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& Banquet 

At Dow Centennial Centre 
 

8700 - 84th Street Fort Saskatchewan, AB T8L 4P5 
 

Ph (780) 589-2222 / Fax (780) 589-2225 / Email: maria@apuliacatering.ca / Web: www. ApuliaCatering.ca 
 

Package Includes: 
 

Breakfast (pg.2), Lunch (pg.3, 4), Party Trays and Non-Alcoholic Beverages (pg.5, 6) 
 
 

 
We offer both On-Site and Off-Site Catering, and a fully licensed Bar Service 

 

No matter what occasion you are putting together, the Dow Centennial Centre is a perfect venue for any type of function. We 
offer meeting rooms and banquet halls that can accommodate groups from 12 to over 400 guests. We have catered 
hundreds of both large (up to 1500 people) and small functions. Whether you are just planning a simple mid-week meeting 
or seminar, a wedding/reception, a charity/fundraising event, a Christmas/birthday party, or a corporate function we will cater 
to your every need and help you to create the most memorable event possible. 

 

Fabulous Food and Fantastic Presentation 

Rest assure, your food will taste as fabulous as it looks. From preparation to presentation, we take pride in providing 
unique tasting hors d'oeuvres, buffets, and complete formal sit-down meals that are not only delicious to the mouth but also 
pleasing to the eye. Apulia Catering has over 30 years of experience in the catering industry with numerous resources and 
endless capabilities. Whether you are looking to impress your guests, or simply want an exquisite food experience, our 
diverse menu packages aim to please. 

If there is something that you do not see on our menus, please do not hesitate to ask. Our menus can be modified to best 
suit your tastes, needs and budget. Our goal is to make each event a unique experience and special requests are never a 
problem. We are happy to customize a menu that is exactly what you wish and want. 

The On-site Catering package menus include either China or disposable dinnerware & cutlery, and will include everything 
needed to service your event. 
The Off-site Catering package does not include dinnerware or cutlery; however disposable dinnerware and cutlery can be 
included for an additional charge. Please note that there is a delivery charge for Off-site catering ($25 minimum per trip 
within the City of Fort Saskatchewan), service charge (if required), as well as an additional surcharge per person on the 
regular priced menu depending on menu selection. 
Each catering package menu is based on a minimum number of adult guests, the time of day, and the day of the week. We 
Will accommodate smaller group functions that do not meet our minimum guests’ requirements, however additional service 
charges will apply. Children 3 years and younger will not be charged for their meal and children over 3 to 9 years will be 
charged at half of the regular priced menu. 

 
We are booking one to two years in advance in order to guarantee availability, especially during the popular months. 
Please call us with any questions you might have, or to get more information on menus and services that are not 
included in this package. 

 

Thank you for considering Apulia Catering for your special event, we look forward to hearing from you! 

mailto:maria@apuliacatering.ca
http://www/
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Breakfast Information 

 

BREAKFAST 
 

Breakfast Centennial Selection # 1 Breakfast Centennial Selection # 2 Breakfast Selection # 3 
 
 

 
Assorted Muffins 

Assorted Danishes 
Croissants Butter Preserves 

Fresh Seasonal Fruit 
Pitchers of Chilled Juices 

Freshly Brewed Coffee &Tea 

 
Bagels with Cream Cheese 

Assorted Muffins 
Fresh Seasonal Fruit 

Assorted Yogurt 
Pitchers of Chilled Juices 

Freshly Brewed Coffee & Tea 

Assorted Cold Cut Deli Meats 
Assorted Cheeses 

Assorted Buns and Croissants 
Assorted Danishes 

Fresh Seasonal Fruit 
Assorted Yogurt 

Pitchers of Chilled Juices 
Freshly Brewed Coffee & Tea 

 
  

 
 

 
Breakfast Selection # 4 

 

Sausages 
Scrambled Eggs 

Pancakes 
Home-style Hash Browns 

Assorted Danishes 
Assorted Muffins 
Fresh Seasonal Fruit 

Pitchers of Chilled Juices 
Freshly Brewed Coffee & Tea 

 
Breakfast Selection # 5 

 

Bacon 
Scrambled Eggs 

Pancakes 
Home-style Hash Browns 

Assortment of Danishes & Muffins 
Fresh Seasonal Fruit 

Pitchers of Chilled Juices 
Freshly Brewed Coffee &Tea 

 
Deluxe Brunch Selection # 6 

 

