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Exceptional Events

As Canada’s Premier Steakhouse, we have been
experts in celebration for over 60 years.

Whether corporate, social, or once-in-a-lifetime,
we have the experience to make your event
memorable in every way.

Our professional staff are passionate party planners,
ready to work with you on every detail.

Let's get started.
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A private dining room that -
accommodates up to o
16 guests. Independent state .

of-the-art AV and music system.

ENTRANCOE WINE CAONET
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Two beautiful private rooms,
mirror images of each other.
May be booked individually
or together.

(Rooms are separate and
cannot be joined.)
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RECEPTION

HORS D'OEUVRES

Priced per dozen | Minimum one dozen order
JUMBO PRAWNS hot horseradish cocktail sauce

MINI CRAB CAKES dill mayonnaise

BLACK & BLUE AHI TUNA soya & wasabi

HY'S "ONLY" MEATBALLS

GRILLED LAMB CHOPS mint relish

ESCARGOT TART with marrow butter

POTTED BEEF CROSTINI with pickled shallots & bacon
BEEF SLIDERS

MINI LOBSTER ROLLS

MINI CHEESE TOAST BITES

VEGETARIAN
CRISPY TOFU with mushroom consommé
CUCUMBER HUMMUS ROULADE olive tapenade

ASPARAGUS & SHIITAKE MUSHROOM SKEWERS
white miso glaze

CHARRED LEEK TART pickled mustard seeds

SWEETS
KEY LIME TARTS

MINI CREME BRULEE

CHOCOLATE BOURBON CAKE POPS
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CHEESE TOAST

CAESAR SALAD

STEAK SANDWICH

or
TUSCAN PASTA (VEGAN)

or
PAN ROASTED SALMON

LUNCH MENU 1
63.95
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CHEESE TOAST

MIXED GREEN SALAD

or
TOMATO BISQUE
(VEGETARIAN)

STEAK SANDWICH

or
GRILLED FREE RANGE CHICKEN BREAST

BELGIAN CHOCOLATE BOURBON CAKE

or
CHEESECAKE

LUNCH MENU 2
69.95

STEAkHOUS®
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CHEESE TOAST

CAESAR SALAD
or

COLD SMOKED ATLANTIC SALMON

or
ZUCCHINI CARPACCIO (VEGAN)

FILET OF BEEF TENDERLOIN

or
TUSCAN PASTA (VEGAN)

or
FISH MARKET SELECTION

CHEESECAKE

or
FRESH SEASONAL BERRIES

LUNCH MENU 3
87.95
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LUNCH MENU 4

95.95

CHEESE TOAST

CRAB CAKE

or
POTATO LEEK SOUP

FILET OF BEEF TENDERLOIN

or
PAN ROASTED SALMON

CHEESECAKE

or
BELGIAN CHOCOLATE BOURBON CAKE

STEAkHOUS®
CockraiL BAR
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DINNER MENU 1
94.95

CHEESE TOAST

—_—

CAESAR SALAD

or
POTATO LEEK SOUP

FILET OF BEEF TENDERLOIN

or
PAN ROASTED SALMON .

or . -
GRILLED FREE RANGE CHICKEN BREAST .F. &
.
- .
.,
-
BELGIAN CHOCOLATE BOURBON CAKE
or
CHEESECAKE
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DINNER MENU 2
103.95

CHEESE TOAST

COLD SMOKED ATLANTIC SALMON

or
ZUCCHINI CARPACCIO (VEGAN)

FILET OF BEEF TENDERLOIN

or
FISH MARKET SELECTION

or
TUSCAN PASTA (VEGAN)

CHEESECAKE

or
FRESH SEASONAL BERRIES

STEAkHOUS®
CockraiL BAR
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DINNER MENU 3
CHEESE TOAST 13695

CRAB CAKE

or
ZUCCHINI CARPACCIO (VEGAN)

CAESAR SALAD

or
MIXED GREEN SALAD

—_—

NEW YORK STRIP

or
GRILLED FREE RANGE CHICKEN BREAST

or

PAN ROASTED SALMON

BELGIAN CHOCOLATE BOURBON CAKE

STEAKHOUSE

CockralL BAR E -. '.
FRESH SEASONAL BERRIES SRR R RS o



CHEESE TOAST

CRAB CAKE

or
TUNA CRUDO

CAESAR SALAD

or
CREME DUBARRY SOUP

FILET OF BEEF TENDERLOIN &
BUTTER POACHED LOBSTER

or

ROAST RACK OF LAMB

or
PAN ROASTED SALMON

BELGIAN CHOCOLATE BOURBON CAKE

or
CHEESECAKE

DINNER MENU 4
178.95




WINE SUGGESTIONS

OUR WINE DIRECTOR CAN HELP YOU CHOOSE
FROM OUR EXTENSIVE LIST.
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VINCE LEROUX

»
calgaryevents@hyssteakhouse.com

p.403.663.3363

MAY 2024
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