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Bridgespan Cafe & Grill

GREAT EATS!

Appetizers

Mix & Match Any Appetizers

Choose any 4 for $14/person

Cold Appetizers

Choose any 6 for $22/person

Fruit Tray or Skewers

Veggie Tray or Skewers

Meat & Cheese Tray or Skewers

Bi . .
Tomato Mozza Bites Coffee, tea, water station available upon request

Smoked Salmon & Cream Cheese Bites for an additional fee

Assorted Wrap Bites

Assorted Sandwiches (quartered)

Hot Appetizers
Mini Sliders
Chicken Wings
Desserts .
(choose between BBQ, Hot, Sweet Chilli, Salt & Pepper)
Cookies Spring Rolls
Pastires Sausage Rolls
Squares Chicken Croquettes
Mini Muffins Souvlaki Chicken

Bacon Ricotta Crostini

Bacon Potato Wrap

GST & Gratuity not included in pricing

For more information, check availability or to book, please email us: bridgespan@rcmflourish. h@4

@ www.bridgespancafe.ca 780.968.8475 @



http://www.bridgespancafe.ca/
mailto:bridgespan@rcmflourish.ca?subject=Catering%20Inquiry
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Bridgespan Cafe & Grill Cakes

GREAT EATS!

Cake Type # Pieces Cost
White/Vanilla 12 $20.95
Chocolate 12 $20.95
Black Forest 12 $20.95
White Forest 12 $20.95
Carrot Cake (contains nuts) 12 $22.95
Strawberry Shortcake 12 $22.95
Cheesecake (choice of fruit topping) 12 $24.95
Other cake requests will be considered with notice

Delivery available within Acheson only : flat fee $4.95

GST & Gratuity not included in pricing

For more information, check availability or to book, please email us: bridgespan@rcmflourish.ca ;Eq

@ www.bridgespancafe.ca 28169 96 Avenue, Acheson 780.968.8475 @


http://www.bridgespancafe.ca/
http://www.bridgespancafe.ca/
mailto:bridgespan@rcmflourish.ca?subject=Catering%20Inquiry
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Bridgespan Cafe & Grill

GREAT EATS!

Platters & Salads

Item Feeds Price Item Feeds Price
Platters Salads
Fruit 5-8 $32.95 Garden Salad 5-8 $20.95
Honeydew, cantelope, Lettuce blend, carrots,
pineapple, watermelon, grapes, cucumbers, tomatoes with choice
strawberries & mango 12-15 $61.95 of dressing 12-15 $39.95
Veggies 5-8 $21.95 Caesar Salad 5-8 $24.95
" Romaine lettuce, bacon bits,
Carrots, celery, broccoli, )
N croutons, asiago cheese, house
cauliflower, peppers, tomatoes, R N
. made caesar dressing with a
cucmbers with ranch 12-15 $39.95 12-15 $42.95
lemon wedge
Meats & Cheeses 5-8 $34.95 Greek Salad 5-8 $35.95
Wild greens, green & red pepers,
Assorted meats & cheeses red onion, cucumber, olives, feta
12-15 $69.95 cheese & greek dressing 12-15 $67.95
Sausage Rolls 5-8 $11.95 Waldorf Salad 5-8 $33.95
Ground pork, onions, eggs, Wild greens, apples, celery,
house spices & seasonings in a raisins, walnuts, waldorf dressing
fresh flaky pastry shell 12-15 $19.95 with a balsamic reduction 12-15 $65.95
Pastries 5-8 $7.95 Pasta Salad 5-8 $27.95
Pasta, red onion, peppers, carrot,
Assorted pastry desserts with celery, mixed cheese blend with
fruit compode and/or tarts choice of creamy or oil based
12-15 $15.95 dressing 12-15 $52.95
Assorted Squares 5-8 $9.95 Potato Salad 5-8 $24.95
Chocolate, carrot, vanilla, cake, Potatoes, mayonnaise, mustard,
pudding, and brownie green onion, bason, salt, pepper
cheesecake 12-15 $17.95 & fresh dill 12-15 ‘ $44.95
Muffins 5-8 $9.95
Assorted muffins
12-15 $17.95 Lunch
Cinnamon Buns 5-8 $15.95 Sandwich Platter 5-8 $34.95
ASSUILEU Yual LT EU SaliuwiLes
12-15 $27.95 12-15 $62.95
Cookies 5-8 $8.95 Werap Platter 5-8 $33.95
Assorted half wraps
Assorted cookies (r.neat lovers, .chlcken cae%ar,
chicken teryaki) Vegan options
12-15 $16.95 ) 12-15 $62.95
available
Soups Cakes
Soup of the day Individual $3.95 Large Cake Varies

(requested soups will be accommodated when possible)

Delivery available within Acheson only : flat fee $4.95

GST & Gratuity not included in pricing

Deposit may be required.

