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Catering Packages 
 
McPhillips Station offers the most unique surrounding in Manitoba for your meetings, 
fundraisers, banquets or special events. Can you imagine being in a Grand Hotel? At 
the Casino, we offer just that to make your special event extra special! Our goal is 
always not only to meet, but to exceed your expectations. 
 
Please call our Banquet Administration Department at (204) 957-2500 ext. 2578 to 
begin your experience. Or you can email us at events@casinosofwinnipeg.com. 
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Refreshment Breaks 
 
Beverages 
 
Freshly Brewed Regular or Decaffeinated Coffee       $70.00 / 50 cup urn    
           $28.00 / 20 cup urn    
           $18.00 / 2 litres (8 cup) 
Assorted Herbal and Traditional Teas      $18.00 / 2 litres (8 cup) 
Juices: Orange, Ruby Red Grapefruit, Apple, Pineapple Mango   $2.63 each (455ml)  
White or Chocolate Milk        $2.00 each (250ml) 
Pepsi or Assorted Soft Drinks       $1.78 each (355ml) 
Non-Alcoholic Fruit Punch       $29.00 / 4 litres 
Bottled Water: Hanover Springs       $1.75 each (500ml) 
 
 

Fresh from the Bakery 
 
Danish Pastries, Croissants, Muffins      $24.00 / dozen 
Cinnamon Buns         $33.00 / dozen 
Assorted Bagels with Plain Cream Cheese     $33.00 / dozen 
Home-Style Oatmeal Raisin or Chocolate Chip Cookies    $13.00 / dozen 
Dainties and Mini Squares       $16.00 / dozen 
 
 

Pantry Additions 
 
Individual Fruit or Natural Yogurt      $1.75 each 
Granola Bars         $1.50 each 
Sliced Seasonal Fruit        $3.50 / person 
Ice Cream Novelties        $2.50 each 
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Breakfast Buffet Selections 
 
 

Classic Continental        $9.25 / person 

• Chilled Fruit Juices 
• Muffins, Danish Pastries, Croissants 
• Butter and Fruit Preserves 
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 

 
 
 

Deluxe Continental        $10.95 / person 

• Chilled Fruit Juices 
• Assorted Muffins, Croissants and Cinnamon Buns 
• Butter and Fruit Preserves 
• Sliced Fresh Seasonal Fruit 
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 

 
 
 

The Red          $10.95 / person  

• Chilled Fruit Juices 
• Scrambled Eggs with your Choice of Bacon, Ham or Sausage 
• Served with Country Potatoes and an Assortment of Croissants and Muffins 
• Butter and Fruit Preserves 
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 

 
 
 

The Canadian    $12.95 / person 

• Chilled Fruit Juices 
• Cinnamon French Toast with Syrup 
• Scrambled Eggs with your choice of Bacon, Ham or Sausage 
• Served with Country Potatoes and an Assortment of Croissants and Muffins 
• Butter and Fruit Preserves 
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 
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Breakfast Selections Served 
*Minimum Guarantee of 12 people 

 
 

Eggs Benedict                Single: $12.95 / person || Double: $14.95 / person 

• Chilled Fruit Juices 
• Poached Egg with Canadian Back Bacon crowned with Hollandaise Sauce served on an English 

Muffin 
• Served with Country Potatoes and Fresh Fruit  
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 

 
 
 

The Assiniboine         $11.95 / person 

• Chilled Fruit Juices 
• Scrambled Eggs with Choice of Bacon, Ham or Sausage 
• Served with Country Potatoes, Fresh Fruit, Croissants and Preserves 
• Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 
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Working Lunch Buffets 
*Included in the prices listed below are Freshly Brewed Regular Blend or Decaffeinated Coffee and a 

Selection of Teas 
*Minimum Guarantee of 8 people 

 
 

Create Your Own Sandwich      $17.95 / person 

• Daily Soup  
• Mixed Seasonal Greens with Your Choice of Two Dressings 
• Potato Salad, Five-Bean Salad and Asian Noodle Salad 
• Assorted Cold Cuts, Egg and Tuna Salad 
• Vegetable and Cheeses with Selections of Breads: Wraps and Buns 
• Traditional condiments and toppings 
• Fresh Fruit Salad and Dainty Squares 

 
 

The Express Lunch       $14.95 / person 

• Daily Soup 
• Mixed Seasonal Greens with Your Choice of Two Dressings 
• Potato and Asian Noodle Salad 
• Sandwich Quarters, Fingers and Rolled with Assorted Cold Cuts, Vegetables and Cheeses.  
• Traditional condiments and toppings 
• Fresh Fruit Salad and Dainty Squares 

 

 
Deluxe Open Face Sandwiches      $17.95 / person 

• Daily Soup 
• Classic Caesar Salad 
• Potato Salad, Five-Bean Salads and Asian Noodle Salad 
• Fresh Vegetable and Pickle Platter 
• Assorted Open Face Sandwiches including: 

o Smoked Salmon with Cream Cheese 
o Grilled Vegetables 
o Black Forest Ham with Swiss Cheese 
o Turkey Breast 

• Egg Salad Croissants and Tuna Wraps 
• Fresh Fruit Salad 
• Selection of Nanaimo Squares and Brownies 
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Tour the Globe 
*Enjoy a sampling of specially prepared ethnic Lunch Buffets 

*Minimum Guarantee of 12 people 
*Included in our tour are Fresh Baked Rolls and Butter, Freshly Brewed Regular or Decaffeinated Coffee 

and a Selection of Teas 
 
 

Ukraine          $17.50 / person 

• Borscht – Beet Soup with Sour Cream 
• Red and Green Cabbage Slaw 
• Cabbage Rolls in Tomato Sauce 
• Potato and Cheese Perogies with Sour Cream, Bacon and Green Onion 
• Keilbasa Sausage with Dijon Mustard and Sautéed Onions 
• Dainties 

 
 

Mexico         $18.00 / person 

• Seasonal Greens with Two Dressings 
• Mildly Spicy Beef with Sautéed Peppers and Onions 
• Warm Soft Tortilla Shells or Corn Taco Shells 
• Lettuce, Chopped Tomato, Grated Cheddar Cheese, Jalapeño Peppers 
• Salsa and Sour Cream 
• Served with Mexican Rice and Beans 
• Fresh Fruit Salad with Wafer 

 
 

The Orient          $18.00 / person 
• Hot and Sour Wonton Soup 
• Seasonal Greens with Fresh Fruit in a Honey Sesame Vinaigrette 
• Oriental Noodle Salad 
• Choice of Crispy Lemon Chicken or Teriyaki Chicken Strips 
• Stir Fried Vegetables and Egg Fried Rice 
• Mandarin Cheese Cake with Fortune Cookies 

 
 

Italy          $17.75 / person 

• Classic Caesar Salad 
• Cannelloni with Meat Stuffing  
• Pasta Bar (Choose two: Penne, Rotini, Farfalle or Rigatoni) Complimented with Alfredo and 

Marinara Sauces 
• Freshly Baked Garlic Toast 
• Watermelon Wedges and Italian Cookies 
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Luncheon à la Carte 
*Included in your Luncheon Selection are fresh Baked Rolls and Butter, choice of Soup or Salad, Dessert 

and Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 
 
 

Soups 
• Cream of Fresh Broccoli with Cheddar Cheese 
• Tomato and Roasted Red Peppers 
• Hot and Sour Wonton Soup 
• Chicken Vegetable 
• Italian Wedding 
• Cream of Leek and Potato 
• Manitoba Wild Rice and Chicken Chowder 
• Mushroom and Wild Rice 
• Swiss Onion  
• Minestrone 

 
 

Salads 
• Seasonal Greens with choice of one Dressing: Ranch, Honey Sesame Vinaigrette, Raspberry 

Vinaigrette or Thousand Island 
• Classic Caesar with Baked Croutons, Parmesan Cheese and Bacon Bits 
• Spinach Salad in Honey Sesame Vinaigrette with Fresh Strawberries and Slivered Almonds 

 
 

Luncheon Desserts 
• Warm Apple Strudel with Vanilla Sauce 
• Lemon Meringue Pie 
• Coconut Cream Pie 
• Seasonal Fruit Flan with freshly Whipped Cream 
• Cheesecake with Cherry Coulis 
• Carrot Cake with Cream Cheese icing 
• Chocolate Mousse in a Chocolate Cup 
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Luncheon Main Course Selection 
*Included in your Luncheon Selection are fresh Baked Rolls and Butter, choice of Soup or Salad, Dessert 

and Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 
 
 
Manitoba Pickerel        $22.00 / person 

Manitoba Pickerel Fillet Pan-Fried with Fresh Lemon Butter 
Served with Parsley Boiled Potatoes and Seasonal Vegetables 
 
