CATERING MENU

Welcome
Lefty's Café is committed to making your event one
to remember by serving high quality homestyle
cooking. We have several menu options and can
customize to suit your needs! Lefty's Café is
equipped to cater at offsite locations such as your
place of business.

Agreement
To confirm your booking, the booking confirmation
portion of this menu must be completed and
emailed to leftys.bez@gmail.com. The balance
owing is due five days after your event.

Guaranteed Attendance
A guaranteed number of guests attending is
required ten days prior to your event date. This
confirmed guest number will be the least amount of
plates you will be charged for. Should more guests
attend the function than was confirmed, you will be
charged for the extra guests.

Prices
Price quotes are guaranteed for 60 days unless
otherwise specified.

Food Regulations
Due to food safety issues and provincial health
regulations, leftover food prepared by Lefty's Café is not
permitted to left behind. This is for the safety of your
guests and for Lefty's Café.

Cancellation Policy
Things change and we understand that at Lefty's
Café. Catering events require an increase in
staffing, special food orders and extra supplies.
Events that are cancelled without seven days
notice will be charged 50% of their invoice to
accommodate the extra costs incurred.

Gratuity Policy
As a convenience, a 15% gratuity will be added
to your invoice. The amount is based on the level
of service provided and may be increased or
decreased accordingly.

Allergies
Please advise us of any allergies of your guests
prior to your event. We will make every effort to
accommodate guests with dietary restrictions.

Meal Time
To enjoy exceptional food quality, it is
recommended to eat as close to the booked meal
time as possible. Lefty's Café will do what is
possible to hold and maintain food quality,
however quality does start to decrease as time
passes, which is beyond the caterers control.

GST
A 5% GST will be applied to the balance of your
bill.

LUNCH MENU
(minimum party of 20 people)

BBQ Beef on a Bun

Homestyle Chili

Slow roasted, tender Alberta BBQ beef served with
maple baked beans, Caesar salad or coleslaw and
homemade cookies or fruit crisp. $15.99/person

Homemade chili served with corn bread, Caesar
salad or veggies and dip and homemade cookies or
fruit crisp. $14.99/person

BBQ Pulled Pork

Soup & Sandwiches

Tender pulled pork shoulder roasted in Forty Creek
Whisky BBQ sauce served with kaiser buns, coleslaw
or southwest pasta salad and homemade cookies or
fruit crisp. $15.99/person

Assorted sandwiches and wraps served with your
choice of homemade soup and homemade cookies
or fruit crisp. Soup options include: chicken noodle,
beef barley, cream of potato and bacon or cream of
mushroom. $12.99/person

Homestyle Lasagna
Homemade traditional lasagna served with Caesar
salad, garlic toast and homemade cookies or fruit
crisp. $14.49/person

Hearty Beef Stew
Braised tender chunks of beef in a rich gravy with
hearty vegetables served with fresh cheddar biscuits
or dinner buns, classic Caesar salad or veggies and
dip and homemade cookies for fruit crisp. $15.99/
person

BEVERAGES
Canned Pop / $2.20 each

Bottled Juices / $2.50 each

Bottled Water / $2.20 each

Coffee / $30 urn (50 cups)

Pure Leaf Ice Tea / $3.50 each

DINNER MENU
(Add a second meat $3/person)

Classic Roast Beef

Baked Chicken

$22.25/person











Tender roast beef
Homemade beef gravy
Fresh baked dinner buns
Assorted pickle tray
Horseradish
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Honey Glazed Baked Ham
$21.25/person









Honey glazed ham
Fresh baked dinner buns
Apple sauce & pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Traditional Turkey
$26/person











Slow roasted locally grown turkey
Savoury homemade turkey gravy
Homestyle stuffing
Fresh baked dinner buns
Cranberry sauce & pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Roast Pork

$21.25/person









Tender baked seasoned chicken
Fresh baked dinner buns
Assorted pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Port Wine Demi Glazed
Chicken
$26/person

 Grilled chicken breasts cooked in







a port wine demi glaze
Fresh baked dinner buns
Assorted pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Carved Prime Rib
$33/person










Hand carved tender prime rib
Homemade Yorkshire pudding
Fresh baked dinner buns
Horseradish & pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

$21.25/person









Slow roast seasoned pork loin
Fresh baked dinner buns
Assorted pickle tray
Choice of one potato option
Choice of two salad options
Choice of two vegetable options
Choice of dessert option

Classic Roast Beef Dinner
~Example Menu~













Tender roast beef
Creamy garlic mashed potatoes
Homemade beef gravy
Fresh baked dinner buns
Classic Caesar Salad
Creamy macaroni salad
Honey cinnamon glazed carrots
Sweet corn with red peppers
Assorted pickle tray
Horseradish
Homemade apple crisp

SIDE OPTIONS
Potato Options

Salad Options

 Classic Caesar Salad - crisp romaine lettuce,

 Creamy garlic mashed potatoes
 Herb & garlic roasted potatoes
 Baked potatoes with sour cream and green onions
 Stuffed potato - baked potato stuffed with cheese,

bacon & onion (add $1/person)

Vegetable Options
 Sweet corn mixed with red peppers
 Honey cinnamon glazed carrots
 Steamed broccoli & cauliflower florets

 Mixed peas and carrots

croutons and bacon tossed in a creamy Caesar
dressing.

 Asian Noodle Salad - shredded purple & green

cabbage mixed with carrots, pea pods, almonds &
crispy noodles tossed in a house made Asian
vinaigrette.

 Southwest Pasta Salad - tri coloured pasta tossed in

a creamy BBQ ranch dressing with green onions and
cheese.
 Country Potato Salad - baby potatoes mixed with

green onion, celery and bacon.

 Fresh veggie platter with dip

 Spinach Salad - baby spinach with sliced red onion,

fresh strawberries and feta cheese served with a
raspberry vinaigrette.

Dessert Options
 Apple, rhubarb, cherry or blueberry crisp served with

whipped cream
 Homemade farmhouse cookies
 Assorted squares
 Trifle

 Marinated Vegetable Salad - mixture of carrots,

cucumber, onion, broccoli, cauliflower & tomatoes
marinated in our house made dressing.
 Fresh Fruit Salad - sweet seasonal fruit tossed with

fresh mint leaves (add $1/person).

Chocolate Covered Strawberries $24/doz

Lefty’s Café Ltd
Homestyle Family Favourites

780-532-2345
Bezanson, AB
www.leftyscafe.com
leftys.bez@gmail.com

Catering Booking Confirmation
Lefty’s Café

780-532-2345

Name:
Phone Number:
Event Date:
Event Location:
Expected # of guests:
Meal Time:
Guaranteed # of guests (due 10 days before event )
Signature and date:
Menu and notes such as dietary restrictions:

