
T U R K E Y  T O - G O   

F U L L  T U R K E Y  T O - G O 
F U L L  T U R K E Y  D I N N E R  |  S E R V E S  8 - 1 0  G U E S T S  |  5 9 9 

 
Roasted Whole Turkey 
Butternut Squash Soup, Toasted Pumpkin Seeds (2 liters) 
Whipped Buttermilk Mashed Potatoes 
Festive Quinoa Salad with Cranberries, Pistachio, Citrus House Dressing, Marjoram 
Fall Vegetables & Winter Root Vegetables, Maple Glaze 
Savoury House-Made Sourdough Stuffing 
Cranberry Sauce (1 liter) 
Gravy (1 liter) 
Loaf of House-Made Sourdough Bread 
Pumpkin Pie with Whipped Cream

H A L F  T U R K E Y  T O - G O 
H A L F  T U R K E Y  D I N N E R  |  S E R V E S  4  G U E S T S  |  3 5 0   

 
Roasted Half Turkey (2-3kg) 
Butternut Squash Soup, Toasted Pumpkin Seeds (1 liter) 
Whipped Buttermilk Mashed Potatoes 
Festive Quinoa Salad with Cranberries, Pistachio, Citrus House Dressing, Marjoram 
Fall Vegetables & Winter Root Vegetables, Maple Glaze 
Savoury House-Made Sourdough Stuffing 
Cranberry Sauce (500 ml) 
Gravy (500 ml) 
Loaf of House-Made Sourdough Bread 
Pumpkin Pie with Whipped Cream

 

A D D  O N S 
F O R  T U R K E Y  &  P R I M E  R I B  D I N N E R S 
  
Butternut Squash Soup (1 liter) - $18 
Whipped Buttermilk Mashed Potatoes (Serves 4) - $19 
Festive Quinoa Salad (Serves 4) - $22 
Root Vegetables, Maple Glaze (Serves 4) - $19 
Savoury House-Made Sourdough Stuffing (Serves 4) - $17 
Cranberry Sauce (500 ml) - $12 
Gravy (500 ml) - $12 
Bone Marrow Jus (250 ml) - $12 
Pumpkin Pie with Whipped Cream (Serves 8) - $36 
Horseradish Chimichurri (250 ml) - $13 
Loaf of House-Made Sourdough Bread - $9 
Yorkshire Pudding (4 pieces) - $12 
Bottle of House Red or White Wine - $30 
Bottle of Mionetto Prosecco - $30 
LOT 35 Tea Box (25 bags) - $20 
Fairmont Signature Cocktails (120 ml each): 
Ice Wine Martini - $25 Fairmont Old Fashioned - $22  
Pineapple Chipotle Margarita - $20 Cosmopolitan  - $19



A L B E R T A  A A A  P R I M E  R I B  T O - G O  

 

F U L L  A L B E R T A  A A A  P R I M E  R I B  T O - G O 
F U L L  T U R K E Y  D I N N E R  |  S E R V E S  8 - 1 0  G U E S T S  |  6 4 9 

 
Alberta AAA Prime Rib 
Butternut Squash Soup, Toasted Pumpkin Seeds (2 liters) 
Whipped Buttermilk Mashed Potatoes 
Festive Quinoa Salad with Cranberries, Pistachio, Citrus House Dressing, Marjoram 
Fall Vegetables & Winter Root Vegetables, Maple Glaze 
Horseradish Chimichurri (500 ml) 
Yorkshire Pudding 
Bone Marrow Jus (500 ml) 
Loaf of House-Made Sourdough Bread 
Pumpkin Pie with Whipped Cream

H A L F  A L B E R T A  A A A  P R I M E  R I B  T O - G O 
H A L F  P R I M E  R I B  D I N N E R  |  S E R V E S  4  G U E S T S  |  3 8 5 

 
Alberta AAA Prime Rib 
Butternut Squash Soup, Toasted Pumpkin Seeds (1 liter) 
Whipped Buttermilk Mashed Potatoes 
Festive Quinoa Salad with Cranberries, Pistachio, Citrus House Dressing, Marjoram 
Fall Vegetables & Winter Root Vegetables, Maple Glaze 
Horseradish Chimichurri (250 ml) 
Yorkshire Pudding 
Bone Marrow Jus (250 ml) 
Loaf of House-Made Sourdough Bread 
Pumpkin Pie with Whipped Cream

O R D E R 
O C T O B E R  4  T O  J A N U A R Y  5 ,  2 0 2 5 

 
To place your order call us at (780) 429-6495 or email mac.dining@fairmont.com. Please note a 
credit card will be required for booking.  

 


