Royal Nova Scotia Yacht Squadron
& Saraguay House

L The Squadron has always been a magical place during the
holidays.

‘The twinkle of the lights, the soft sounds of the sea and the gentle
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sway of masts invoke a memorable time for members and
b guest alike.
S Combined we can provide the following 6 private rooms at the
. Squadron Clubhouse & Saraguay, [louse:

» Dining Room (20 people) * Mclnnes Room (24 people)
» Commodores’ Room (18 people)  * Terrace Room (120 people)
* Chart Room (8 people) * Main Level (100-150 people)




e 8

ﬂppe/izers

Caesar, Spinach or Mesclin Greens Salad
Roasted Squash Soup
Squadron Seafood Chowder *

Cnirées

Atlantic Salmon with Dill Cream Sauce
JHebridee_[laddock
Roast Striploin with Peppercorn Sauce
Roast Pork Loin with Orange/Cranberry Glaze
Chicken Breast Supreme with Wild Nushroom_[lerb Sauce
Chicken -Kiev
Traditional Roast Turkey with Savoury Stuffing

Desserts

Sticky Date Pudding with Warm Rum Sauce
Mango Creme Brulée
Chocolate Truffle Torte
New York Style Cheesecake with Mixed Berry Compote
Acadian Apple Crisp with Buiterscotch Sauce
Colossal Carrot Cake with Cream Cheese Icing $ 34 . 9 5 per person”

(*$2 extra for chowders)

Entrées are served with choice of potato or rice pilaf, chef’s choice seasonal vegetables
Warm Rolls & butter & freshly brewed coffee & tea

0L a/}fe/ Service

Squadron Traditional Christmas Buffet

Green Salad with assorted dressings, Caesar Salad, Pasta Salad & Creamy Coleslaw
Seafood Chowder
Assorted Cheese and Firuit Board
Roast [Hip of Beef au jus, Carved Roast Turkey, [loney Glazed Jlam
Roasted Potatoes, Medley of Steamed Vegetables
Fresh Baked Rolls & butter
Assortment of Desserts

COfoQ g Tea 5 34 . 9 5 per person”

*All Menus are subject to 13% HST and 15% Gratuity.

Michele Rudden, our Catering and Events Manager would be pleased to discuss event options

for your holiday celebration. Tele: 477-5653 ext. 102 ¢ email: mrudden@rnsys.com