Assorted Muffins 
Croissants 

Tossed Field Green Salad with select Dressings 
Fresh Seasonal Fruit 

Sausages 
Scrambled Eggs 

Herb Roasted Chicken 
Garlic-and-Herb Oven-Roasted Potatoes 

Hot Garden Harvest Vegetables 
Assortment of Tarts & Squares 
Freshly Brewed Coffee & Tea 

 

  

 
 
 

Breakfast Selection # 7 Breakfast Selection # 8 

 

 

Assorted Muffins 
Pitchers of Chilled Juices 

Freshly Brewed Coffee & Tea 
 
 

Assorted Danishes 
Assorted Muffins 

Pitchers of Chilled Juices 
Freshly Brewed Coffee & Tea 
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Lunch Information  

LUNCH (Soup and Salad) 

Lunch Selection # 1 Lunch Selection # 2 
 

Assorted Cheeses and 
Cold Cut Deli Meats 

Fresh lettuce and condiments 
served on the side 

Assorted Buns & Croissants 

Assorted Cheeses and 
Cold Cut Deli Meats 

Fresh lettuce and condiments 
served on the side 

Assorted Buns & Croissants 

 
 

Choice of ONE Salad 
OR ONE Soup with Crackers 

Relish Tray 

 

Choice of ONE Salad and 
ONE Soup with Crackers 

Relish Tray 

 
 

Assortment of Tarts & Squares Tray of Assorted Desserts 
 
 

 

 

 

 

Lunch Selection # 3 Soup Choices 

Assorted Sandwiches 
Filled with Assorted 

Cold Cut Deli Meats; lettuce 
Tuna & Egg Salad 

Relish Tray 

 

Choice of ONE Salad and 
ONE Soup with Crackers 

Assortment of Tarts & Squares 

 

Special of the day 

Chicken Noodle 

Italian Wedding 

Cream of Mushroom 

Cream of Broccoli 

Minestrone 

Hearty Beef Vegetable 

Tomato 

County Vegetable 

Clam Chowder

Salad Choices 
 

House Salad - Spring Mix, Cabbage, Red Onion, Tomatoes, Cranberries, Sunflower Seeds & Poppy Seed Dressing 
Coleslaw Salad – Shredded Cabbage, Carrot, Lemon, Spices and Dressing 
Garden Salad - Mixed Greens Served with an Assortment of House Dressings 

Classic Caesar Salad – Romaine Hearts, Herb Croutons, Parmesan Cheese, Bacon, Lemon & Dressing 
Fresh Cucumber, Tomato & Onion Salad - with our House Made Balsamic Vinaigrette 

Spinach and Mushroom Salad- with Fresh Herb Dressing 
Californian Salad - Spring Mix, Red Onion, Grape Tomatoes, Mandarin Oranges, Cranberries, Almonds & Dressing 

Crisp Seasonal Fresh Vegetables - with House Ranch Dressing 
Pasta Salad – Tri-Color Vegetable Pasta, Parmesan Cheese with House Dressing 

 
Additional charge for Non-Alcoholic Hot & Cold Beverages (Continued) 

If minimum adult guest requirements are not met, an additional charge per person will apply. 



 

Lunch Information                                                                                                                                                                        Page 4 of 6 
 

 

HOT LUNCH 

Lunch Selection # 4 Lunch Selection # 5 
 

 
Herb Roasted Chicken 

Choice of TWO Salads 

Relish Tray 
Garlic-and-Herb Oven-Roasted Potatoes 

Hot Garden Harvest Vegetables 
 Freshly Baked Dinner Rolls & Butter 

 
Assortment of Tarts & Squares 

 
 

 
Pasta Primavera 

In Rosetta Sauce with Fresh Herbs & Spices 

Choice of TWO Salads 

Relish Tray 
Freshly Baked Dinner Rolls 

 
Assortment of Tarts & Squares 

 
 

 

Lunch Selection # 6 Lunch Selection # 7 

Beef Stroganoff & Mushrooms 
 

Choice of ONE Salad 
Relish Tray 

              Garlic-and-Herb Oven-Roasted Potatoes  
             Hot Garden Harvest Vegetables 

             Freshly Baked Dinner Rolls & Butter 
 

 

