
 
 

 

2017 Price Guide 

A Listing of our most popular items 

 

Menus Built to Suit 

 

For a meal like only Granny can make! 

 

Call on us for your next function 
 
 

PH: (306)-941-8734 
 

Email: info@grannybrowns.com 
 

www.grannybrowns.com 
 



 
 

 

(All Prices are per person unless otherwise stated and subject to change 
without notice)  

 

 

Beverage Service 

 
Brewed Coffee       $1.00 
Tea / Herbal Tea       $1.00 
Bottled Juices       $2.50 
Tetrapak Juices       $1.00 
Soft Drinks (bottled)      $2.50 
Hot Chocolate       $1.50 
Fruit Punch        $1.00 
Juice/Lemonade/Iced Tea     $1.00 

 
 

Bakery Items   

 
Assorted Large Cookies (made in house)  $15.00 / dz 
Muffins (made in house)     $18.00 / dz 
Danish Pastries (made in house)   $18.00 / dz 
Assorted Dainties & Squares (made in house) $18.00 / dz 
Cinnamon Buns Lg (made in house)   $  3.00 each 
Granola Bars      $  1.50 each 
Yogurt       $  2.25 each 
Yogurt, Granola & Berries    $  3.00 each 
Whole Fruit       $  1.25 each 
Baked Loaves (12 slice, made in house)  $18.00 each 

 
 

Snacks 

 
Sliced Seasonal Fruit     $3.75 
Fresh Veggies & Dip     $3.75 
Domestic Cheese, Crackers & Pickles   $3.75 
Imported Cheese, Crackers & Pickles   $5.95 
 

 



Breakfast Selections 
 

Prices are per person unless otherwise stated 

 

(All Prices are subject to change without notice based on availability and 
market fluctuation)  
 
 
 

Continental       $9.00 

Chilled Fruit Juices 
Selection of Muffins, Danish Pastries & Cinnamon Rolls 
Assorted Preserves & Butter 
Fresh Fruit 
Coffee & Tea  
 
 
 

Granny’s Breakfast Buffet    $13.50 

Chilled Fruit Juices 
Assorted Muffins, Danish Pastries & Croissants 
Scrambled Eggs 
Pancakes or French Toast with Whipped Butter & Syrup 
Bacon 
Choice of Sausage or Ham 
Hashbrowns 
Fresh Fruit 
Coffee & Tea 
 
 
 

Granny’s Brunch     $17.50 

Chilled Fruit Juices 
Assorted Muffin & Danish Pastries 
Scrambled Eggs 
Pancakes or French Toast 
Choice of: Roast Turkey, Carved Ham or Carved Roast Beef 
Hashbrowns 
Domestic Cheese tray(s) 
Potato Salad 
Bacon or Sausage 
Assorted Dainties & Squares 
Fresh Fruit 
Coffee & Tea 
 



Luncheon Buffets 

 

 

Granny’s Treat      $13.50 

Homemade Soups of the Day 
Assorted Sandwiches & Wraps 
Assorted Pickles and Cheese 
(1) Salad 
Desert 
Coffee & Tea 
 
 
 

Granny’s Italia      $15.50 

Caesar Salad 
Baked Lasagne (made in house) 
Garlic Bread (made in house) 
Desert 
Coffee & Tea 
 
 
 

Granny’s Favourite     $14.50 

Tossed Salad with a selection of dressings 
Ol’ Fashioned Chili 
Beef or Bison Stew 
Fresh Buns & Butter 
Desert 
Coffee & Tea 
 
 
 

Soup & Sandwich Bar     $15.50 

Homemade Soups of the day 
Assorted Fresh Breads & Buns 
Condiments 
Shaved Ham, Turkey, Roast Beef, Corned Beef 
Egg Salad, Tuna Salad, Chicken Salad 
Assorted Cheese, Pickles 
Lettuce, Tomatoes, Cucumber Slices 
Potato Salad & Coleslaw 
Desert 
Coffee & Tea 
 



