Food

At Cornerstone Theatre, our Rocky Mountain inspired menu has
been created using fresh and locally sourced ingredients.

From appetizers to midnight snacks and everything in
between, we provide your complete culinary needs.

It is our pleasure to cater to special dietary requirements.

Please note that most items are Gluten Free.




CONTINENTAL $11.95

Breakfast pastries and muffins

LIGHT BREAKFAST $15.95

Breakfast pastries and muffins

Freshly brewed coffee and assorted teas

EXTRAS please enquire for prices
omelettes, French toast and pancakes

Breakfast Menu

DELUXE BREAKFAST $18.95

Breakfast pastries

Freshly brewed coffee and assorted teas




Breaks and Snacks

CORNERSTONE SNACK $10.00 AFTERNOON DELIGHT $11.00

Homemade chips with assorted dips Chocolate brownies

Popcorn with a variety of flavours Assorted baked breads — banana, lemon & poppy

seed
Selection of freshly baked muffins

HEALTH KICK BREAK $11.25
MID MORNING MUNCHIES $11.75

CIiff bars

Seasonal whole fruit

) . Assorted crudites with dips
Selection of cookies

Seasonal whole fruit ALL THE ABOVE INCLUDE FRESHLY
BREWED COFFEE. ASSORTED TEAS
AND A CITRUS WATER STATION.

ASSORTED BOTTLED FRUIT JUICE
AVAILABLE (CHARGED BY
CONSUMPTION)




SNACKS

Selection of cookies
Assorted baked breads

Seasonal fruit

Baked pita and hummus
Chocolate brownies

Homemade chips with assorted dips
price per bowl — serves 5

Apple chips
Popcorn with a variety of flavours

Pretzel and chips
price per bowl — serves 5

$2.00

$3.00

$2.50

$5.00

$3.25

$8.00

$4.00

$4.00

$8.00

Cinnamon buns
CIiff bars

Granola bars

BEVERAGES

Freshly brewed coffee & tea
Hot chocolate with toppings
Assorted bottled fruit juice
Bottled water

Soft drinks (350ml can)

$4.00

$6.00

$3.50

$3.00

$4.00

$3.50

$3.00

$3.00



LIGHT LUNCH $12.95

Soup of the day
House salad with dressing

Beet salad with goats cheese, walnut and baby
spinach

Freshly baked bread rolls

BUILD YOUR OWN
SANDWICH $16.25

Soup of the day

Green salad with dressing

Pasta salad with herb pesto

Egg salad

Assorted deli meats

Sliced Canadian cheese

Assortment of bread, buns and butter

Condiments

HOT SANDWICH BUFFET $16.25

Soup of the day

Baby spinach salad with almonds and seasonal
fruit

Hot pulled pork with apple sauce
Assortment of bread, buns and butter

Crunchy coleslaw with raisins

SALAD BUFFET $17.50

Fresh baby spinach with strawberries and almonds

Cobb salad with lettuce, tomato, bacon, grilled
chicken breast and egg

Green salad with dressing

Beet salad with goats cheese, walnuts and baby
spinach

Pasta salad with herb pesto

Assorted bread rolls

SHORE LUNCH $16.95
Freshly battered cod

Housemade chips

Crunchy coleslaw

Green salad with dresssing

Assorted freshly baked bread rolls

MEDITERRANEAN LUNCH  s1750

Traditional Greek salad

Couscous salad with grilled vegetables
Pita with hummus

Grilled chicken souvlaki

Spiced beef koftas

Tzatziki



Lunch Menu | continued

ALBERTA BEEF $18.95

Alberta roasted striploin

Freshly baked rolls

ITALIAN BUFFET $21.00

Minestrone soup

Caprese salad with tomatoes, mozzarella
& basil

Hot pasta Primavera with sausage, fresh
vegetables

ASIAN BUFFET $24.00

Sweet and sour or chicken and sweetcorn soup

Rice noodles




Bruschetta

Balsamic Vegetable Skewer

Parmesan Crisps & Beef Tenderloin

Vegetable Spring Rolls with a
Sweet Chilli Sauce

Meatballs with a Blueberry
Dipping Sauce

Beef Samosas with a Mango Chutney

Mini Caramelised Onion Tarts

$1.85

$1.95

$2.50

$2.50

$2.75

$2.75

$2.75

Baked Brie with Cranberry Jam
in a Wonton Parcel

Chipotle Mango Duck Bites
Single Bone Back Ribs

Smoked Salmon and Balsamic
Strawberries

Tequila Prawns

$2.90

$3.00

$3.00

$3.00

$3.00



PRICING
$40.00 per adult
$20.00 per child (aged 4-12)
Children 3 and under are free

