
Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, 

parmesan cheese

Moose Factory House Salad
Mixed garden greens, sundried cranberries, toasted almonds, 

cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Sirloin Steak

CAB® 9 oz. center cut sirloin, seasonal vegetables, 

garlic mashed potatoes

Chicken Cordon Bleu
Black forest ham, smoked Gruyère cheese, wild mushroom 

marsala sauce, garlic mashed potatoes

Capellini Pescatore
Garlic butter prawns, scallops, baby lobster, mussels, creamy garlic 

sauce, angel hair pasta, arugula, micro basil, shaved parmesan cheese

(Gluten friendly pasta available upon request)

Barbequed Ribs
House-made barbeque sauce, seasonal vegetables, 

garlic mashed potatoes

Dessert
Chocolate Bread Pudding

Served with pecan bourbon caramel sauce

Fresh brewed Colombian coff ee or gourmet tea

group m
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Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, 

parmesan cheese

Moose Factory House Salad
Mixed garden greens, sundried cranberries, toasted almonds, 

cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Steak & Lobster 

CAB® 6 oz. sirloin steak, choice of a succulent lobster tail, 

seasonal vegetables, garlic mashed potatoes

“AAA” Prime Rib
A tender 12 oz. slice of slow roasted prime rib, 

rosemary-merlot au jus, seasonal vegetables, garlic mashed potatoes

Roast Rack of Lamb
Pistachio mint crust, saskatoon cognac au jus

British Columbia Halibut
Pan roasted halibut, lemon basil caper vinaigrette, 

rice pilaf, locally grown vegetables

Dessert
Gluten Free Very Berry Cheesecake

Vanilla enhanced cheesecake topped with raspberries and 

blueberries, then covered with an apricot glaze

Fresh brewed Colombian coff ee or gourmet tea

group m
enu: A

• 56.95 per person, 15%
 G

ratuity and plus G
ST

themoosefactory.ca

Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, 

parmesan cheese

Moose Factory House Salad
Mixed garden greens, sundried cranberries, toasted almonds, 

cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Rib Eye Steak

CAB® 10 oz. rib eye, seasonal vegetables, 

garlic mashed potatoes.

Chicken Neptune
A boneless, skinless chicken breast, blend of seafood, crab, 

shrimp, Hollandaise

Coulter Double Cut Pork Chop
Dry cajun rub, whiskey roasted apples, sour cherry compote, 

honey balsamic reduction, garlic mashed potatoes

Moose Factory Platter
CAB®  6 oz. sirloin, baby back ribs, garlic prawns

West Coast Salmon Florentine
Oven roasted salmon, garlic cream sauce, prawns, 

pea shoots, rice pilaf, locally grown vegetables

Dessert
Chocolate Obsession Dessert

Sinfully rich chocolate mousse layered between dark fudge cake and 

drizzled with chocolate sauce

Fresh brewed Colombian coff ee or gourmet tea

group m
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• 53.95 per person, 15%
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