
HARVEST
Eatery

H

CATERING & LARGE PARTY PACKAGE
We plan parties, and we also plan to surpass your expectations. Whether it’s a large celebration in 

Harvest Eatery (Capacity 45 guests), a dining experience in your home,  a wedding buffet, or a 
catered lunch meeting; Harvest Eatery works with you to create an exceptional experience. We 

focus on high quality ingredients, made from scratch menus and personalized service. 

Contact us to find out how we can help make your event a success. 

Phone: 306.297.3315 |party@eatharvest.ca



Appetizers

APPETIZERS 
Appetizers are a great way to have a casual get 
together at your home or to start your large 
group’s supper with some snacks. 

APPETIZERS Priced per dozen.
• Served Family Style or Silver Tray Service

PLATTERS Priced per guest. 
• Minimum 20 guests

MILEAGE
Within 10km from Harvest Eatery FREE
$0.70/km total trip beyond

ORDERING
Call 306.297.3315 or email party@eatharvest.ca 
no later than 4 days before event.

IN-HOME APPETIZER CATERING
Minimum order of $500 

Event Servers - $20/hr; minimum 3 hours.
Bar Servers - $20/hr; minimum 3 hours.
Chef-on-Site - $30/hr; minimum 3 hours
Chef Rusty - $60/hr; minimum 3 hours

PRICES DO NOT INCLUDE TAXES
GRATUITY AT THE CLIENTS DISCRETION

H

The Details STUFFED YORKSHIRES | $36
House baked mini Yorkshires stuffed with 

smoked shaved brisket topped horseradish and 
mustard aioli and black garlic au jus

LAMB KOFTA | $36
Moroccan spiced lamb meatballs topped with 

a dollop of lemon tahini and mint yogurt, 
sprinkled with chopped fresh arugula and 

pickled turnip

COCONUT PRAWNS | $48
Marinated Black Tiger prawns, lightly battered 

with coconut and tempura and fried, served 
with a spicy pineapple jam and lime gastrique

CHEESE PATE | $30
Blended artisan cheeses, red curry, sherry and 

chives topped with a mango chutney and 
served with toasted crostinis

BBQ SIDE RIBS | $42
Smoked and braised side ribs brushed with a 
sticky house made BBQ sauce and a sprinkle 

of coarse salt

GRAVLAX | $36
Rye Bread, Goat Cheese Mousse, Cured 

Steelhead Trout, Pickled Onions, Fried Capers, 
Balsamic Glaze

BISON MEATBALLS | $36
Local bison and spices, fire roasted tomato 

sauce, parmesan cheese, truffle oil

POTATO & CAULIFLOWER CROQUETTES | $30
House made mashed potatoes studded with 

curry rubbed cauliflower are breaded and fried 
and topped with a cilantro labneh, toasted 

almonds and fresh mint and parsley

LOBSTER BAKE | $50
Vadouvan butter poached lobster tail chunks 

mixed with artichokes, lemon and cream cheese 
and baked on a bed of fire roasted tomato 

sauce.  Served with house fired corn tortillas for 
dipping

APPETIZERS
PRICED PER DOZEN
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PLATTERS
PRICED PER GUEST; MINIMUM 20 GUESTS

CHARCUTERIE PLATTER | $12
Cured European style salumi, duck confit, artisan 

cheeses, candied pecans, house made 
preserves and pickled vegetables with local 

mustards

CRUDITE PLATTER | $4
Fresh seasonal vegetables, chipotle buttermilk 

ranch dip

FRUIT PLATTER | $8
Assorted melons, seasonal berries, pineapple 
and seasonal tree fruits with a mint and honey 

yogurt



Buffet Packages
Buffet - Minimum 30 Guests
All buffet packages include:
• Set-up & Tear Down of Buffet, Buffet Service
• Food Service Related Clean-Up
• Plateware & Cutlery Rental (Up to 200 guests)
• High Quality Paper Napkins

MILEAGE
Within 10km from Harvest Eatery FREE
$0.70/km total trip beyond

Event Servers + $20/hr; minimum 3 hours.
Bar Servers + $20/hr; minimum 3 hours.

