
2018 Holiday 
         Menu Package

Sirocco Golf Club offers a warm and intimate setting for your 

Holiday Celebration, whether you're entertaining clients, coworkers, family or friends.  

With our stunning views, an outstanding culinary experience, and professional, 

courteous service, your event will be perfectly memorable! 
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Events Manager 
403.984.1396 | events@sirocco.ca 

www.siroccoweddings.ca 
210178 – 64th Street West | Foothills, AB 

Contact our Events Manager to start planning your party today!
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Holiday Happy 
    Hour

Pulled Chicken Sliders ~ Brioche, Smoked Cheddar, Slaw 
Spiced Vegetable Samosa 

Pork & Chive Gyoza ~ Spicy Soy 
Dry Rub Chicken Satay 

Vegetarian Spring Roll ~ Peanut Tamarind Soy 
Beef Carpaccio ~ Manchego Sour Cream, Crostini 

Dry Rub Chicken Satay 
Crab Cake ~ Pickled Vegetable, Wasabi Aioli 

Roasted Red Pepper & Tomato Bruschetta ~ Chevre 
Arancini ~ Lemon, Dill, Cream Cheese 

Prawn Cocktail Cone ~ Old Bay Remoulade 

Charcuterie & Cheese Platter | $10 per guest 
 

Citrus Poached Prawn Cocktail Platter | $15 per guest 
 

Fresh Seasonal Vegetable Platter | $ 3.50 per guest 
 

Fresh Seasonal Fruit Platter | $4 per guest 
 

Seasonal Dessert Platter | $4 per guest 
 

Deli Sandwich Platter | $9.50 per guest 

"Build-Your-Own" Action Stations

Poutine | $9.50 per guest 
Tacos | $14.50 per guest 

Sausage & Perogies | $10 per guest 
Mac & Cheese | $12 per guest 

Plan a laid back gathering with our great Pub Selections, 
or enhance your Dinner Menu with an unforgettable Cocktail Hour! 

Create Your Own Passed Canapé Package 
Crowd Pleasing Platters

$5 per guest | Min 50 Guests 
Snack Boxes & To Go Bags Included | Choose Four: 

Truffle & White Cheddar 
Classic Caramel 

Togarashi & Citrus 
Cocoa & Cayenne 

Brown Butter 
Cinnamon Sugar 

Popcorn Station
Popped & Seasoned In-House 

Great as a Guest Favour! Sirocco Loaded Nachos | $8 per guest 
Aged White Cheddar, Jalapeno, Avocado, 

Pico de Gallo, Chipotle Sour Cream 
  

Assorted Focaccia Flatbreads | $14 per guest 
Roasted Vegetable, Italian Deli, 

Mixed Cheese, Ham & Swiss 
 

Bar Snacks | $4 per guest 
Chips, Pretzels, Nuts, Trail Mix 

 
Chips & Dips | $8 per guest 

Signature Bruschetta, Sundried Tomato & Chevre dip, 
Avocado Dip, Toasted Crostini, 

Flour & Corn Tortillas 
 

Pub Platter | $18 per guest 
Wings, Pork & parmesan Meatballs, 

Pork & Chive Gyoza, Herb & Garlic Frites 

Pub Style Favourites

With all the fixin's

$14 for 5 | $17 for 6 | $19 for 7 



Festive Plated 
  Meals

1st Course (choose any two options) 

Tomato & Cucumber Salad 

Basic Greens 

Romaine Salad 

Wild Mushroom Veloute 

2nd Course (choose any three options) 

Alberta CAB Striploin 

Turkey Roulade 

Lois Lake Steelhead Salmon 

Forest Mushroom Risotto 

3rd Course (choose one option) 

Maple Crème Brulee 

Three Course Plated Dinner | $65 per guest  

Fior di Latte, Olive, Basil Pistou 

Honey Feta Vinaigrette 

Smoked Bacon, Crouton, Grana Padano 

Entrees served with Seasonal Vegetable and either 
Buttermilk Mashed Potato or Roasted New Potato 

Veal Demi 

Cranberry Stuffing, Orange Thyme Veloute 

Brown Butter Hollandaise 

Grana Padano, Herb Pistou 

1st Course (choose any two options) 

Potato & Chevre Bisque 

Pork & Parmesan Meatballs 

Seared Crab Cake 

2nd Course (choose any two options) 

Tomato & Cucumber Salad 

Basic Greens 

Romaine Salad 

3rd Course (choose any three options) 

Alberta CAB Striploin 

Turkey Roulade 

Lois Lake Steelhead Salmon 

Forest Mushroom Risotto 

4th Course (choose one option) 

Maple Crème Brulee 

Chive Crème Fraiche 

San Marzano Tomato Sauce 

Pickled Vegetable, Wasabi Lime Aioli 

Fior di Latte, Olive, Basil Pistou 

Honey Feta Vinaigrette 

Smoked Bacon, Crouton, Grana Padano 

Entrees served with Seasonal Vegetable and either 
Buttermilk Mashed Potato or Roasted New Potato 

Veal Demi 

Cranberry Stuffing, Orange Thyme Veloute 

Brown Butter Hollandaise 

Grana Padano, Herb Pistou

Pumpkin Pie 

Chocolate Torte 

Pumpkin Pie 

Chocolate Torte 

Four Course Plated Dinner | $75 per guest  



Bountiful Buffets

Salads 

Basic Greens 

Romaine Salad 

Roasted Beet Salad 

Entrees 

Smoked Ham 

Lois Lake Steelhead Salmon 

Roasted Turkey Breast 

Signature Holiday Dinner Buffet | $50 per guest  

... substitute Prime Rib Carving Station 
instead of Ham | $11 per guest     

Honey Feta Vinaigrette 

Smoked Bacon, Crouton, Grana Padano 

Truffle, Almond, Chevre 

Roasted Apple Jus 

Maple Dijon Beurre Blanc 

Orange Thyme Veloute 

Sides 

Poplar Bluff Mashed Potato 
Chef’s Seasonal Vegetable 
Sun-dried Cranberry Stuffing 
Fresh Baked Bread & Butter 

Dessert 

Chef’s Seasonal Desserts 
Pumpkin Pie 

Signature Holiday Lunch Buffet | $38 per guest  
Soup & Salad 

Basic Greens 

Potato Chevre Bisque 

Entrees 

Smoked Ham 

Roasted Turkey Breast 

 
 
 

Honey Feta Vinaigrette 
 

Chive Crème Fraiche 
 
 
 
 

Roasted Apple Jus 
 

Orange Thyme Veloute 
 
 

Sides 

Poplar Bluff Mashed Potato 
Chef’s Seasonal Vegetable 
Sun-dried Cranberry Stuffing 
Fresh Baked Bread & Butter 

Dessert 

Pumpkin Pie 
Seasonal Fruit

... substitute CAB Striploin               
 instead of Ham | $4 per guest     



Cooking Classes

Three Course Tasting Menu | $45 per guest 
 

Four Course Tasting Menu | $55 per guest 
 

Five Course Tasting Menu | $65 per guest 

With Chef James 
Looking for a unique & interactive party experience? 

Enjoy a customized Cooking Class with our own 

Chef James DeLong. Chef will guide you through a 

Multi-Course Tasting Menu and offer personalized 

instruction, so you can cook like a pro at home 

during your next holiday meal!

Choose from a variety of themes & regional cuisine styles:

Canadian Classics 
South Carolina Cookout 

Spanish Tapas 
Cuisine Francais 

Mexican Fiesta

Oktoberfest 
Home For Christmas 
Chinese Buffet 
Cibo Italiano 
... or choose your own custom theme! 

Add Wine Pairings | $7 per course 



Recommended Vendors 
  & Entertainment

Live Music & DJs Outdoor Fun

Décor

Alberta's Best Wedding & Events Band 
www.twobitbandits.com

Full Service DJ Experience 
www.pezproductions.ca

HORSIN AROUND

Linen Rentals & Event Decor 
Holiday Theme Parcakges available 

www.chairflair.ca

Horse Drawn Sleigh Rides at Sirocco! 

Casino Night

Casino Fun Calgary 
www.casinofun.ca

Bring Vegas to YOU this holiday season with a 
Fun Money Casino Night at Sirocco! 

Ask about our Custom Ride & Dine Packages 
starting at only $50 per guest 

(40 guest minimum) 


