
      
 

 
           

 
 
 

$31.75 
 

Waldorf Salad 
GRILLED PORK CHOPS  

Port Wine Sauce 
Garlic Mashed Potato  

Fancy Carrots, Broccoli Hollandaise  
Deep Caramel Pecan Flan with 

Chocolate Strawberry & Whipped Cream 
 Coffee or Tea 

 
 

$32.50 
 

Fresh Garden Salad, Ranch Dressing 
BREAST OF CHICKEN A LA “RIVIERA”, 

Dipped in light egg wash, pan fried 
Mushroom Sauce with Shiraz Wine 

Herbed Roast Potato Wedge 
Fancy Carrots, Broccoli Hollandaise  

Peach Melba with 
Chocolate Strawberry & Whipped Cream 

Coffee or Tea 
 
 
 

$ 34.25 
 

Caesar Salad, Shaved Asiago Cheese 
HALF BREAST OF CHICKEN CATHERINE,  

Topped with Sliced Tomato and  
Monterey Jack Cheese, Madeira Sauce 
with LARGE TIGER SHRIMP (4) KEBAB, 

Brushed with Garlic Butter 
Herbed Roast Potato Wedges 

Fancy Carrots, Broccoli Hollandaise  
Crème Brulée Cheesecake with Raspberry Splash 

Chocolate Strawberry & Whipped Cream 
Coffee or Tea 

 
Our Number one menu  

 
 
 

           
 
 
 
 
 
 
 
 
 

 
 
 FACULTY CLUB BANQUET MENU 

 

Pre-selection of one menu (same salad, same main course and same dessert) for your guests is required at 
least 2 weeks prior to your function. Final numbers and special dietary dinners are required 72 hrs before 
your event. An extra $ 1.75 will be applied on some mix & match items.  

 
 

      Winspear Room is now fully Air-Conditioned 

$ 33.75  
 

Mimosa Salad, Creamy Italian Dressing 
BAKED FILET OF SALMON , 

Topped with One Large Tiger Shrimp   
Hollandaise Sauce 

Mushroom Rice 
Fancy Carrots, Fresh Asparugus 

Lemon Crème Caramel with 
Chocolate Strawberry & Whipped Cream 

Coffee or Tea 
   

  
              $37.75 

 
Tomato Bocconcini Salad, 

Herbed Balsamic Vinaigrette 
 PRIME RIB OF BEEF, Sauce au Jus 

Yorkshire Pudding 
Garlic Mashed Potatoes 

Fancy Carrots, Broccoli Hollandaise  
Frozen Chocolate Mousse with 

Chocolate Strawberry & Whipped Cream 
Coffee or Tea 

 
$ 44.50 

 
 

Greek Salad 
 FILET MIGNON “STEAK DIANE”, 
Port Wine and Mushroom Sauce 

Herbed Roast Potato Wedges 
 Fresh Asparagus, Herbed Baked Tomato 

Chocolate Cup filled with  
Grand Marnier Mousse, topped with 

Fresh Fruit Medley 
Chocolate Strawberry & Whipped Cream 

Coffee or Tea 
 
 

$ 18.75 (Children’s Menu) 
Salad  

Breaded Filet of Chicken with  
Sweet & Sour Sauce 

Frech Fries & Sliced Strawberry on side 
Ice Cream or Fruit Cup 

  
Dinner Prices do not include G.S.T. 

and are subject to change without notice 

The Faculty Club, University of Alberta 
11435 Saskatchewan Drive 

Edmonton, Alberta, T6G 2G9 
Telephone (780) 492-4231 Fax (780) 492-4199  

facclub@ualberta.ca (E-mail) 
 

mailto:facclub@ualberta.ca

