
Medicine Hat College Catering & 

Food Service  

Beverages     

A la Carte Beverages 

Freshly Brewed Gourmet Coffee (10 cups)……………………………………….…………………………........……. $20.00 

Freshly Brewed Starbucks Coffee (10 cups)..………………..………….…………………………………………………$25.00 

Regular Teas (10 packs)………………….…………………………….………….……………………………………………….. $20.00 

Chamomile, Green, Earl Grey, and Red Rose 

Tazo Teas (10 packs)…………………………………………………………………………………………………................. $30.00 

Refresh Mint, Earl Grey, Zen, Chai, Passion, Awake English Breakfast, Calm Chamomile 

Assorted Canned Soft Drinks or Juice………………………………………………………………….................. $2.00 each 

Bottled Water (500 ml)……………………………………………………………………………………………………….. $2.00 each 

Pitcher of Premium Juice (60 oz.)………………………………………………………………………………..……………. $16.00 

Orange, Apple, Cranberry, Peach, Cherry 

Pitcher of Pop (60 oz.)…………………………………………………………………………………………………………………$14.00 

Pepsi, Diet Pepsi, Mountain Dew, Rootbeer, Dr. Pepper, Gingerale, Orange Crush 

Sparkling Punch Bowls ……………………….…………………………………………………………………………….……... $60.00 



Breakfast

Freshly Baked Morning Trays 

Fresh Morning Breads …………………….……………………………………………………………….……………....…$4/person 

Cinnamon swirl, banana, and lemon 

Freshly Baked Muffins ……………………………………………………………………………………………………..…$4/person 

Assorted breakfast muffins 

Baker’s Mini Medley ……………………………………..………………………………………………………..…........ $4/person 

Fruit filled pastries, cinnamon knots & muffins 

Fresh Fruit  

Seasonal Fresh Fruit Tray…………………………………………………………….…........................…………..$3/person 

Tasteful selection of melons, pineapple, grapes..................to add berries is addition $2/person

Add Cottage Cheese or Greek Yogurt…………………………………………16 oz. $10 full bowl/8 oz. $6 half bowl 

Breakfast A la Cart

Pancakes, Waffles or French toast…….……………………………………………………………………..…………..$4/person 

Served with syrup & whipped butter 

Country Diced Hash Browns………………………………………………………………………………………………... $3/person 

Breakfast Meats………………………………………………………………………………………………….……..........…$4/person 

Choose bacon, sausage or ham 



Breakfast Hand Hold’s 

Breakfast Sandwich (Fresh Brioche Bun)……………………………………………………….…………………$6.00/person 

Choose bacon, sausage, ham or tomato 

Breakfast Wraps with Fresh Salsa Fresca……………………………………………………………..…………. $6.00/person 

Choose bacon, sausage, ham or vegetarian 

Fresh Fruit Parfait …………………………………………………………………………………………………………..$5.00/person 

Berries, vanilla yogurt & granola crumble 

Morning Buffets 

Morning Buffets include: freshly brewed coffee, selection of teas & juice 

Continental…………………………………………………………………………………………………………………...$12.00/person

 Freshly bakes pastries, croissants & muffins, accompanied by fresh sliced seasonal fruit 

Stampede Breakfast……………………………………………………………………………………………………… $16.00/person

Pancakes & syrup, bacon & sausage, country diced hash browns & fresh fruit 

Classic Full Breakfast………………………….………………………………………………………………………… $ 19.00/person

Bacon, sausage, ham, scrambled eggs, country dice hash browns, fresh baked pastries & fresh sliced 

seasonal fruit 



 Lunch 

Sandwich Platters 

Deli………………………………………………………………………………………………………………….....…………..$8.00/person 

-Turkey, Swiss, lettuce, tomato, cranberry mayo on ciabatta

-Shaved roast beef, cheddar, lettuce, tomato, onion, chipotle mayo on brioche

-Black forest ham, cheddar, lettuce, tomato, Dijon mustard, mayo on croissant

-Montreal smoked meat, Swiss, mustard aioli on marble rye

-Chicken salad, celery, pickle, fresh dill, cheddar, green onion on croissant

Wraps……………………………..……………………………………………………………………………………………..$9.00/person 

-Grilled chicken, Caesar dressing, bacon, romaine, crouton, fresh parm on flour tortilla

-Turkey, avocado, bacon, tomato, romaine, mayo on spinach tortilla

-Cucumber, tomato, romaine, red onion, olive, Greek dressing, feta on tomato tortilla

-Black forest ham, pepperoni, salami, romaine, banana peppers, mustard, Swiss on flour tortilla



Salads 

Add Grilled chicken breast to any salad……………………………………..............................………...$4.75/person 

Greenhouse Greens………………………………………………………………………….............................…$4.75/person

Mixed greens, tomato, English cucumber, shredded carrot, radish, peppers 

Classic Caesar………………………………….……………………………………………....................………....…$4.75/person 

Crisp romaine, shredded parmesan, rustic loaf croutons & lemon wedges 

Greek Salad…………………………………………………………………………………………..........................…$4.75/person 

Olives, combined with tomato, cucumber, peppers, feta & herb olive oil vinaigrette 

Strawberry & Spinach…………………………………………………………………………...........................…$4.75/person 

Fresh sliced strawberries, spinach, tossed with pecans, shaved onion & raspberry vinaigrette 

Japanese Cabbage………………………………………………………………………….……….......................…$4.75/person 

Shredded cabbage, slivered almonds, sliced mushrooms, green onion, crunchy noodles & Japanese 

vinaigrette 

Pasta Salad…………………………………………………………..…………………………………......................…$4.75/person 

Cooked and chilled noodles, black olives, peppers, tomato, feta & Italian vinaigrette 

