add 4
80z NY Steak ¢ Add 4.50

Salad Choices
Asian Noodle
Classic Coleslaw g
Potato Salad g
Strawberry Spinach Salad g
Pasta Salad
Marinated Vegetable g
Caesar Salad ¢
Broccoli Salad g

Starch Choices
Garlic or Regular Mashed Potatoes gt
Roasted Creamer Potatoes
Baked Potato g
Potato Wedges f
French Fries g
Rice gt




yCatering

Late Night Offerings

Pizza
16 “Assorted Pizzas
(2 slices per person)
Coffee/Tea
10

Deli Items
Assorted Cold Cuts
Various Breads and Rolls
Mixed pickles and Olives
Domestic Cheese Tray and Crackers
Fresh Vegetables and Dip
Assorted Dainties
Coffee/Tea
12

Poutine Bar
Fries and Gravy
Shredded mozzarella Cheese
Bacon Bits, Green Onions
Vegetables and Dip
Assorted Condiments
Coffee/Tea
12

Nacho Bar
Tri colored Tortilla Chips
Seasoned Ground Beef
Green onions, Sour Cream
Diced Tomatoes, Shredded Lettuce
Salsa and Cheese Sauce
Coffee/Tea
14
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Late Night Offerings

Package 1
Fresh Vegetables and Dip
Domestic Cheese Tray and Crackers
Assorted Breads and Spreads
Fresh Fruit
Coffee/Tea
12

Package 2
Fresh Vegetables and Dip
Domestic Cheese Tray and Crackers
Assorted Breads and Spreads
Fresh Fruit
Choice of 2 Hot Appetizers
Choice of 2 Cold Appetizers
Coffee/Tea
19

Package 3
Fresh Vegetables and Dip
Domestic Cheese Tray and Crackers
Assorted Breads and Spreads
Fresh Fruit
Choice of 3 Hot Appetizers
Choice of 3 Cold Appetizers
Choice of 1 Chef Station
Coffee/Tea
24

Hot and Cold Choices
BBQ Meatballs
Sweet and Sour Chicken Balls
Breaded Fantail Shrimp
Pork Bites
Wings with various sauces
Samosa
Mini Tacos
Bruschetta Canapes
Mussels in Chili Lime Sauce
Cucumber and Tuna Salad Bites
Popper Bites
Greek Dry Ribs
Fruit Skewers




Dostive Ore

— Tatermg—~

Water Goblets or Wine Glasses .50 cents each
Children 4-11 are half price and under 4 are free
Linens are included with a catered meal however if choosing only a late night offering
Linens are extra

No age discount on late night offerings or outside catering

A minimum of 24 hrs notice for all coffee services
A minimum of 72 hrs notice for all other services

Final guaranteed numbers required 10 days prior to function

12% service charge to be added to all catering food and beverages
All applicable taxes will apply

Gratuity for service is not mandatory, although appreciated
Full Payment is due 7 days before the function
Cash, Cheque or Credit cards accepted

Prices subject to change

Prestige One Catering
306-924-7599

heather.poc@sasktel.net
WWW.prestigeonecatering.com
FB- The Turvey Convention Center and Lounge
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