H
The Details

POULTRY
STICKEY CHICKEN Brined and rubbed with our unique blend of herbs and slow roasted bone in 
chicken served with a pan jus

CHICKEN SUPREME (+$3/GUEST) Marinated and seared skin on and knuckle-in breast served with a 
porcini cream sauce 

GRILLED CHICKEN PARMIGIANA Grilled boneless chicken breasts served with a fire roasted tomato 
sauce and baked with mozzarella and parmesan cheese

MAPLE GLAZED DUCK BREAST (+$10/GUEST) Smoked and seared and slow roasted medium-rare 
served with a maple and winter spice glaze and sliced 

BEEF / PORK / LAMB

SMOKED BLACK ANGUST BRISKET with maple bourbon demi glace

ROASTED PEPPERCORN STRIPLOIN  (+$5/GUEST)  with brandy and green peppercorn sauce 

DIJON CRUSTED PRIME RIB  (+$15/GUEST) with horseradish and maple bourbon demi glace 

HERB RUBBED PORK LOIN with Saskatoon Berry Relish

SMOKED BABY BACK RIBS (+$3/GUEST) with cranberry chipotle BBQ sauce

SOUS VIDE LAMB SIRLOIN (+$5/GUEST) with fenugreek cream sauce

FISH

SEARED TROUT FILET with red curry and mango relish 

WALLEYE CAKES (+$5/GUEST) with tomato and mint jam 
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BUFFET PRICING
ONE PROTEIN $35/GUEST 
TWO PROTEINS $50/GUEST
Pricing includes one of each: Bread, 
Salad, Vegetable & Starch. 
Premium items will incur extra charges. Pricing 
is reflected next to these items.

Want a bigger buffet? No problem
EXTRAS PRICING
Extra Salad Choice + $2/guest
Extra Vegetable Choice + $2/guest
Extra Starch Choice + add $4/guest
Dessert Bites + $3/guest

Prices do not include GST. Gratuity at your discretion. 

First, choose your protein(s). 
Then turn the page and choose the rest!



Buffet PackagesH

BREAD | Choose One

DINNER ROLLS with whipped butter

MINIATURE YORKSHIRE PUDDINGS

SALAD | Choose One     (EXTRA SALAD CHOICE +$2/GUEST)

HARVEST GREENS Pepitas, sundried cranberries, pickled onions, goat 
cheese, provencal vinaigrette

CAESAR SALAD Parmesan, croutons, maple bacon bits, caesar vinaigrette

ROASTED POTATO SALAD Roasted creamer potatoes, fresh celery, lardons 
tossed in a chipotle buttermilk ranch and sour cream dressing

BROCCOLI & CAULIFLOWER SALAD (+$2/GUEST) Cooked broccoli and 
cauliflower, Almonds, apple slices, sundried cranberry tossed with a sweet 
onion vinaigrette 

MEDITERRANEAN PASTA SALAD (+$2/GUEST)  Penne noodles, roasted red 
pepper, artichoke hearts, feta, cucumber and tomato in a provencal vinaigrette

SOUTHWEST PULSE SALAD (+$2/GUEST) Chickpeas, lentil and quinoa 
tossed with black beans, smoked corn, red onions and bell pepper tossed with 
a lime and cumin vinaigrette

VEGETABLE | Choose One (EXTRA VEGETABLE CHOICE +$2/GUEST)

FENNEL ROASTED CARROTS with Honey

SMOKED CREAM CORN
OVEN ROASTED ROOT VEGETABLES with Garlic and Sumac

HERB MARINATED GRILLED VEGETABLES & EGGPLANT
ROASTED YAM & BRUSSELS SPROUTS

STARCH | Choose One      (Extra Starch Choice +$4/guest)