Granny’s Luncheon Buffet    $17.50 

Tossed Salad with a selection of dressings 
Choice of (1) other Salad with Veggie Tray & Dip 
Choice of Mashed Potato, Oven Roasted Potato or Potato Salad 
Choice of Hot Vegetable 
Desert 
Coffee & Tea 
One (1) Hot Entrée Selection: 
   Carved Roast Beef, Ham or Turkey 
   Herb Chicken 
   Pork Tender Loin 
   Hearty Beef or Bison Stew 
 
 

 

Luncheon Entrees 
(Please note, Entrée plate service is currently only available onsite at the 

Prince Albert Exhibition Centre or Art Hauser Centre) 
 

 

#1 Ol’ Country Favourite $15.50 

 
Hot & Delicious Beet Borchst 
Farmers Sausage 
Perogies & Cabbage Rolls 
Fresh Bread or Buns 
Coffee & Tea 
 

 

#2  Granny’s Speciality  $16.50 

 

Soup of the Day or Tossed Salad 
Pork Cutlets w/ Mushroom Sauce or 
Smoked Picnic Ham 
Choice of Potato 
Hot Vegetable 
Fresh Bread or Buns 
Coffee & Tea 
 

 

#3    Granny’s Picnic      $12.50 

 

Soup of the Day or Tossed Salad 
Cold Plate: Potato Salad, Seasonal 
Fresh Fruit & Vegetables, Rolled 
Ham Slices 
Fresh Bread or Buns 
Coffee & Tea 
 

 

#4   Granny’s Pioneer     $16.50 

 

Daily Soup or Tossed Salad 
Choice of Chicken Breast, Roast 
Beef or Ham 
Choice of Potato 
Hot Vegetable 
Fresh Bread or Buns 
Coffee & Tea 
 

 
All Entrees include Desert 

 



Dinner Buffets 

 

All Dinner Buffets include the following: 

 

Tossed Salad with a selection of dressings 
Four Assorted Salads 
Assorted Relish & Pickles 
Fresh Vegetable and Dip 
Fresh Rolls & Butter 
Desert 
 

Choose Your Hot Entrée: 

 

Roast Turkey with Stuffing & Cranberries 
Carved Roast Beef 
BBQ Chicken 
Herb Chicken Breast 
Pork or Veal Cutlets in creamy Mushroom Sauce 
Carved Glazed Honey Ham 
Farmer Sausage 
Meat Balls (Sweet & Sour, BBQ or Mushroom) 
Choice of appropriate Potato or Rice and two Hot Vegetables 
 

       One Entrée   $23.95 

       Two Entrées  $25.95 
 
Our Famous Cabbage Rolls & Perogies are included with all our buffets. 
 

 



Plate Service Dinner Entrees 

 
(Please note, Entrée plate service is currently only available onsite at the Prince 

Albert Exhibition Centre or Art Hauser Centre) 

 
All dinner entrees include your choice of Daily Soup or Salad, your choice 
of Oven Roast, Whipped or Garlic Mashed Potatoes, or Rice Pilaf, Hot 
Vegetable, Fresh baked rolls & butter, and Coffee & Tea. 
 
 
Chicken Cordon Blue with a savoury cream sauce   $23.95 
 
Roast Turkey & Stuffing with Cranberry Sauce   $23.95 
 
Roast Beef with Yorkshire Pudding     $24.95 
 
8oz Prime Rib Beef with Yorkshire Pudding    $34.95 
 
Baked Salmon with Creamy Dill Sauce    $24.95 
 
Honey Thyme Roast Pork Loin      $23.95 
 
Ukrainian Plate – Beet Borchst, Farmer Sausage,  

Cabbage Rolls & Perogies   $22.95 
 
Chicken Breast done the way of your choice   $23.95 
 
 

*Ask us about our current Dessert selections* 

 



“Family Style” Menu 

 
Served Family Style       $24.95 
 
 Each table will be served: 
   

