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Juniper Christmas  

Holiday Plated Menu 

To start 

spiced carrot & parsnip soup 

with candied pecans and crème fraiche 

to enjoy   
 

roasted turkey 

served with turkey confit mashed potatoes 

traditional gravy and seasonal vegetables 

or 

wild mushroom risotto 

Dried cranberries, crispy sage leafs  

to finish   
 

 house made sticky pudding 

$28.00 Per Person 

 

Vermilion Lakes Buffet  
Caesar Salad, double smoked bacon, croutons, Caesar vinaigrette 

Mixed organic greens with stilton and pear vinaigrette 

Roasted popular Bluff agria potatoes 

Brussels sprouts and maple glazed root vegetables 

Roasted Winter’s Farm grain fed Turkey 

Fig and double smoked bacon stuffing  

Roasted Alberta AAA prime rib, natural jus 

Seared sockeye Salmon in saffron tomato jus  
                                                 $42.00 per person 


