
Call Murray at 403-968-3070 
To plan your menu 

 

Or download our Handy Event Planner 
www.roasteasy.ca 

 The following menu is meant as a guideline.  
 All meals are served as a buffet and include: 
        Royal Chinet plates, plastic cutlery,  
        serviettes and condiments. 
 We use only the finest ingredients including 
        aged AAA beef,  olive oil instead of butter       
        and no dairy products. 
 NO EXTRA FEES - our serving and clean up 

staff are included in the price. 
 Gratuities, although greatly appreciated by    
      the staff, are completely your prerogative. 

 HOT OFF THE GRILL 
 
 

 CORPORATE CLASSIC # 1 
AAA NEW YORK STRIP STEAK 
Foil Wrapped Baked Potato 

Corn on the Cob 
Bacon Baked Beans 
Cucumber Cole Slaw 

Garlic Vienna Roll  
 6 oz -  $ 24.95  per person 
 8 oz -  $ 28.95  per person 

 
 

CORPORATE CLASSIC # 2 
BURGERS on KAISER BUNS or 

SMOKIES or DOGS on VIENNA ROLLS 
*INCLUDES TWO SIDES* 

Check out the Condiments! 
Heinz Ketchup 
Heinz Mustard 

Heinz Green Relish 
Diced Sweet Onions 
Bick’s Pepper Rings 

Seinfeld’s  Sauerkraut 
$ 18.95 per person 

 
 

CORPORATE CLASSIC # 3 
SAUCED BEEF ON A KAISER  

Pan Roasted Spudz 
Tex Mex Corn Salsa 

  Caesar Salad 
Bacon Baked Beans 
$ 22.95 per person 

 
 

CORPORATE CLASSIC # 4 
SURF & TURF 

Fresh Nova Scotia Lobster 
(flown in the eve before event) 

1 ¼ lbs. each (boiled) OR 
6-8 oz. BBQ grilled lobster tail 

AND 
6 oz. AAA New York Strip Steak 

Foil wrapped Baked Spuds 
Two Sides and Two Salads 

Generous Condiments 
$50.00 per person  

 

PRICED PER PERSON 
  

ALL ALBERTA BEEF: Something in the way she moos …                         
 Spit Roasted Hip. Ideal for those guests who favor a variety of                    
  doneness. Seasoned and slowly rotisserie roasted in its own juices.   $26.95 
 Rib Eye Roast marinated for seven days before slow roasting.           $24.95 
 Prime AAA New York Striploin, hand cut, 6oz. min.                              $4./oz. 
 Texas Brisket, sauced and pulled, on a Kaiser roll.                              $18.95                              
 

PORK: Do you think the pigs know how delicious they are? 
 Our Signature Dish, Whole Spit Roasted BBQ Suckling Pig                  $26.95              
  Minimum 40 servings. Includes a Top Sirloin Beef Roast.                                                              
 Spice Rubbed Roast of Pork, smoked and slow roasted,                      $18.95 
   pulled and served on a Kaiser roll. 
 

FOWL: Say Hey Pilgrim - Welcome to a Whole New World 
 Spit Roasted BBQ Sauced Whole Turkeys - Say Hey Pilgrim!               $26.95 
 Grilled Chicken Breast, boneless                                                          $18.95 
 Seasoned and Grilled Half Chicken                                                     $24.95 
 Marinated and Grilled Half Cornish Game Hen                                   $26.95 
 

FISH & SEAFOOD: West Coast & the Other Coast 
 Haida Salmon, 8 oz. whole fillets smoked over mesquite charcoal on 
   cedar planks, cured with lemon and demerara sugar.                       $18.95 
 West Coast style grilled candied 6oz Salmon steaks.                         $18.95 
 Fresh whole baked Pacific Salmon, variety of stuffings.                     $22.95 
 Prawn Jambalaya, rice pilaf with Cajun sauce, chicken, chipolatas 
   sausage and red beans.                                                                      $18.95 
 Atlantic Lobster or Pacific Crab, boiled or grilled                    Market Priced 
 

VEAL & LAMB: For Those Enlightened on the Succulent! 
 Spit roasted whole Alberta Lamb studded with garlic and rosemary.  $36.95 
 Braised Veal or Lamb Shanks (Osso bucco) tomato, lemon, parsley,   $18.95      
    with white wine reduction, served on herb and garlic risotto.                                                  
 

  RED, WHITE & GREEN:  Welcome to the Salad Daze 
    Additional $2.00 per person, choose from: 
 Cabbage, Carrots, Fennel, Scallions & Cucumber Cole Slaw                        
 Mediterranean Herb & Marinated Mixed Veggies 
 Balsamic Crouton & Creamy Garlic Caesar 
 Cherry Tomato & Sugar Snap Pea with Orange Vinaigrette 
 Beefsteak Tomato & Basil Vinaigrette 
 Cauliflower, Bacon & Scallion (Murray’s Favorite)  
 Traditional Greek with Feta, Olives & Herbs 
 Spinach with Strawberries & Poppyseed Dressing 
 Mixed Fruit (Can be Liquored) 
 

  SPUDZ: There’s the Meat and Here’s the Potato 
    Additional $2.00 per person, choose from: 
 Foil wrapped Baked Potato, with generous sour cream, minced green onions         

and real bacon bits. 
 Parboiled Red Potato Wedges, sautéed in olive oil, rosemary, and coarse sea salt. 

  SIDES: Your Choice of 2 Sides   
           Included with Entrée 

 Additional sides are  
$2.00 per person, choose from: 

 Murray’s Bacon Baked Beans 
 Corn on the Cob (Seasonal) 
 Tex Mex Corn Salsa 
 Kaiser Rolls 
 Grilled Garlic Vienna Rolls 
 Herb Garlic Risotto 
 Vegetarian Lasagna 
 Cole Slaw 