Large Bowl of Fresh Garden Salad with 
dressings, Large bowl of Mashed or Oven 
Roasted Potatoes, Large Bowl of Fresh Steamed 
Vegetables, and your choice of a large platter of 
Roast Turkey & Stuffing or Roast Beef 
 
Accompanied by: 
  
 Gravy Boat with Gravy 
 Assorted Fresh Rolls & Butter 
 Bowl of Cranberries or Horse Radish 
 Coffee and Tea 
 Your Choice of Dessert 
 
 
 
 

 



Granny’s Roundup BBQ Style Buffet 

 

All BBQ-Style Buffet Dinners include: 
 
   Assorted Buns 
   Corn on the cob 
   Tumbleweed Potatoes 
   Baked Beans 
   Tossed Salad with a selection of dressings 
   Two (2) other salad selections 
   All Condiments including but not limited to: 

Horse Radish, Mayonnaise, BBQ Sauce, 
Assorted Pickles, Stewed Mushrooms, 
Assorted Relish & Mustards 

   Coffee & Tea 
   Assorted Pies 

 
 
Choose one of the following: 
 
   6oz All Beef Burger    $16.95 
    

8oz Chicken Breast    $20.95 
    

8oz Sirloin Strip Steak   $24.95 
    

Baby Back Ribs     $29.95 
    

8oz Rib Eye Steak    $27.95 
    

Prairie Bison Sirloin Steak  Market Price 
    

Prairie Bison Rib Eye Steak Market Price 
    

Fish Fry  
    Saskatchewan Northern Pike $19.95 
 
   Whole Pig Roast   Market Price 



 

 

 

 

Salad Selections 

 

Wild Rice 
Creamy Pasta 
Catalina Pasta 

Potato 
Marinated Vegetables 

Creamy Cucumber 
Tomato Feta 

Broccoli 
Three Bean 

Creamy Coleslaw 
Oriental 

Authentic Greek (no lettuce) 
Caesar 

Strawberry Spinach 
Wheat Salad 

Ambrosia Salad 
Jelly Salad 

Carrot Salad 
 
 

(Optional Salads available upon request) 
 
 
 



Dessert Selections 
 

All Desserts made in house 
 
 

Crisps (apple, saskatoon, strawberry rhubarb) 
 

Cheese Cake (saskatoon, cherry, strawberry, raspberry) 
 

Pies (apple, cherry, saskatoon, pumpkin, lemon strawberry rhubarb) 
 

Assorted Dainties & Squares 
 

Trifles (cherry, saskatoon, strawberry) 
 

Black Forest 
 

Orange Cream Cake 
 

Death by Chocolate 
 

Carrot Cake with cream cheese icing 
 

Turtles Cake 
 
 
 
 
 

Served Entrée Desserts available at the Prince Albert Exhibition 
Center Only 

 
 

Homemade Brownie served hot with vanilla ice cream, chocolate 
sauce and fresh strawberries 

 
Baked Apple in Puff Pastry served hot with Caramel Sauce 

 
 



Beef on a Bun 

$14.95 
Served With: 
 
  Buns & Butter 
 
  3 Side Dishes 
 
  Fresh Vegetables with Dip 
 
  Assorted Pickles & Cheese Tray 
 
  Dainties 
 
  Coffee & Tea 
 
 

• May Substitute Beef with Ham, Roast Turkey, Pulled Pork 
 

• Side Dish Choices include: 
 

Tossed Salad 
 
Potato Salad 
 
Pasta Salad 
 
Coleslaw 
 
Oriental Salad 
 
Marinated Vegetables 
 
Caesar Salad 
 
Three Bean Salad 
 
Baked Beans 



Late Lunch 

 
Assorted Cold Cuts 
Buns & Butter 
Condiments 
Assorted Pickle and Cheese Trays 
Fresh Vegetables with Dip 
Dainties 
Coffee & Tea 
          $12.00 
 
 
 
 

Upscale Late Lunch 
 
Choice of Beef, Ham or Roast Turkey Carved by Chef 
Pasta Salad 
Potato Salad 
Coleslaw 
Fresh Vegetables with Dip 
Buns & Butter 
Assorted Pickles & Cheese 
Dainties 
Coffee & Tea 
          $15.95 

