
CJL SPECIALTY CATERING LTD. 
996 St. Mary’s Road 

Winnipeg, Manitoba. R2M - 3S3 
Phone: 204-254-1935 

www.cjlcatering.com 
        

 

 
CJL Buffet 

 

1 Main Meat Choice 
1 Second Meat Choice 
Choice of Potato 
Choice of 2 Hot Vegetables 
Choice of Salad 
Fresh Vegetables & Dip 
Cheese & Pickles 
 
Choice of Dessert 
 
 

 
    With dishes & linen:                            Without: 
 
    $23.95/person (200+)                       $20.95/person (200+) 
    $24.95/person (100+)                       $21.95/person (100+) 
    $25.95/person (50+)                         $22.95/person (50+) 
    $26.95/person (30+)                         $23.95/person (30+) 

 
“Excellence In  Service” 

              Is our Goal 
 
 “Buffet Menu” includes: 
◊ Country Style service for the head table 
◊ Servers at the buffet table 
◊ Coffee, Tea & Dessert served to each 

guest 
◊ Self serve Coffee Station after dinner 
 
 
“Entrée Menu” includes: 
◊ All courses served to each guest 
◊ Coffee & Tea served to each guest 
◊ Self Serve Coffee Station after dinner 
 
 

 

   
CJL Entree 

 

1 Main Meat Choice 
Choice of Potato 
Choice of 2 Hot Vegetables 
Choice of Salad 

                Dill  Pickles 
Choice of Dessert 
 

 
  With dishes & linen:                               Without: 
 
  $20.95/person (200+)                         $17.95/person (200+) 
  $21.95/person (100+)                         $18.95/person (100+) 
  $22.95/person (50+)                           $19.95/person (50+) 
  $23.95/person (30+)                           $20.95/person (30+) 
 

 

 
 
 

ALL MEALS INCLUDE: 
 

Dinner Rolls & Butter 
Coffee & Tea 

 
CHILDREN’S MENU AVAILABLE 

2 years and under are free 
7 years and under 1/2 price 

 
Vegetarian and Special Meals available 

upon request 
 
 

SENIORS’ GROUP DISCOUNT AVAILABLE 
          8/11 



MAIN MEAT SELECTIONS 
 

Prime Rib - add $4.00 per person 
A generous portion of succulent Prime Rib Roast served “au jus” with 
horseradish. 
 
Roast Beef - “One of our specialties!” A tender & juicy Baron of Beef served “au 
jus” with horseradish. 
 
Veal Cutlet - A lightly breaded cutlet served with your choice of our famous 
“Spanish Sauce”, Beef Gravy, or Mushroom Gravy. 
 
Chicken Cordon Rouge - Better known as our “Specialty Chicken.” A lightly 
breaded Breast of Chicken stuffed with bacon, mushrooms and cheddar cheese.  
Served with your choice of sauce. 
 
Chicken Breast - “Always cooked to perfection.” A lightly breaded, boneless 
breast of chicken served with a choice of sauce to compliment your menu. 
 
Roast Turkey - “Yes it’s Real Turkey!” Served with Cranberry Sauce, our own 
Bread Stuffing and real turkey gravy. (Just like Grandma’s!) 
 
Roast Pork - A slowly roasted and well-seasoned Roast of Pork served with 
Applesauce and real Gravy made from the drippings. 
 
Pork Cutlet - A lightly breaded cutlet served with your choice of Applesauce, 
Spanish Sauce, Mushroom Gravy or Brown Gravy. 
 
Baked Ham - A smoked Picnic Ham, “cooked to perfection” and carved on 
location (buffet only). Served with Pineapple Slices and our own Honey Mustard 
Sauce. 
 