Cheesecake, Black Forest, White Forest, Chocolate Mouse,

Chocolate Sponge, Strawberry Shortcake, Carrot Cake
requests will be considered before booking*

*Other

Cheesecake, Black Forest, White Forest, Chocolate Mouse,

Chocolate Sponge, Strawberry Shortcake, Carrot Cake
requests will be considered before booking*

*Other

Upon request, mixed cookies and tarts can be accommodated in the Cookie Platter

For more information, check availability or to book, please email us: bridgespan@rcmflourish.ca

@ www.bridgespancafe.ca

28169 96 Avenue, Acheson

780.968.8475 @



http://www.bridgespancafe.ca/
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Bridgespan Cafe & Grill

GREAT EATS!

Hot Catering
$15.95/person

Starters/Sides (choose one)

Upgrade Main

Soup

Soup of the Day (or pre-chosen served with homemade bread roll or crackers)

Rosemary Potatoes

Deep fried cube potatoes, tossed in fresh rosemary & spices
subsituate mashed; garlic or regular)

(can

Mixed Garden Salad

Mixed greens, cucmber, tomatoes & matchstick carrots. Served with a variety of dressings

Fish & Chips

deep fried battered haddock paired with fries
served with homemade tartar sauce and lemon

If pairing with a starter/side,
additional cost of $1.50/person will apply

Main Dish (choose one)

Pork Chops in Mushroom Sauce

Grilled pork chops topped with creamy mushroom sauce & herbs

Lasagna Bolognese

with beef Bolognese sauce, bechamel & cheese

blend

Crispy Fried Chicken

Chicken leg & thigh, house made breading fried to perfection

Baked Spaghetti

with beef bolognese sauce & cheese blend

Cajun Chicken Burger w/ Cheddar

Grilled Cajun chicken breast, melted cheddar, with lettuce tomato &
onion on a homemade burger bun

Penne Alfredo

with chicken, creamy mushroom alfredo &

garlic bread

Salisbury Steak

Grilled beef patties topped with mushrooms, caramelized onions, in
brown sauce.

Fettucine Jambalaya

with beef, sausage, chicken,
shrimp tomato sauce & cajun spices

mixed peppers,

GST & Gratuity not included in pricing

Deposit may be required.

For more information, check availability or to book, please email us:

idgespan@rcmflourish.ca

@ www.bridgespancafe.ca 28169 96 Avenue, Acheson
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Bridgespan Cafe & Grill

GREAT EATS!

a socalenterprise diision of Rehaboth Chrisian Ministries

$30 Menu

1 Soup

1Salad

1Side Dish

1 Main Dish

Assortment or 1 Cake

Catering Menu

$40 Menu

1 Soup

$40 Prime Rib Roast Menu

1 Salad

1 Soup

1 Veggie or Fruit Tray

1 Salad

2 Side Dishes

1 Meat & Cheese Tray

2 Main Dishes

Mashed Potatoes

Assortment or 1 Cake

Steamed Veggies

Yorkshire Pudding

Prime Rib Roast ( AAA angus Beef )

Assortment or 1 Cake

Additional Items $/person

Additional Soup $1.45

Additional Salad  $2.95

Additional Tray $2.95

Additional Side $3.95

Additional Desserts $1.95

Additional Main - cost varies per dish

Soups served with crackers orfresh baked rols

Mixed Trays

Roasted Tomato & Garlic GF

Roasted tomatoes, garlic, oregano, basil, sugar,
salt and pepper finished with heavy cream

Fresh Fruit GF

Assorted seasonal fruits

Baked Potato

Fresh Veggies GF

Deep fried breaded chicken stuffed with
ham, and cheese topped with creamy cordon
bleu sauce

Greek Chicken GF

Main Dishes Desserts
Chicken Cordon Bleu Lasagna Bolognese Assortment

Bolognese sauce, bechamel, mixed
cheese and herbs

Brownie cheesecake, blondie pie, assorted mini
cookies & tarts.

Penne P doro

Cheesecake

Baked potato, onion, garlic, bacon, heavy cream,
vegetable stock, lemon salt and pepper.