Mango and Ginger Chicken Breast      $19.00 / person 

With Asian Vegetables and Oriental Noodles 
Served with a Fortune Cookie 
 
Chicken in Hunter Sauce       $18.00 / person 

Manitoba Fresh Chicken simmered in Red Wine with Onions and Mushrooms 
Served with Roasted Potatoes and Seasonal Vegetables 
 
Teriyaki Chicken Breast       $19.00 / person 

Grilled Teriyaki Chicken 
Served with Rice Pilaf and Fresh Seasonal Vegetables 
 
Penne Primavera        $19.00 / person 

Penne Pasta with Grilled Chicken Breast in Alfredo Sauce 
Served with Seasonal Vegetables 
 
Baseball Cut Angus Sirloin Steak (6oz)     $19.00 / person 

Charbroiled on Sourdough Toast with Sautéed Mushrooms and Caramelized Onions 
Served with a Stuffed Baked Potato and Grilled Marinated Seasonal Vegetables 
 
Manitoba Pork Loin        $18.00 / person 

Roasted Pork Loin with Cranberry Apricot Stuffing 
Served with Rice Pilaf and Fresh Seasonal Vegetables 
 
Quiche Lorraine        $15.00 / person 

Bacon and Swiss Cheese  
 
Stir-Fry          $16.00 / person 

Choice of Beef, Chicken, Pork or Vegetable in Teriyaki Sauce 
Served with Jasmine Rice 
 
 

We are Proud to Serve Canadian Triple A Certified Angus Beef 
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Dinner – Appetizers 
*Choice of soup or salad with your Dinner Main Course 

 
 
Soups 

• Cream of Fresh Broccoli with Cheddar Cheese 
• Roast Tomato and Sweet Bell Pepper Bisque 
• Chicken Vegetable 
• Italian Wedding 
• Cream of Leek and Potato 
• Manitoba Wild Rice and Chicken Chowder 
• Mushroom and Wild Rice 
• Swiss Onion  
• Minestrone 
• French Onion topped with Swiss and Parmesan Cheese (add $2.00 / person) 
• Beef Consommé with Fine Vegetables under the Dome (add $2.00 / person) 

 
 
Salads 

• Seasonal Greens with Choice of one Dressing: Balsamic Vinaigrette, Ranch, Raspberry 
Vinaigrette, Honey Sesame Vinaigrette or Thousand Island 

• Classic Caesar with Baked Croutons, Parmesan Cheese and Bacon Bits 
• Spinach Salad in Honey Sesame Vinaigrette with Fresh Strawberries and Slivered Almonds 
• Seasonal Greens in a Cucumber Ribbon with a Maple Cranberry Vinaigrette and Apple Crisps 

(add $1.00 / person) 
• Butter Lettuce with Citrus Segments and Cherry Tomatoes in a Maple Cranberry Vinaigrette 

(add $1.00 / person) 
 
 

Additional Course $4.00 / person 
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Dinner Main Course Selection 
*Included with your Main Course Selection is a Choice of Soup or Salad, Potato or Rice, Fresh Baked 
Rolls, Dessert, and Freshly Brewed Regular Blend or Decaffeinated Coffee and a Selection of Teas 

*All Dinner Selections reflect three course menus – for an additional appetizer course add $4.00 / person 
 
 
Chicken Kiev         $26.00 / person 

Chicken Breast with Herb Butter Stuffing 
Served with Supreme Sauce 
 
Chicken Cordon Bleu        $26.00 / person 

Chicken Breast stuffed with Black Forest Ham and Swiss Cheese 
Served with a Béchamel Sauce 
 
Grilled Breast of Chicken          $26.00 / person 

Served with a White Wine Mushroom Sauce 
 
Mango Chicken        $27.00 / person 

Stuffed Frenched Breast of Chicken with Mango 
Served with a Ginger Cream Sauce 
 
Traditional Roast Turkey          $27.00 / person 

Served with Sage Dressing and Pan Gravy 
 
Chicken and Beef Medallions        $29.00 / person 

Grilled Chicken Breast with a 4 oz Beef Sirloin 
Served with a duo of Roasted Red Pepper Sauce and Peppercorn Sauce 
 
