
 

Boulevard Restaurant & Lounge at The Holiday Inn & Suites—33 Petrolia Drive Red Deer County, AB T4E 1B3— 403-348-8485 

Classic Lunch Buffet 

We always love coming up with custom menus to help 

make our clients events a success and stay within budget. 

If this is of interest to you, let us know and we will come 

up with something perfect for you! 

Minimum 10 guests for Breakfast Menus 

*prices do not include tax, gratuity or server labor* 

One Entrée         $33 per person 

Two Entrées       $37 per person 

Three Entrées    $41 per person 

Minimum 20 guests for Lunch Buffets 

*prices do not include tax, gratuity or server labor* 

Add ons - priced per person, min 20 ppl 
 

Charcuterie Board - assortment of cured and 

deli meats, served with sliced artisan bread with 

mustard and jelly 

$8 

Cheese Platter - assortment of Canadian and 

International cheeses, served with crackers 
$7 

Dip Platter - choice of hummus, salsa fresca, 

tzatziki, or spinach and artichoke dip, served with 

pita and corn tortilla chips 

$5 

Fruit Platter- assortment of sliced fruits and       

berries 
$6 

Vegetables Platter - assortment of fresh vege-

tables, served with creamy dip  $5 

Includes freshly baked rolls, pickle and olive tray, two salads, entrées, seasonal vegetables, accompaniments, and assorted      

desserts. Served with freshly brewed coffee and a selection of teas. 

Salads - choose two 

Caesar Salad - crispy romaine, bacon bits, parmesan cheese 

and creamy garlic dressing 

House Salad - mixed greens, fresh vegetables, house made 

dressing 

Spinach Salad - spinach, fresh vegetables, berries, bacon bits, 

house made dressing 

Potato Salad - steamed red potatoes, carrots, celery, mayo, 

and green onions 

Italian Pasta Salad -  pasta, fresh vegetables, Italian vinai-

grette, parmesan, olives, and artichokes 

 

Accompaniments - choose one 

Roasted Potatoes 

Garlic Mashed Potatoes 

Rice Pilaf 

Pasta with Alfredo or Tomato Sauce 

 

Mains  

Tamarind Glazed Pork Tenderloins 

Roasted Chicken with Stuffing and Pan Gravy 

Soy, Ginger Glazed Ham, and Pineapple 

Top Sirloin Beef with Creamy Green Peppercorn Sauce 

**Please note that all offsite catering will have a 25%          

surcharge plus delivery fee, depending on location*** 