Assorted seasonal vegetables served with ranch
dressing

Roasted chicken legs marinated with Greek
spices served with a lemon dressing

Penne pasta with tomato, onion basil and
herbs

Homemade New York style cheesecake, with
creamy filling of cheese and sugar over a thinner
crust

Wicked Thai

Meat & Cheese

Chicken Souvlaki

Mac n Cheese

Chocolate Mouse

Chicken, lemon grass, coconut cream, onion,
garlic, ginger, tomato, curry, rice, fish sauce, and
cilantro

Assorted cured meats and cheese with crackers
and pickles

Marinated skewered chicken with garlic,
lemon, mixed herbs accompanied with pita
bread

Macaroni pasta, tossed in homecade
creamy cheese sauce topped with mixed
cheese

Moist chocolate cake combined with unsweetened and dark
cocoa powders with simplified chocolate mousse covered with
semi sweet chocolate ganache

French Onion

Crispy Fried Chicken

Perogies, S & Onions

Chocolate Sponge Cake

Caramelized oCion, mixed herbs, beef stocks,
accompanied with cheese croutons.

Side Dishes

Other Varieties

Garlic Mashed P GF

Breaded chicken (thigh with leg) cooked till
crispy

Cheese perogies tossed with farmer
sausage, bacon, and caramelized onion.

Chicken Stiry Fry

BBQ Pork Chops GF

Soft light cake with semi sweet chocolate filling

Black Forest Cake

Our chefs have experience with a varieties of soups and would
be happy to make your favourite or suggest other flavours to be|
paired with the rest of your meal.

Smashed skin on potatoes, garlic, sour cream,
chives salt and pepper.

Salads

Roasted Potatoes GF

Grilled or breaded chicken tossed in market vegetables
topped with stir fry sauce, green onion and sesame
based dressing. Choice of noodles or rice.

Grilled pork chops tossed in homemade
BBQ sauce

Chocolate sponge cake layered with whipped
cream decorated with chocolate shavings.

Herb Crusted Tilapia

Pork Chops in Mushroom Sauce

White Forest Cake

Slow roasted baby potatoes, tossed in mixed
herbs, seasoning salt

Tilapia fillet, breadcrumb and mixed herbs
and spices.

Grilled pork chops tossed in mushroom
sauce and herbs

Vanilla sponge cake layered with whipped cream
decorated with white chocolate shavings.

Garden Salad

Mixed greens, cucumber, tomato, carrots
Choice of dressings

Soup

Beer Battered Haddock

Burgers

Carrot Cake

Choice of soup and crackers or fresh baked rolls

Caesar Salad

Lettuce, bacon, asiago cheese and croutons
House made Caeser dressing

3 dv B GE

Deep fried battered haddock
Gluten free option of grilled haddock

Homemade beef patty, lettuce, tomato, onion
on a homemade burger bun. Condiments on
the side

Sweet and moist cake with shredded carrots,
raisins, covered with cream cheese icing

Baked Sal GF

Roast Beef GF

Carrots, cauliflower, green beans and broccoli
steamed al dente, tossed in garlic butter and salt
pepper

Salmon fillets, lemon herbs, garlic and spices

Slow roasted eye of round top beef, sliced
with mixed spices and herbs accompanied by

Yorkshire pudding

Greek Salad

Lettuce, peppers, cucumber, tomato, onion feta
cheese and spices
Greek dressing

Homemade

Maple Carrots

Mixed Seafood Boil

Baby carrots, tossed in maple syrup, herbs and
lemon zest

Mussels, clams, shrimp, corn, and spices,
lemon butter sauce and herbs.

Berry Salad

Lettuce, mixed berries, feta cheese, cucumber
Balsamic vinegarette dressing

Green Beans

Green beans cooked al dente tossed in garlic
butter sprinkled with bacon

Pasta Salad
Tri colour fusilli pasta, peppers, onion, olives and
herbs Choice of cream

or ol based dressing

Rice Pilaf or Jasmin Rice

Brown rice cooked with chicken stocks, onion,
garlic, mixed peppers topped with fresh tomatoes
and cheese.

Potato Salad

Potato, onion, mayonnaise, mustard, spices and
fresh herbs.

www.bridgespancafe.ca

all catering is subject to GST & Gratuity
50% deposit required at time of booking

GF Gluten Free

Vegan options available. For more information, to check availability or to book, please email us:

bridgespan@rcmflourish.ca

@ 28169 96 Avenue, Acheson

780.968.8475 © 587.597.9805
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