
Group Menus



Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, parmesan cheese

Moose Factory House Salad

Mixed garden greens, sundried cranberries, toasted almonds, cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Steak & Lobster  

or  
Steak & Alaskan King Crab

Certified Angus Beef ® 10 oz. sirloin steak,  
choice of: 5 oz. lobster tail or one half-pound Alaskan king crab legs.  

Seasonal vegetables, garlic mashed potatoes

“AAA” Filet Mignon

8 oz. beef tenderloin, seasonal vegetables, garlic mashed potatoes.  

Roast rack of lamb

Pistachio mint crust, saskatoon cognac au jus

Alaskan Halibut

Asparagus, arugula, tomato, olive relish, truffle buttered pappardelle pasta

Dessert
New York Cheesecake

Vanilla cheesecake topped with marinated berries and garnished with fresh whipped cream.

Fresh brewed Columbian coffee or gourmet tea.
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Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, parmesan cheese

Moose Factory House Salad

Mixed garden greens, sundried cranberries, toasted almonds, cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Rib Eye Steak

Certified Angus Beef ® 10 oz. rib eye, seasonal vegetables, garlic mashed potatoes.

Chicken Chop

Pan roasted, Crystal Springs herb goat cheese, garlic mashed potato, garlic green beans, bacon rosemary jus.

Coulter double cut pork chop

Dry cajun rub, whiskey roasted apples, sour cherry compote, honey balsamic reduction, garlic mashed potatoes

Moose factory platteR

7 oz. Certified Angus Beef® sirloin, baby back ribs, sugarcane prawns

Cedar Plank Salmon

Oven roasted, Quebec maple butter, pecans, truffle buttered pappardelle pasta

Dessert
Chocolate Obsession Dessert

Sinfully rich chocolate mousse layered between dark fudge cake and drizzled with chocolate sauce.

Fresh brewed Columbian coffee or gourmet tea.
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Choice of Salad
Classic Caesar Salad

Crisp romaine lettuce, garlic caesar dressing, croutons, parmesan cheese

Moose Factory House Salad

Mixed garden greens, sundried cranberries, toasted almonds, cucumber, cherry tomatoes, feta cheese

Choice of Entrée
Sirloin Steak

Certified Angus Beef® 10 oz. center cut sirloin, seasonal vegetables, garlic mashed potatoes

Wild Mushroom Steak

Certified Angus Beef® 7 oz. sirloin steak, sautéed portabella, shiitake and oyster mushrooms,  
roasted garlic, dijon mustard, fresh ground pepper, seasonal vegetables, garlic mashed potatoes

Chicken Cordon Bleu

Black forest ham, smoked Gruyère cheese, wild mushroom marsala sauce, garlic mashed potatoes

Steak Pappardelle

Filet mignon strips, wild mushrooms, brandy sauce, truffle buttered pappardelle pasta

Barbequed Ribs

House-made barbeque sauce, seasonal vegetables, garlic mashed potatoes

Dessert
Chocolate Bread Pudding

Served with pecan bourbon caramel sauce.

Fresh brewed Columbian coffee or gourmet tea.
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