ROASTED GARLIC MASHED POTATOES buttermilk, cream, garlic, Yukon 
gold potatoes whipped with salt and white pepper

HERB ROASTED CREAMER POTATOES Tossed with roasted garlic olive oil 
and fresh rosemary, oregano and thyme with roasted lemon slices

WILD RICE & LENTILS Brown rice, wild rice and lentils tossed in a lemon 
vinaigrette with dried apricots and almonds

TUSCAN CHICKPEAS Local chickpeas and fire roasted tomato sauce with 
fresh herbs  

CREAMED LENTILS WITH COLLARD GREENS (+$2/GUEST)  Beluga lentils, 
grainy Saskatchewan mustard, shallots, garlic and collard greens in a white 
wine cream sauce

SWEET POTATO CASSEROLE (+$2/GUEST) Baked and whipped sweet 
potatoes topped with a walnut and herb crust

POTATO PAVE (+$3/GUEST)  Stacked thinly slice Yukon gold potatoes baked 
with cream, seasoning salt, gruyere cheese, white pepper and cheddar 
cheese

MUSHROOM RISSOTTO (+$3/GUEST) Authentic arborio rice, Sliced crimini 
mushrooms, fresh thyme and chicken stock cooked into a creamy risotto and 
finished with parmesan cheese
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Now that you’ve chosen your proteins, 
it’s time to fill the buffet!



PASTA MEAL  | $22/Guest

BAKED PASTA  | Choose One
BISON BOLOGNESE
VEGETARIAN PRIMAVERA
CHICKEN ALFREDO

SALAD | Choose One
CAESAR SALAD 
HARVEST GREENS

GARLIC BREAD

ASSORTED DESSERT BITES 
(1 per guest)

Lunch

LUNCH CATERING: Minimum 10 guests

MILEAGE
Within 10km from Harvest Eatery FREE
$0.50/km total trip beyond

ORDERING
Call 306.297.3315 or email party@eatharvest.ca 
no later than 48 hours before event.

H

The Details

SOUP & SALAD | $18/Guest

SOUP 
Seasonal Soup (6 fl oz/guest) + bread & whipped butter

SALAD | Choose One

WILD GREENS SALAD 
Mixed Greens, Dried Cranberries, Toasted Pumpkin 
Seeds, Goat Cheese, Pickled Red Onion, Provencal 
Vinaigrette

CAESAR SALAD
 Romaine, Croutons, Parmesan Cheese, Bacon Bits, 
Caper Vinaigrette

HARVEST COBB SALAD (+$2/GUEST)
Romaine and greens tossed with red onion, smoked corn, 
maple bacon bits, tomato, feta cheese, hard boiled egg

SOUTHWESTERN PULSE SALAD (+$2/GUEST)
Chickpeas, lentils and quinoa tossed with black beans, 
smoked corn, red onions and bell pepper tossed with a 
lime and cumin vinaigrette

ROASTED BEET SALAD (+$2/GUEST)
Baby arugula, goats cheese, garlic roasted beets, 
walnuts, saskatoon berries, provencal dressing and 
balsamic reduction

INCLUDED
DESSERT BITE (1 per guest)

ENHANCEMENTS
ADD 5 oz. Grilled Chicken + $6/guest
ADD 4 oz. Pulled Chicken + $4/guest
ADD 5 oz. Grilled Steak + $10/guest

HOT SANDWICHES | $25/Guest

Choose ONE option per 10 guests
(We will split choices equally unless otherwise specified)

BEEF BRISKET DIP
Hand-Shredded Brisket, Horseradish Aioli, Gruyère, 
Caramelized Onions, Wood-fired Ciabatta Baguette, 
Black Garlic Au Jus

HARVEST BURGER
Speckle Park Beef, Aged Cheddar, Tomato, Lettuce, 
Pickled Red Onions, Maple Bacon, Harvest Sauce, 
Roasted Garlic Aioli, Sesame Brioche Bun 