Roasted Pork Loin        $26.00 / person 

Roasted Pork Loin with a Spinach Stuffing 
Served with Saskatoon Berry Coulis 
 
Roasted Beef Tenderloin (7 oz)        $36.00 / person 

Served with a Port Reduction Sauce 
     
Baseball Cut Top Sirloin Steak (8 oz)      $26.00 / person 

Grilled and finished with a Peppercorn Sauce 
 
Classic Roast Prime Rib of Beef Au Jus      
With a Shiraz Red Wine (8 oz)        $30.00 / person   

(10 oz)        $34.00 / person 
 

We are Proud to Serve Canadian Triple A Certified Angus Beef 
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Vegetarian Oriental Stir Fry       $23.00 / person 

Stir Fried Asian Vegetables tossed in a Hoisin Black Bean Glaze 
Served over Rice Noodles and Topped with Tempura Tofu 
 
Grilled Vegetable Napoleon       $25.00 / person 

Grilled Vegetables and Portobello Mushrooms layered with Pasta, Pesto Tomato Sauce, and Smoked 
Provolone and Chèvre Cheeses 
   
Stuffed Portobello Mushrooms      $25.00 / person 

Roasted Portobello Mushrooms Stuffed with Quinoa and Jack Cheese with Sundried Tomatoes 
Served on Top of Sautéed Spinach with Saffron Infused Tomato Coulis 
 
Grilled Steelhead Trout       $27.00 / person 

With Champagne Dill Beurre Blanc  
 
Alaska King Salmon        $31.00 / person 

With a Choron Sauce  
 
Pan-Fried Manitoba Pickerel       $28.00 / person 

Pan-Fried with a Lemon Butter Sauce 
      
Garlic Shrimp with Penne       $26.00 / person 

Jumbo Prawns sautéed with Olive Oil and Garlic and Penne Pasta 
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Dinner Sides 
 
Choice of Potato or Rice, and a Dessert with your Main Course. Our Chef has selected your Seasonal 
Market Fresh Vegetables to accompany your meal. 
 
Potatoes   

• Chateau Potatoes  
• Mashed Potatoes with your Choice of Herb or Roasted Garlic 
• Duchess Potatoes 
• Croquette Potatoes 
• Herb Roasted Potatoes 
• Stuffed Baked Whipped with Cheddar Cheese and Chives (add $0.50 / person) 
• Baby Roasted New Potatoes with Fresh Herbs and Butter (add $1.00 / person) 

 
 
Rice    

• Rice Pilaf with Fresh Minced Vegetables 
• Wild Rice Medley 
• Basmati Rice with Chopped Parsley 
• Jasmine Scented Rice 

 
 
 

Dinner Desserts 
 

• Strawberry Shortcake with Fruit Coulis 
• Seasonal Fruit Flan with Freshly Whipped Cream 
• Chocolate Blackout Torte 
• Warm Cinnamon Apple Strudel with English Vanilla Sauce 
• Dark Chocolate Mousse in a Chocolate Cup with Mixed Berry Coulis 
• New York Style Cheesecake with Seasonal Berry Coulis 
• Caramel Pecan Flan 
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Your Choice that Evening 
 
The Casinos of Winnipeg are pleased to Offer You and Your Guests an Extra Ordinary Banquet 
Experience. Have your Guests choose their Main Course the same evening as the Event. Our 
Professional Servers will take their individual requests prior to the First Course being served.  
 
*Included in the prices listed below is Your Four Course Dinner with Freshly Brewed Regular Blend or 
Decaffeinated Coffee and a Selection of Teas. 
*A maximum of 40 people. 
*All dinner Selections reflect a Four Course Menu. 
 
 
Alaska King Salmon        $40.00 / person 

Select a Choron Sauce or Champagne Dill Beurre Blanc 
 
Grilled Chicken Breast        $32.00 / person 

Served with a White Wine Mushroom Sauce 
       
Peppered 7 oz Angus Beef Tenderloin      $42.00 / person 

Medium Charbroiled With a Port Reduction Sauce  
 
Grilled Vegetable Napoleon       $31.00 / person 

Grilled Vegetables and Portobello Mushrooms layered with Pasta, Pesto, Tomato Sauce, and Smoked 
Provolone and Chèvre Cheeses 
 
 
 
 
 

A Maximum of three Entrée Choices per Event to be chosen.  
With a minimum of Four Courses to be served.  

