
For Reservations Call 306.525.7570
$38/ person tax & gratuity not included 

Wild Sage Kitchen and Bar

Festive Dinner 
Buffet 

​

CAESAR SALAD

KALE AND BACON SALAD 
WITH HONEY HORSE RADISH VINAIGRETTE

MIX GREEN SALAD WITH BALSAMIC DRESSING

COLD CUTS / ASSORTED CHEESE

WINTER SQUASH SOUP

ROASTED TURKEY 
WITH STUFFING, GRAVY AND CRANBERRY SAUCE

CARVED BONE IN HAM WITH RAISIN, CINNAMON APPLE JUS

ROASTED BABY CREAMER POTATOES

HONEY THYME ROASTED VEGETABLES

PEROGIES 

﻿VEGETARIAN CABBAGE ROLLS

EGGNOG BREAD PUDDING

ASSORTED MINI DESSERTS

TROPICAL SLICED FRUITS



Christmas Plated Dinner

Starter
- Choose 1 -

DoubleTree Signature Caesar Salad

Artisan Greens, Spiced Seeds, Cucumber, Grape Tomatoes with
Creamy Dijon Vinaigrette

Winter Squash Soup with Whipped Cacao Cream & Chives

Entrée & Sides
Roasted Brown Sugar & Rosemary Turkey with Stuffing & Gravy

OR

Grilled Flat Iron Steaks with Whiskey Peppercorn Demi

Served with Buttery Whipped Garlic Potato and Roasted Winter Vegetables, Crispy
Brussels Sprouts

Dessert
- Choose 1 -

Flourless Dark Chocolate Cake with Chocolate Ganache 

Cinnamon Apple Tart Crumble with Crème Anglaise

Salted Caramel & Chocolate Ganache Tart

Includes Freshly Brewed Starbucks Coffee & Tazo Tea

Three Course Dinner  - $40 / person