 
SECOND MEATS 
Meatballs - Slowly simmered in a Beef Gravy or Sweet & Sour Sauce. 
Chicken Breast - Lightly breaded 4oz boneless, skinless breast of chicken. 
Grilled Chicken Breast – Grilled and slow simmered in Mushroom Sauce 
Chicken Pieces - Always tender and Southern Fried in our own coating. 
Roast Turkey - Always “real turkey”, sliced and served hot or cold. 
Sliced Ham - Tender ham, served hot or cold with Honey Mustard. 
Spare Ribs - Tender pork ribs served BBQ style or Sweet & Sour. 
Pasta – Stuffed with your choice of Meat, Cheese or Spinach 



MENU SELECTIONS continued …  
 
POTATOES 
Stuffed - “Gourmet” twice baked & perfectly seasoned, in a half shell. 
Roasted - Lightly browned and oven roasted. 
Baked - Foil wrapped russet potato served with sour cream and chives. 
Mashed - “Real” potatoes whipped with milk and butter. 
Garlic Mashed - “Real” whipped potatoes seasoned with a hint of garlic. 
Scalloped - Thinly sliced potatoes & onions baked in our own cream sauce. 
Au Gratin - Diced potatoes, baked in a cheese sauce with sautéed bacon. 
Rice Pilaf - Perfectly cooked, lightly seasoned rice with vegetables. 
 
VEGETABLES 
Whole Green Beans - Your choice of Buttered or Almandine 
Cut Green Beans - Buttered or French style (sautéed onions & red pepper) 
Broccoli - (in season) With or without Cheese Sauce  
Peas - Buttered or in a creamy White Sauce. 
Corn - Buttered or Pimento (sautéed onions and red pepper) 
Carrots - Buttered or Honey Glazed 
Cauliflower - (in season) With or without Cheese Sauce 
Yellow Beans - Buttered or French Style (sautéed onions & red pepper) 
Parsnips - Buttered or served with Carrots 
Turnips - Buttered or Mashed 
 
 
SALADS 
Caesar Salad  

Fresh Romaine lettuce garnished with bacon bits, homestyle croutons & 
tossed in our own creamy dressing. 

 
Mandarin Salad  

Fresh Romaine & Iceberg lettuce garnished with candied sunflower seeds, 
mandarin orange segments & tossed in our own vinaigrette dressing. 

 
Tossed Salad  

Fresh Iceberg lettuce garnished & served with our House Dressing. 
 
Coleslaw  

Served with your choice of creamy or vinaigrette dressing. 
 

Pasta Salad 
     



DESSERTS 
 
Assorted Dainties - A variety of squares sure to please your sweet tooth. 

Apple Crisp - Served hot with ice cream. 

Strawberry Shortcake - Topped with whipped cream & strawberries. 

Lemon Slice - Perfect after any meal.  

Peach Melba - Sliced peaches & Ice cream topped with chocolate sauce. 

Trifle - Your choice of Black Forest, Peach or Tropical Fruit. 

Broken Glass Dessert - It’s not dangerous, inquire within. 

Mousse - Chocolate or Vanilla, served garnished in a parfait glass. 

Bavarian Cream Slice - Your choice of Lemon, Cherry or Lime. 

Crepe Suzette - Rolled Crepe filled with Whipped Cream & topped with your 
choice Raspberry or Strawberry Sauce. 

Cream Puff - Puffed Pastry filled with Whipped Cream & topped with your 
choice of Raspberry, Strawberry or Chocolate Sauce. 

Chocolate Silk Truffle – Decadent Chocolate dessert served with a peach slice 
and topped with Raspberry Sauce. 
 

To add to your existing menu:  Buffet Style  Country Style 
 

Meatballs (Sweet & Sour or Regular)  $1.50 / person  $2.00 / person 
 

Perogies (Potato & Cheddar)   $1.75 / person  $2.25 / person 
 

Cabbage Rolls  $2.00 / person  $2.50 / person 
 

 
Also Available: 
◊ Additional Table Skirting $30.00 each 
◊ 7 oz. Wine Glasses $4.95 / dozen 
◊ Additional Table Cloths $5.95 / white    $6.95 / colored 
◊ Additional Linen Napkins $0.50 each 
♦    Water Pitchers    $1.00 each 

 
5% GST & 7% PST applicable 

15 - 20% Gratuity is recommended on all full service functions 
PICK-UP & DELIVERY MENU ALSO AVAILABLE  


	Coleslaw
	◊ Additional Linen Napkins $0.50 each
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