The Appetizer, Salad and Dessert are to be chosen a minimum of three weeks prior to the Event. 
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Dinner Buffet – Tropical Buffet 
 
 
Assorted Salads and Sides: 
 

• Jalapeño Corn Sticks 
• Pasta Caesar Salad 
• Tropical Coleslaw 
• Crisp Garden Greens with Dressing 
• Island Mango and Pineapple tossed in Poppy Seed Dressing 
• Island-Style Fried Rice 
• Tropical Baked Sweet Potatoes 
• Caribbean Baked Vegetables 
• Freshly Baked Rolls with Butter 

 
 
Selection of Two of the Following: 
 

• Roast Baron of Beef, au Jus                 
• Tropical Sweet and Sour Chicken 
• Tilapia in a Grilled Pineapple Salsa 
• Honey Garlic Chicken Brochettes 
• Stuffed Island Pork Loin with Pine Nuts 

   
 
Selection of One of the Following: 
 

• Leg of Lamb au Jus 
• Roast Turkey and Dressing 
• Roasted Whole Pig (on availability) 

 
 
Dessert Table 
 

• Chocolate Fondue 
• Coconut Cake, Fruit Tartlet Platters 
• Island Shmoo Torte, Assorted Tortes 
• Assorted Pastry Tray 
• Freshly Brewed Regular Blend Coffee, Decaffeinated Coffee and Tea  

 
 
          $31.00 per person 
          (minimum 50 people) 
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Dinner Buffet – Manitoba Buffet 
 

• Carved Certified Angus Roast Baron of Beef 
 
 
Assorted Salads: 
 

• Seasonal Greens with Assorted Dressings 
• Spinach Salad with Tomato Vinaigrette  
• Traditional Coleslaw in Light Vinaigrette 
• Garden Fresh Vegetables with Ranch Dip 
• Natures Farm Pasta Salad with Basil Dressing 

 
 
Served with: 
 

• Seasonal Vegetables 
• White and Wild Rice or Roasted Potatoes 
• Freshly Baked Rolls with Butter 

 
 
Selection of Two of the Following (Each additional item will be $6.95): 
 

• Traditional Roasted Turkey with Sage Stuffing and Pan Gravy 
• Herb Roasted Chicken with Tomato Cilantro Concassé 
• Spinach and Ricotta Manicotti in a Roasted Red Pepper Sauce 
• Braised Beef Cabbage Rolls in a Tomato Sauce 
• Roasted Stuffed Pork Loin in a Saskatoon Berry glaze 
• Pickerel with Lemon Butter Sauce 
• Cheese and Potato Perogies with Fried Onions and Bacon 
• Bison Meatloaf with a Merlot Reduction 

 
 
Dessert Table 
 

• Chocolate Fondue  
• Assorted Dainty Sweets, Fruit Tartlet Platter, Chocolate Mousse, Baklava and Cheesecake 
• Assorted Tortes 
• Freshly Brewed Regular Blend and Decaffeinated Coffee and Tea 

 
          $31.00 per person 
          (Minimum 50 people) 
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Hot Hors D’Oeuvres 
*Minimum Two Dozen / Choice 

 
 
Wild Mushroom Tartlets        $19.00 / dozen 
Tuscan Tomato Pot Stickers       $18.00 / dozen 
Vegetable Spring Rolls        $18.00 / dozen 
Spanakopita with Feta Cheese and Spinach     $18.00 / dozen 
Assorted Mini Quiches        $18.00 / dozen 
Mini Beef Tourtière        $18.00 / dozen 
Cheese Quesadilla        $20.00 / dozen 
Roasted Black Sesame Crusted Chicken Strips with a Sweet Ginger Dip  $20.00 / dozen 
Moroccan Chicken and Mushroom in Phylo     $20.00 / dozen 
Chicken Satay with Ginger Lime BBQ Sauce     $22.00 / dozen 
Angus Beef Teriyaki Skewers       $24.00 / dozen 
Coconut Shrimp         $24.00 / dozen 
Jumbo Breaded Shrimp with Cocktail Sauce     $24.00 / dozen 
Chicken Drumettes (Hot, Cajun BBQ or Lemon Pepper)    $19.00 / dozen 
Herbed Panko Crusted Chicken Strips with a Honey Jalapeño Dipping Sauce $20.00 / dozen 
Artichoke Hearts Stuffed with Goat’s Cheese     $20.00 / dozen 
Mini Crab cakes with Red Pepper Aioli      $22.00 / dozen 
Chicken Wellington        $20.00 / dozen 
 
 
 

Cold Hors D’Oeuvres 
*Minimum Two Dozen / Choice 

 
 
Vegetable Sushi Assortment       $24.00 / dozen 
Mini Pita Toasts with Hummus and Calamata Olives    $15.00 / dozen 
Classic Assorted Deviled Eggs       $15.00 / dozen 
Smoked Oyster Canapé with Cream Cheese     $16.00 / dozen 
Brie Cheese and Strawberry on Mini Toasts     $16.00 / dozen 
Smoked Salmon Rosettes       $20.00 / dozen 
Seafood Sushi Assortment       $36.00 / dozen 
Seared Beef Fillet with Rosemary      $24.00 / dozen 
Tropical Fruit Salad Roll with Chili Raspberry Dip    $16.00 / dozen 
Smoked Manitoba Tulibee Crepe with Basil Cream Cheese   $16.00 / dozen 
Roma Tomato and Kalamata Olive Bruschetta     $16.00 / dozen 
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Reception Platters 
*All trays serve approximately 25 people 

 
 
Cheese Platter         $145.00 

A Selection of Bothwell Cheeses served with French Bread, Crackers and Fresh Fruit Garnish 
 
Sliced Seasonal Fruit .         $95.00 

Chef’s Selection of Seasonal Fruit served with Honey Yogurt Dip 
 
Fresh Vegetables and Dip           $75.00 

A Selection of: Carrot and Celery Sticks,  Zucchini, Cucumber, Broccoli and Cauliflower Florets, Cherry 
Tomatoes and Mushrooms served with Ranch Dip 
   
Quarter Finger and Rolled Sandwiches        $125.00 

Roast Beef, Turkey, Roast Vegetable, Ham and Swiss, Egg and Tuna Salad served with an assortment of 
Dill Pickles, Pickled Pearl Onions, sliced Hot Banana Peppers and Olives 
  
Baked Canadian Brie        $70.00 

Full Wheel Wrapped in Phylo Pastry with Caramelized Apples 
       
Smoked Salmon        $140.00 

Prepared in the Traditional Style with Diced Eggs, Capers, Lemon, Red Onion and Crostini 
 
Sushi Platter            $225.00   

Assortment of Fresh Seasonal Seafood and Vegetarian Maki, Assortment of Hand Rolls, Wasabi, Ginger 
and Soya Sauce (Three Pieces per Person) 
 
Cold Cut Platter            $90.00  

Polish Sausage, Shaved Ham, Corned Beef, Cubed Swiss, Marble and Medium Cheddar Cheeses, Dill 
Pickles and Pickled Beets served with Winnipeg Rye Bread and Sourdough Rolls, Mustard and 
Mayonnaise 
 
North End Delicacy          $90.00 

Fried Kolbassa, Perogies and Cabbage Rolls 
Served with Sour Cream 
 
Corydon Avenue Antipasto       $130.00 

Shaved Mortadella, Capicollo, Genoa Salami, Calabrese Sausage and Provolone Cheese  
Served with Ciabatta Rolls, Pickled Peppers, Spicy Eggplant, Hot and Regular Mustard, and Mayonnaise 
 



 

 

 

Prices are subject to change without notice and to applicable taxes and gratuity 
(7% PST, 5% GST, 15% Gratuity) 

For more information call (204) 957-2500 ext. 2578, email events@casinosofwinnipeg.com or visit our 
website at www.casinosofwinnipeg.com 
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Carved Items 
*All trays serve approximately 25 people 

 
 
Smoked Salmon        $110.00 

Whole Smoked Salmon side presented with Pumpernickel Crisps, Cream Cheese, Capers Lemon and 
Minced Red Onion 
 
Herbed Pork Loin        $99.00 

Roasted Pork Loin served with an assortment of condiments and Silver Dollar Buns 
 
Canadian Angus Beef            $110.00 

Slow Roasted Canadian Angus Beef served on Silver Dollar Buns with an assortment of condiments 
 
 
 