Meal includes — 1 appetizer, 1 entrée, 1 starch, 1 vegetable & 1 dessert
Meal selections must be received 14 days prior to dinner
Plated dinners available up to 120 guests

APPETIZER STARCH

House salad Roasted garlic mashed potatoes
Cornerstone Caesar salad with house made dressing Paprika & herb roasted potatoes
Mediterranean salad Roasted sweet potato with maple & walnut

Acorn squash and goat cheese bruschetta

ENTREE VEGETABLE

Grilled 60z AAA striploin Honey glazed rainbow carrots

Roasted chicken with lemon, rosemary and garlic Roasted broccoli & cauliflower

Chipotle Adobo pork chops Balsamic marinated grilled seasonal squash

Lemon buttered salmon



PRICING
$50.00 per adult
$25.00 per child (aged 4-12)
Children 3 and under are free

Menu includes — 1 appetizer, choice of 2 entrées, 1 starch, 1 vegetable & 1 dessert

Selections must be received 14 days prior to dinner

Plated dinners available up to 120 guests

APPETIZER

Cornerstone Caesar salad with house made dressing

Smoked salmon crostini with lemon cream fraiche,

capers & red onion

Mediterranean salad with Kalamata olives & vine
ripened tomatoes

Wild mushroom ravioli

Beef carpaccio with arugula, parmesan and a
balsamic glaze

Sweet potato and gorgonzola tart

ENTREE

Grilled 60z AAA striploin with an Italian herb
infused butter

Smoky BBQ grilled chicken breast

Boursin & broccolini stuffed chicken breast with a

garlic & white wine cream sauce
Maple glazed pork loin with apple chutney

Local grilled salmon with chipotle orange sauce

STARCH

Roasted garlic & braised leek mashed potato
Paprika & herb roasted potatoes

Basil & oregano marinated grilled sweet potato

VEGETABLE

Honey orange glazed rainbow carrots
Roasted broccoli & cauliflower with garlic confit
Balsamic marinated grilled seasonal squash

Black garlic & green bean almondine



PRICING
$60.00 per adult
$30.00 per child (aged 4-12)
Children 3 and under are free

Meal includes — 1 appetizer, choice of 2 entrées, 1 starch, 1 vegetable & 1 dessert

Meal selections must be received 14 days prior to dinner

Plated dinners available up to 120 guests

APPETIZER

Mini baked brie with almonds & wild berry compote
Crab cake with chili lime aioli
Poached pear & goat cheese salad

Caprese salad with vine ripened tomatoes, fresh
mozzarella & basil

Beef carpaccio with arugula, parmesan & a balsamic
glaze

Wild mushroom bruschetta with a béarnaise sauce &
cracked black pepper

ENTREE
Grilled 8oz AAA striploin
Rosemary & roasted garlic lamb chops

Chipotle Adobo pork chops

Roasted chicken supreme with wild mushrooms &
leeks

Chicken breast stuffed with boursin & broccolini,
served with a garlic & white wine cream sauce

Broiled salmon with a lemon butter & herb sauce

Chorizo stuffed pork loin with a fennel & lemon
infused apple sauce

STARCH

Roasted garlic & braised leek mashed potato
Paprika & herb roasted potatoes
Basil & oregano marinated grilled sweet potato

Lemon saffron rice

VEGETABLE

Honey orange glazed rainbow carrots
Roasted broccoli & cauliflower with garlic confit
Balsamic marinated grilled seasonal squash

Black garlic & green bean almondine



Dinner Menu Plated Desserts

PLATED DESSERTS

Vanilla white chocolate coconut Créme Brule

Chocolate cake with chocolate fudge icing. Served with a Jack Daniels infused BC cherry glaze




Dinner Menu Buffet | Option 1

PRICING
$35 per adult
$17.50 per child (aged 4-12)
Children 3 and under are free

MAIN COURSE

Please select 1 item

Pork loin with honey ginger & apple

Plus served from our Chef Attended Carving Station: Roasted AAA Striploin with gravy and
horseradish




