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480 Penno Road
Kelowna, BC V1C 6S3

www.KelownaSprings.com

2007 DINNER
Banquet MENU

ends

7 oz. Top Sirloin Steak
Oven Roast Potatoes

Garlic Toast

Prime Rib au jus - 26
Fresh vegetable & dip platter
Thick cut, juicy Prime Rib

of Alberta Beef, au jus
Yorkshire Pudding
Oven Roast Potatoes
Fresh Seasonal Vegetables

Honey Glazed Ham - $23

Fresh vegetable & dip platter
Dinner Rolls
Honey Glazed Ham
w/ side mustard
Scalloped Potatoes
Fresh Seasonal Vegetables

BBQ Chicken - +21

Fresh vegetable & dip platter
Dinner Rolls

BBQ Yz Chickens

Oven Roast Potatoes
Seasonal Vegetables

Standard Steak Package - 423

Fresh Seasonal Vegetables

add a Prawn Skewer (4) for $ 4 pp
add a Lobster Tail (4 oz.) for $10 pp

Deluxe Steak Package - +26

Standard package PLUS:
THIRD salad choice

Fresh vegetables & dip platter
Herbed rice

Extra Options

Baked Fillet of Salmon - $24

Fresh vegetable & dip platter
Dinner Rolls

Salmon Filet w/ lemon & dill
Herbed Rice

Oven Roast Potatoes

Fresh Seasonal Vegetables

Roast Chicken Breast - $23

Fresh Vegetables & dip platter
Dinner Rolls

Chicken Breast w/ herb cream
Herbed Rice

Oven Roast Potatoes

Fresh Seasonal Vegetables

Pasta - 419

Fresh vegetable & dip platter

Garlic Toast

4 Pastas (1 tomato, 2 cream,
1 rose)

Contact Us

F & B Mgr- Mickey Cooke 765-4653, ext 303
Mickey@KelownaSprings.com

Chef - Brad Linton 765-4653, ext 311
Brad@KelownaSprings.com

GM - lan Robertson 765-2364, ext 1
GM@KelownaSprings.com

Head Golf Pro - Rich Chlopan 765-4653, ext 307
HP@KelownaSprings.com
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SALADS

All dinners include choice
of TWO salads unless
noted otherwise.
Additional choices

are $1.50pp

Mixed Greens
Caesar
Mediterranean Pasta
German Potato
Greek

DESSERTS

All dinners include
an assortment of
dessert squares

COFFEE / TEA

Meals include
coffee & regular tea

TAXES & GRATS

Meal prices shown
include GST and
gratuity on MEALS.

GROUP SIZE

For groups of 30+, a
buffet will be used.

For smaller groups, one of
TWO pre-chosen salads will
be served as an appetizer,
main course will be served
individually as plate service
at the table and dessert
will be served from a tray or
dessert cart.