Flambé Station 
 
 
Jump Up Shrimp            $110.00 

Jumbo Shrimp sautéed in Olive Oil with Jerk Sauce and Flambéed with Rum     
   
Tequila Sunrise Chicken           $95.00 

Tender Chicken morsels flambéed with Tequila and finished with Diced Peppers,  Scallions and a tart 
Orange Sauce 
 
Tex-Mex Beef             $119.00 

Beef Strips flambéed with our Tex-Mex Seasoning  
 
Crêpes Suzette            $79.00 

French Style Crêpes flambéed with Orange Liqueur   
 
 



 

 

 

Prices are subject to change without notice and to applicable taxes and gratuity 
(7% PST, 5% GST, 15% Gratuity) 

For more information call (204) 957-2500 ext. 2578, email events@casinosofwinnipeg.com or visit our 
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Bar Selection 
 
 
Host Bar 
When the client / organization hosts the event, Casino of Winnipeg will set up complete arrangements, 
charging the client / organization on consumption of beverages consumed. This consumption level will be 
charged directly to the function invoice. There will be a bartender charge of $17.50 per hour for a 
minimum of three hours, unless net bar sales exceed $350.00. 
 

Liquor (per ounce) $4.25  Liqueur $5.00 

Domestic Beer $4.00  Deluxe Liqueurs $6.00 

Wine $4.75  Soft Drinks $1.78 

Deluxe Brands (per ounce) $5.00  Imported Beer $4.75 

Specialty Coffee $5.95  Spring Water $1.75 

Martinis (2 oz) $7.50  Cocktails $4.50 

Tropical Fruit Punch 
(per gallon / 3.79 L) 

$29.00  Tropical Alcohol Punch 
(per gallon / 3.79 L) 

$75.00 

 
Host Bar prices are subject to applicable taxes and gratuity, 7% PST, 6% GST, 15% Gratuity 

 
 
Cash Bar 
When beverages are sold on an individual basis, Casinos of Winnipeg will set up complete arrangements 
with no charge to the client / organization. There will be a bartender charge of $17.50 per hour for a 
minimum of three hours, unless bar sales exceed $350.00. 
 

Liquor (per ounce) $5.00  Liqueur $5.75 

Domestic Beer $4.50  Deluxe Liqueurs $6.50 

Wine $5.25  Soft Drinks $2.00 

Deluxe Brands (per ounce) $5.75  Imported Beer $5.50 

Specialty Coffee $6.75  Spring Water $2.00 

Martinis (2 oz) $8.50  Cocktails $5.25 

 
 

Cash Bar Prices include 7% PST and 6% GST only 
 

All bar service includes only the finest quality mixes including: 
Clamato Juice, Tomato Juice, Orange Juice, Pepsi Products (Regular and Diet), 
as well as Fruit Garnishes, Spices, Napkins, Cocktail Sticks, Glassware and Ice.  



 

 

 

Prices are subject to change without notice and to applicable taxes and gratuity 
(7% PST, 5% GST, 15% Gratuity) 
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Wine Selection 
 

If there is a specific wine you wish to serve to your guests, please let us know and we will try to provide it 
for you. 
 
 
Sparkling and Blush Wine       Bottle 
 
Cordon Negro Brut, Freixxenet (Spain)      $28.00 
White Zinfandel, Peller Estate (Canada)      $20.00 
 
 
White Wine 
 
Sauvignon Blanc, Jackson Triggs (Canada)     $20.00 
Chardonnay, Mission Hill Sonora Ranch (Canada)    $21.00 
Pinot Grigio, Peller Estate (Canada)      $22.00 
Sauvignon Blanc, Caliterra (Chile)      $24.00 
Chardonnay, De Bortoli (Australia)      $29.00 
Chardonnay, Talus Vineyard (United States)     $29.00 
 
 
 
Red Wine 
 
Merlot, Peller Estate (Canada)       $22.00 
Cabernet Sauvignon, Jackson Triggs (Canada)     $21.00 
Cabernet Sauvignon, Mission Hill Sonora Ranch (Canada)   $22.00 
Cabernet Sauvignon, Wolf Blass Yellow Label (Australia)    $34.00 
Merlot, Errazuriz (Chile)        $29.00 
Shiraz Cabernet Cawarra, Lindemans (Australia)     $26.00 
Zinfandel, Fetzer Vineyards (United States)     $34.00 
 
 

Ask about our Designated Driver Program. 
 