Meat Lasagna 

Choice of TWO Salads   

Relish Tray 
Freshly Baked Dinner Rolls & Butter 

 

Assortment of Tarts & Squares Assortment of Tarts & Squares 

  

 

Lunch Selection # 8 

Atlantic Filet of Salmon 

With Dill Sauce and Rice Pilaf 
 

Choice of TWO Salads 
Relish Tray 

Hot Garden Harvest Vegetables 
Freshly Baked Dinner Rolls & 

Butter 
Assortment of Tarts & Squares 

 

 

Lunch Selection # 9 
 

Apulia Catering Lunch Special of the day 

from $16.95 to $ 19.95 per guests 

No Minimum adult guests 

 

              * Additional Salad 

              Additional Meat  

Choices: Roast Chicken, Sweet & Sour Ribs, Beef on a Bun, Chicken 

Cordon Bleu, or Beef Strogano

 

 

 

 

Additional charge for Non-Alcoholic Hot & Cold Beverages (Continued) 
If minimum adult guest requirements are not met, an additional charge per person will apply. 
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Information 

Party Trays and Non-Alcoholic Hot & Cold Beverages 
 

The featured selections of the Party Trays are prepared fresh with wholesome ingredients. 
They provide a healthy alternative to the usual fare and are convenient for any size group. 

Attractive and tasty finger foods in our Party Trays make great luncheons, late night snacks or additions to any meal. 

(Small up to 18 pieces serves 8-10) (Large up to 32 pieces serves 12-16) 

 

 
~ Sundried Tomato Bruschetta~ 

Fresh & Delicious Bruschetta 
Served with Toasted Baguettes  

~ Classic Sandwiches~ 
Tasty Fillings 

Crab, Tuna & Egg Salad 

 
 
 

~ Tostada Fiesta ~ 
Tortilla Chips Served with 
Fresh Salsa, Sour Cream 

& Guacamole 

~ Deli Sandwiches~ 
Variety of fillings Cheese, 

Cold Cut Deli Meats 

 
 

 
 

~ Delicious Spinach Dip Bread Bowl ~ 
Fresh Bread Loaf is filled with 

Creamy Spinach & Four Cheese Dip 
Served with sliced Baguettes 

 
~ Classic Croissants~ 

Tasty Fillings 
Crab, Tuna & Egg Salad 

 

 ~ Deli Croissants~ 
Deluxe fillings Cheese, Cold 

Cut Deli Meats 
~ Seafood Crab Delight ~ 
Fresh, Bread Loaf is Filled 

With a Creamy Seafood, Crab & Shrimp 
Dip Served with sliced Baguettes 

 
 

~ Cold Cut Deli Tray~ 
Selection of Cold Cut Deli Meats  

 
 
 

~ European Deli Sandwiches~ 
Deluxe Fillings of European 
Deli Meats, Cheeses & Breads 

 
 

(Continued)
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Party Trays and Non-Alcoholic Hot & Cold Beverages (Continued) 
 

 
~ Selection of Wonderful Cheeses~ 

Variety of Cheeses 
 

 

~ Buns~ 
Assorted Buns 

~ Classic Mediterranean Eggplant Dip~ 
baked eggplant pureed with Tahini, 
Garlic, and Olive Oil 

Served with Pita Bread 
 

 

 ~ Relish Tray 
Banana Peppers, 

~ Crackers~ 
Assorted Crackers  

Pickles & Olives 

 
 

~ Selection of Seasonal Fresh Garden Veggies~ 
Crisp Vegetables with House Ranch Dressing 

 

~ Home Style Squares~ 
Variety of Rich Dainties 
Brownies, Bars &Tarts  

 
~Cookies~ 

Assorted Cookies 

 

~ Selection seasonal Fruit~ 
Variety of Seasonal Fresh Fruit 

 

~ Muffins~ 

Assorted Muffins 

 
Hot Beverages 

 

~ Tea, Herbal Tea, Coffee, Decaffeinated Coffee~ 

 
~ Includes Styrofoam Cups, Stir Sticks, Cream and Sugar ~ 

 
12 Cup Coffee Urn ~ 

30 Cup Coffee Urn ~  

Specialty Tea Selections 

12 Cup Urn ~  
 

                                          
 
 

Cold Beverages 
 

Assorted Soft Drinks, Water & Juices ~ Assorted Juices – pitc



 

 

 

 