BLACK & BLEU BURGER
Speckle Park Beef, Spicy Southwestern Rub, Bleu Cheese, 
Tomato, Lettuce, Red Onion Jam, Maple Bacon, 
Cran-Chipotle BBQ Sauce, Sesame Brioche Bun

PESTO CHICKEN CLUB
Grilled Chicken Breast, Pesto Aioli, Tomato, Butter Lettuce, 
Aged Cheddar, Maple Bacon, Wood-fired Ciabatta

BBQ RIBS SANDWICH
Pulled baby back ribs tossed in cranberry-chipotle BBq 
sauce with smokey coleslaw and garlic aioli

CHOICE OF SIDE
Choose 1 option only for entire group

CAESAR SALAD
WILD GREENS SALAD
SEASONAL SOUP

INCLUDED
ASSORTED DESSERT BITES (1 per guest)

*ALL PRICES DO NOT INCLUDE TAXES 
* GRATUITY AT YOUR DISCRETION
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TO START
Family Style Appetizers
Cheese Pate & Yorkshire Puddings

MAIN COURSE Choice of: 

STEELHEAD TROUT
Beluga lentils and sauteed vegetables laid 
on a bed of coconut red curry sauce mixed 
with house made lobster bisque and 
finished with a mango and chilli relish and 
maple glazed Brussels sprouts

BRISKET
Roasted potato salad, creamed corn, a 
cheddar biscuit and smokey coleslaw 
complete a BBQ plate of perfection with a 
10 oz portion of our Maplewood smoked 
Angus brisket, rubbed with our spicy 
southwestern rub and finished with our 
maple bourbon demiglace

PEPPERCORN STRIPLOIN
a dollop of honey and carrot puree served 
with truffled smashed potatoes and season-
al vegetables topped with a grilled to 
doneness 12 oz NY Striploin of Speckle 
Park beef finished with a creamy green 
peppercorn sauce

DESSERT Choice of: 
CREME BRULEE
CHEESECAKE
CARROT CAKE 

Plated MealsH

TO START
Family Style Appetizers
Cheese Pate & Yorkshire Puddings

GRILLED ROMAINE OR 
SEASONAL SOUP

MAIN COURSE Choice of: 

10oz PRIME RIB
Truffled smashed potatoes atop a 
honey and carrot puree with maple 
glazed Brussels sprouts and roasted 
cauliflower with our signature slow 
roasted prime rib, housemade horse-
radish, a drizzle of Maple bourbon 
demiglace and a miniature Yorkshire 
pudding

SMOKED DUCK BREAST
beet and horseradish mash topped with 
mustard creamed lentils and collard 
greens beside sweet potato and ginger 
puree topped with a cherrywood 
smoked duck breast and finished with 
saskatoon berry relish

PUMPKIN TORTELLONI
Vadouvan curry seafood medley of 
lobster, prawns and cod served with 
large handmande tortelloni stuffed with 
pumpkin, gruyere and sage and 
finished with a porcini cream sauce

DESSERT Choice of: 
CREME BRULEE
CHEESECAKE
CARROT CAKE 

TO START 
Family Style Appetizers
Cheese Pate & Yorkshire Puddings

MAIN COURSE Choice of: 

HARVEST BURGER
6oz Speckle Park beef patty seared 
medium well and served on a house 
baked sesame brioche bun spread with 
roasted garlic aioli and our signature 
harvest sauce, then topped with aged 
white cheddar cheese, maple bacon strips, 
butter lettuce, pickled onions and a fresh 
tomato slice.  Served with your choice of 
fries, harvest greens salad or soup

BEET SALAD W/GRILLED CHICKEN
Baby arugula & wild greens tossed in a 
French Provencal vinaigrette and served 
with garlic roasted beets, goats cheese 
mousse, toasted walnuts, Saskatoon 
berries and a balsamic reduction with 
sliced grilled chicken breast piled on top