 



Cocktail Reception 

 
#1 
 
2 Cold Selections 
4 Hot Selections 
Cheese, Cracker & Pickle Trays 
Vegetables & Dip 
Coffee & Tea 

                                    $12.95 
 

#2 
 
6 Hot Selections 
Cheese, Cracker & Pickle Trays 
Vegetables & Dip 
Fresh Fruit & Dip 
Coffee & Tea 

$14.95 

#3 
 
2 Cold Selections 
6 Hot Selections 
Cheese, Cracker & Pickle Trays 
Vegetables & Dip 
Fresh Fruit & Dip 
Coffee & Tea 

$16.95 

 

 
All Hot and Cold Choices can be ordered a la carte at $18.00/dozen 

 

 

 

Snacks 
 

Assorted Chips, Pretzels & Nuts $3.00/person 
 

Fruit Tray with Dip    $3.95/person 
 

Vegetables & Dip    $3.95/person 
 

Domestic Cheese & Cracker Tray $3.95/person 
 

Import Cheese & Cracker Tray  $5.95/person 
 

Nachos with assorted peppers, cheese sauce  
Salsa & Sour Cream   $5.95/person 

 
Assorted Sandwiches & Wraps (60 pieces) $85.00 

 
 



Hors D’ Oeuvres 

 

Hot 

 

Spanikopita 
Sliders 

Bacon Wrapped Scallops 
Mini Beef Tacos 

Samosas 
Sea Salt & Pepper Ribs 
Chicken Strips & Dip 

Chicken Wings 
Meat Balls (sweet & sour, BBQ, teriyaki) 

Breaded Torpedo Shrimp Skewers 
Crab Cakes 

Chicken or Beef Satays 
Vegetable String Rolls 

Pork Pot Stickers 
Crab Stuffed Phyllo Tulips 

Deep Fried Perogies 
Mini Beef Wellingtons 
Stuffed Mushrooms 

 
 
 
 
 

Cold 

 

Smoked Salmon 
Salami Coronets with Cream Cheese 

Ham Wrapped Asparagus 
Bocconcini, Basil & Tomato Skewers 

Devilled Eggs 
Celery & Cream Cheese Boats 

Assorted Canapes 
 
 
 



 
 
 

All our on site Catering at the Prince Albert Exhibition Centre or the Art 
Hauser Centre is served on china with silverware. Any off site catering is 
served on the highest available quality of disposable china and flat ware 
(not what you find in stores) unless otherwise requested.  We have China 
plates and silverware available for off site catering at a rental cost of $1.50 
per person.  We also have wine glasses and/or coffee cups available to rent 

at $1.00 per person. 
 
 

Due to the recent spikes in food costs and current market fluctuations, our 
prices are all subject to change without notice. 

 
We can also arrange all table Linens for your event if required as well. 

Please ask us for a quote.  If you are in need of a venue, we have a current 
list of venues in the Region and have strong working relationships with 

some event facilities. 
 
 

Weekend dates book up fast, especially through the holiday seasons. 
Please book early to secure your date. Most holiday parties have been 

booked up to and over a year in advance. We will try our best to 
accommodate everyone we can. 

 
Upon Booking, a security deposit may be required to hold your date. This 
will depend on the time of year and the popularity of the date. The amount 

of the deposit will depend on the size of the event and proposed menu.  
Cancellations 30 or more days prior to the event date will receive a full 

refund less $50.00 cancellation fee.  Any cancellations within 30 days prior 
to the event will be refunded not less than 50% of the deposit, assessed on 

a case by case basis. Cancellations rarely occur but we understand that 
things happen and we do our best to satisfy all parties in these situations. 

 
 

Thank you for your interest in our company. We are a local family owned 
business with multi generations in the catering sector. We aim to make 
your event as memorable as possible. Customer satisfaction is our top 

priority.  We look forward to hearing from you soon! 
 
 

Granny 


