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STATIONED ITEMS priced per person	

Reception display stations are priced per person. 
Must be ordered for a minimum of 60% of guest attendees. 

CHILLED CANADIAN OYSTERS	          72
horseradish + mignonette + house hot sauce

DIM SUM  	         26
shrimp har gow + pork and shrimp sui mai + pork dumplings
+ rice paper roll + soba noodle salad + pickled cucumbers 
+ crunchy chili oil

MEZZE	          22
grilled + pickled and fresh vegetables + beet hummus
+ muhammara + tzatziki + mixed olives + marinated feta
+ tomato bruschetta + pita chips + flatbread + lavash

CHEESE + CHARCUTERIE	          28
grizzly gouda + luna brie + ash goat cheese + elk salami
+ landjaeger + wild boar pate + jams + chutneys + mustards
+ marinated olives + bread + crackers

SEAFOOD PLATEAU	          28
marinated shrimp + snow crab + lobster tail + scallop ceviche 
+ tuna tartare + oysters + sourdough + drawn butter 
+ mignonette + lemon + cocktail sauce

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 
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TRAY PASSED priced per dozen	

Each item must be ordered and is priced by the dozen. 
Hors d’oeuvres can be tray served or stationed.

HOT ITEMS

OYSTER MUSHROOM TEMPURA	          64
nori + ranch dip

PULLED PORK SLIDER  	          76
pickles + cabbage + gold BBQ sauce

KARAAGE CHICKEN BAO	          78
pickled cucumber + ginger scallion aioli + sesame

COLD ITEMS

ORA KING SALMON CRUDO	          86
chilled tom kha + coconut + fresno + radish

ROASTED BEET	          72
cashew crema + romesco + endive

NORDIC SHRIMP SALAD	         84
avocado + rye

BEEF TARTARE	         84
kohlrabi + tomato + shimeji + thai basil

Gluten-Free Dairy-Free Contains Nuts

Vegetarian Vegan

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 
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SIDECAR FAMILY STYLE DINNER  $68 per person	

CHARRED AVOCADO	      
sourdough + sweety drop vinaigrette + everything spice

VEGETABLE CRUDITE  	   
baba ghanoush + muhammara + beet hummus

BEEF TARTARE	     
kohlrabi + sundried tomatoes + pickled shimeji + thai basil
+ potato chips

RUNDLE MINI WINGS	      
black truffle honey + roasted garlic + crispy lime leaves + chili

NORDIC SHRIMP SALAD	         
bibb lettuce + avocado + lemon dill

CHILI PORK DUMPLINGS	      
black vinegar + crispy garlic + fried leek

LITTLE GEMS SALAD  	   
whipped vegan feta + radish + herbs + cured tomato + shallot 
+ pita + za’atar

BEETROOT TARTARE	     
cashew crema + romesco + beet chips + fresno

SPICY PORK BELLY	      
plumjim + herb yogurt + smoked cashew

KARAAGE CHICKEN	         
furikake + scallion ginger oil

THE RUNDLE OGC! [OOOEY, GOOEY, COOKIE]	      
triple valrhona chocolate + walnut + sea salt

Gluten-Free Dairy-Free Contains Nuts

Vegetarian Vegan Local

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 
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THE UPPER RUNDLE BAR  $85 per person	

Minimum of 30 guests 

CHEESE + CHARCUTERIE	
grizzly gouda + luna brie + ash goat cheese + elk salami
+ landjaeger + wild boar pate + jams + chutneys + mustards
+ marinated olives + bread + crackers

MEZZE	    
crudite + beet hummus + muhammara + tzatziki + mixed olives 
+ marinated feta + tomato bruschetta + pita chips 
+ flatbread + lavash

BEETROOT TARTARE	     
romesco + fresno + cashew

DIM SUM  	   
shrimp har gow + pork and shrimp sui mai + pork dumplings
+ rice paper roll + cashew sauce + soba noodle salad
+ pickled cucumbers + crunchy chili oil

ALBERTA BEEF STRIPLOIN	         
bibb lettuce + charred avocado + chimichurri + pickled onion

BEEF TARTARE	     
kohlrabi + sundried tomatoes + pickled shimeji + thai basil
+ potato chips

PEACH TART	      
alberta honey + crème fraiche

THE RUNDLE OGC! [OOOEY, GOOEY, COOKIE]	      
triple valrhona chocolate + walnut + sea salt

FIELD BERRIES	      
tonka bean diplomat cream

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. 