PORK BELLY “MAC ‘N’ CHEESE”
Brined and slow cooked then fried pork 
belly tossed in our famous burnt ends 
sauce and sprinkled over a bed of 
cavatappi noodles tossed in a creamy 
cheese sauce of gruyere, cheddar and 
parmesan and finished with smoky 
coleslaw on top

DESSERT Choice of: 
CREME BRULEE
CHEESECAKE
CARROT CAKE 

(Minimum 12 Guests)

TO START
Family Style Appetizers
Cheese Pate & Yorkshire Puddings

MAIN COURSE Choice of: 

MUSHROOM RAVIOLI
Wild mushroom duxelles stuffed ravioli 
tossed in a brown butter with toasted 
walnuts and sage finished with pecorino 
romano cheese and an orange and 
tarragon gremolata

CHICKEN & 1/2 RACK OF RIBS
Grilled Cajun chicken breast and a half 
rack of our smoked ribs served with 
roasted potato salad and creamed corn 
and a warm cheddar biscuit

8oz SIRLOIN
Speckle Park sirloin grilled to doneness 
and served with roasted herbed potatoes, 
seasonal vegetables, honey and carrot 
puree, finished with a chimichurri sauce

DESSERT Choice of: 
CREME BRULEE
CHEESECAKE
CARROT CAKE 

MENU 1 $35/Guest
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MENU 2 $55/Guest MENU 3 $65/Guest MENU 4 $75/Guest

Parties must choose one menu. Items from different menus cannot be substituted.
If you would like to customize a menu, please contact us directly: party@eatharvest.ca



(GO)URMETH

Fine Dining In The Comfort Of Your Own Home
Gourmet dinners don't have to be in a restaurant. With this service you can have a restaurant 
dining experience right in your own home! 

You can select from a wide variety of food choices or you can be surprised with a chef's choice 
menu. The menu can have as many courses as you want.

How it works 
Chef Rusty will expertly choose all ingredients for the dinner then cook and serve the meal at your 
house. Afterwards there is full kitchen clean up as if no one was ever there saving you time and 
energy to relax and enjoy the evening with your guests!

Whether it's a dinner party, a wedding shower or just a friendly gathering using this service is 
always a unique, comfortable and elegant dining experience.

From sauces to pastas, everything that is prepared is made from scratch with the highest quality 
ingredients sourced for a healthy and flavourful menu.

Pricing Includes:
•Custom Coursed Menu Design

• Private Server
• Dinner Table Settings (Including tablecloth, plateware, 
cutlery, wine/water glasses, napkins and folding tables if 

needed) 

Friday & Saturday Party Prices
4 courses - $100 / guest
5 courses  - $125 / guest
6 courses - $150 / guest

 
Tues, Wed, Thurs Party Prices

4 courses - $75 / guest
5 courses - $96 / guest
6 courses  - $110 / guest

Premium Chef 's Tasting Menu
9 Courses with Wines

$250 / guest

Wine Pairings
Ask us about wine pairings. All menus available with wine 

pairing option based on your tastes and budget.

MILEAGE
Within 10km from Harvest Eatery FREE

50/km total trip beyond

Please note: There is a minimum charge of $500 for 
dinner parties. Pricing may vary on specialty ingredients. 

Pricing does not include tax and gratuity or mileage.

(GO)URMETA Curated Foodie Experience

COOKING LESSONS
Private Class  | $150/person (2 hour lesson)     2-6 people

ZOOM Class ONE COURSE | $40/device (1 hour lesson)   
Includes grocery list & recipe card, password to sign in
Choose from: 
•Homemade Stocks or Soup
•Fresh Pasta 

ZOOM Class FULL MEAL | $75/device  
 Includes grocery list & recipe card, meal prep flow chart, password to sign in

•Risotto
•Baking (Buns or Bread)

•Creme Brulee
•Cheesecake

•Turkey Dinner     •Prime Rib Dinner
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