STARCHES

Please select 2 items

Garlic mashed potatoes

Sweet potato mash

Herb roasted potatoes

Caramelized onion smashed potatoes

Rice Pilaf

VEGETABLES

Please select one
Steamed seasonal vegetables
Roasted root vegetables

Roasted broccoli & cauliflower

SALADS

Please select 2 items

Cornerstone house salad with baby greens,
cucumber and carrot

Pasta salad with prosciutto, olives & feta
cheese in a creamy sauce

Potato salad

Cornerstone Coleslaw

Mediterranean salad with Kalamata olives &
vine ripe tomatoes

DESSERTS

Please select one
Mini cheesecakes selection

Bite sized brownies



PRICING
$45 per adult
$22.50 per child (aged 4-12)
Children 3 and under are free

MAIN COURSE

Please select 2 items

Braised Albertan Bison stew with fingerling potatoes
Maple glazed Pork wrapped in bacon with a warm apple chutney
Braised chicken with onions, Canadian red wine & bacon
BBQ Chicken legs and thighs
Salmon with a chipotle orange sauce
Pacific Cod with a rustic romesco sauce (pine nuts and red pepper)

Wild Mushroom Ravioli with basil cream sauce

CARVING STATION

Please select one item to be served on our Chef Attended Carving Station
Local, farm raised AAA Sirloin with mushroom peppercorn sauce & horseradish (hormone & antibiotic free)

Slow roasted Prime Rib with a grainy Dijon rub. Served with gravy and horseradish



STARCHES

Please select 2 items

Mashed potatoes with browned butter &
roasted leek

Sweet potato mash
Herb roasted potatoes
Twice baked potatoes

Rice pilaf with mushroom & pine nuts

VEGETABLES

Please select 2 items
Green bean Almondine
Roasted cauliflower & broccoli with garlic confit
Roasted rainbow carrots
Seasonal roasted squash

Steamed broccolini

SALADS

Please select 2 items
Chickpea and black bean salad
Pasta salad

Mediterranean salad with Kalamata Olives &
vine ripe tomatoes

Caesar salad with house made dressing
Kale & baby spinach house salad with
cucumber, shaved carrots & bell pepper
DESSERTS

Please select 2 items

Mini cheesecakes selection

Bite sized brownies

Profiteroles with a chocolate ganache
Bread pudding

Homemade dessert loaves (lemon, chocolate
zuchinni, banana bread)

Chocolate Pot de Creme with an assortment of
cookies



PRICING
$55 per adult
$27.50 per child (aged 4-12)
Children 3 and under are free

MAIN COURSE

Please select 2 items

Slow braised Canadian Elk Short Ribs

Porchetta with a fennel & lemon infused applesauce
Roasted Chicken Supreme with wild mushrooms and leeks
Chicken breasts stuffed with Boursin & brocollini & a garlic white wine cream sauce
Broiled Salmon with lemon butter & herb sauce
Blackened Mahi Mahi with a warm mango chutney

Lobster ravioli with a roasted red pepper & sundried tomato sauce

CARVING STATION

Please select one item to be served on our Chef Attended Carving Station

Local, farm raised AAA Striploin with mushroom peppercorn sauce & horseradish (hormone &
antibiotic free)

Slow roasted Prime Rib with a grainy Dijon rub. Served with gravy and horseradish
Alberta Bison Top Sirloin
Beef Wellington made in-house with mushroom duxelles & prosciutto

Leg of Lamb with rosemary & roasted garlic & a warm mint sauce



STARCHES SALADS

Please select 2 items Please select 2 items
Mashed potatoes with truffle and chive Poached pear with goat cheese & balsamic
Dijon glaze

Sweet potato casserole with candied pecans
Pomegranate salad with pine nuts & goats

Roasted potato wedges with garlic and cheese
parmesan
Caprese salad with vine ripe tomatoes, fresh
Truffle mac & cheese basil & bocconcini
Potato gratin with roasted leeks & mushrooms Mediterranean salad with Kalamata Olives &

vine ripe tomatoes

Lemon saffron rice
Caesar salad with house made dressing

Kale & baby spinach house salad with
cucumber, shaved carrots & bell pepper

VEGETABLES DESSERTS

Please select 2 items Please select 2 items

Green Bean Almondine with pancetta Mini cheesecakes selection

Eggplant parmesan Bite sized brownies

Broccoli and cauliflower with a mornay sauce Profiteroles with a chocolate ganache
Rainbow Carrots with a honey & orange glaze Bread pudding

Seasonal roasted squash Homemade dessert loaves (lemon, chocolate

zuchinni, banana bread)
Steamed broccolini in an herb butter

Chocolate Pot de Creme with an assortment of
cookies



Potato skins

Tortilla chips & salsa

Vegetable platter

Fruit platter

Perogie bar

Mini flatbread pizza

$3.00

$3.00

$3.75

$5.00

$5.00

$6.00

Chips, pretzels and chex mix
Cookies & milk
Poutine

Chicken wings

$6.00

$7.00

$8.00

$8.50