Kettle Soups minimum order of 10 people

Hand Crafted Soups………………………………………………………………………………………………….. $4.00 per person

 Chicken Noodle

 Creamy Broccoli & Cheddar

 Cream of Mushroom

 Cream of Tomato

 Tomato Vegetable

 Hamburger

Add garlic toast..................................………………………..………..………...........................………….. $1/person



Buffet Lunches (Minimum of 10 people)

Beef on a Bun…………….……………………………………………………………………………………………..$19.00 per person

 Tender marinated roast beef on a fresh ciabatta bun served with BBQ sauce

 Greenhouse salad served with assorted dressings

 Jumbo potato wedges served with ranch dip

 Home Baked Apple Crisp

Beef or Chicken Tacos…………………………………………………………………………..…………………..$20.00 per person

Build your own delicious tacos 

 Fajita seasoned beef or chicken, spicy peppers and onion blend, soft shelled tortillas

 Salsa, sour cream, guacamole, tomato & lettuce

 Tater Tots

 Chocolate Brownies

BYOB Beef Burger Bar…………………………………………………………….……………………………....$19.00 per person

Build your own on Kaiser with all the fixings 

 6oz beef burger

 Bowtie pasta salad

 Jumbo potato wedges with ranch dip

 Fresh Baked Cookies

Seasoned Grilled Chicken Breast………………………………………………………………………………. $20.00 per person

 Seasoned and roasted chicken breast

 Strawberry & Spinach salad

 Rice pilaf

 Fresh Rolls

 Chocolate Brownies

Baked Lasagna……………………………………………………………..…………………………………………. $20.00 per person

 Choose beef, chicken or vegetarian lasagna

 Classic Caesar salad

 Garlic bread sticks

 Cream Cheese Tarts



Buffet Dinner Packages  .......................................................................................................$35/person

Salads (Choose two) 
• Greenhouse Greens

• Classic Caesar

• Greek Salad

• Strawberry & Spinach

• Japanese Cabbage

• Bowtie Pasta

• Potato Salad

Dessert (Choose one)
• Mixed cookies
• Cream cheese tarts
• Chocolate brownies
• Apple crisp
• Squares
• Sliced fruit pie

Accompaniment (Included) 

 Fresh rolls & butter

Entrees (Choose one)

 Prime Rib…………………………………………………………………………………………….. add $12 per person

 Peppercorn New York Steak…………………………………………………………………. add $7 per person

 Alberta Roast Beef……………………………………………………………………………….. add $6 per person

 Maple Glazed Salmon…………………………………………………………………………… add $5 per person

 Feta & Spinach Stuffed Chicken……………………………………….…………………..  add $5 per person





Maple Glazed Ham



Ginger Beef
Butter Chicken

•
Sides (Choose two)

•
Corn on the cob “seasonal”

•
Jumbo potato wedges

•
Seasonal vegetables

•
Grilled Asparagus

•
Roasted baby potatoes

•
Garlic Mashed

Rice Pilaf

or substitute the entree choice above for an additional cost



Appetizers (Minimum order of any 3 dozen)

Pub Style Chicken Wings…………………………………………………………………………………………… $15.00 per dozen

Hot, S&P, BBQ, Honey Garlic, Teriyaki served with carrots and ranch 

Bacon Wrapped Scallops…………………………………………………………………………………………… $22.00 per dozen

Vegetable Spring Rolls………………………………………………………………………………………………. $16.00 per dozen

Spicy Asian Beef Meatballs………………………………………………………………………….…………… $16.00 per dozen

Deep Fried Mac & Cheese Bites………………………………………………………………………..………. $12.00 per dozen

Fried Pickle Spears………………………………………………………………………………………...…………. $13.00 per dozen

Stuffed Jalapeno Bites……………………………………………………………………………….……………....….$14 per dozen

Trays

Veggie Tray………………………………………………………………………………………............................…….. $3/person

Seasonal Fruit Tray…………………………………………………………………….………………...........................$3/person
Add berries for an additional .................................................................................................$2/person

Local Meat and Cheese Tray……………………………………………………………….……...........................…$5/person
 minimun 15 person order 

Papa John’s Pizza (8 Slices per pizza)- Medicine Hat College official supplier

Meat Supreme……………………………………………………………………………………………………………………………$15.00 

Pepperoni, salami, sausage, ground beef and bacon 

BBQ Chicken…………………………………………………………………………………………………………………………….…$15.00 

Chicken, red onions and BBQ sauce 

All Dressed…………………………………………………………………………………………………………………………….…. $15.00 

Peperoni, ham, sausage, green peppers, fresh mushrooms, red onion and black olives 

Vegetarian……………………………………………………………………………………………………………………….…………$15.00 

Fresh mushrooms, green peppers, red onions and fresh tomatoes 

Hawaiian Feast…………………………………………………………………………………………………………………………..$15.00 

Loads of ham, pineapple and cheese 

Cheese Lovers………………………………………………………………………………………………………………………….…$15.00 

Loads of mozzarella and cheddar cheese 

Jarcuterie (individual charcuterie) .....…………………………………………………..........................…….. $5/person



Desserts

Freshly Bakes Cookies……………………………………………………………………………………………………$15 per dozen 

Home Baked Pies……………………………………………………………………………………………………………$4/person 

Apple, blueberry, lemon, cherry 

Dessert Squares………………………………………………………………………………………………………………$4/person 

Assorted dessert squares 

New York Style Cheesecake……………………………………………………………………………….………….$7/person 

Caramel, chocolate, strawberry 

We are happy to customize our menus to fit your budget & preferences

*Please advise us re: allergies or special requests – additional charges may apply

*For all Catering orders a minimum of 10 people are required

A minimum of 5 business days notice is required for all catering orders. 




