
CATERING MENU 



APPETIZER MENU 

Lefty’s Fan Favourites   ~    minimum order of 20 

The Sampler  
      $19/person 

• Creamy spinach and artichoke dip (served 

warm) with tortilla chips 

• Boneless garlic ribs with lemon 

• Chicken wings – hot 

• Chicken wings – salt and pepper 

• Veggie tray with dip 

• Meatballs 

 

The Feast 
      $25/person 

• Creamy spinach and artichoke dip (served 

warm) with tortilla chips 

• Boneless garlic ribs with lemon 

• Chicken wings – hot 

• Chicken wings – salt and pepper 

• Veggie tray with dip 

• Meatballs 

• Charcuterie board featuring cheeses, olives, 

pickles, assorted meats, crackers and fruit.  

Things to think about… 
 
As a rule, serving appetizers is more expensive than serving a meal of comparable quality due to 
the raw cost of the type of products typically utilized, and the amount of hand labor needed to 
prepare them.  
 
Per person pricing on appetizers can vary widely based on what items are served, and whether 
they are served in quantities to serve as a ‘snack’ or as a ‘substitute for a meal’.  
 
As a rule, if appetizers are served as a snack preceding a full meal you will require 6- 8 pieces 
per person. This increases to 12-15 pieces per person if they are being served as the meal.  



BREAKFAST MENU 

Lefty’s Fan Favourites   ~    minimum order of 20 

The Classic    
      $19.75/person 

• Bacon 

• Sausage 

• Seasoned hash browns 

• Scrambled eggs 

• Pancakes served with maple syrup & 
butter 

• Fresh fruit tray 

• Apple & orange juice  

 

 

 

Rise and Shine 
      $24.75/person 

• Bacon 

• Sausage 

• Loaded hash browns (with cheese, 
bacon, sour cream, & green onions) 

• Loaded scrambled eggs (with peppers, 
onions, & cheese) 

• Pancakes served with maple syrup, & 
whipped cream 

• Fresh baked muffins 

• Fresh fruit tray  

• Apple & orange juice  

 



LUNCH  MENU 

Lefty’s Fan Favourites   ~    minimum order of 20 

 

BBQ Beef on a Bun 

Slow roasted tender Alberta BBQ beef 
served with homemade frizzled onions, 
horseradish, Caesar salad and maple 
baked beans (or a second salad) and 
cookies. $18.75/person 

 

BBQ Pulled Pork 

Tender pulled pork shoulder roasted in 
BBQ sauce served with brioche buns, 
coleslaw and Caesar salad or southwest 
pasta salad and cookies. $18.50/person 

 

Homestyle Lasagna 

Homemade traditional lasagna served with 
Caesar salad, garlic toast, potato chips and 
cookies.   $17.50/person 

 

Homestyle Chili 

Homemade chili served with dinner buns, 
Caesar salad or pasta salad, potato chips 
and cookies. $17.50/person 

 

Soup & Sandwiches 

Assorted sandwiches and wraps served 
with your choice of homemade soup, 
potato chips and cookies. Soup options 
include: chicken noodle, beef barley, 
cream of potato and bacon or cream of 
mushroom.  $17/person 

 

Shepherd’s Pie  

Traditional Shepherd’s pie topped with 
whipped mashed potatoes, served with 
Caesar salad, potato chips and cookies.   
$17.50/person 

 

BEVERAGES 

Canned Pop / $2.25 each 

Bottled Water / $2.00 each 

Bottled Juices / $2.50 each 

Coffee Urn / $35  (50 cups) 



DINNER MENU 
Lefty’s Fan Favourites    

(Add a second meat $4.95/person) 

Classic Roast Beef  $25/plate 

• Tender roast beef 
• Homemade beef gravy 
• Fresh baked dinner buns 
• Horseradish 
• Choice of one potato option 
• Choice of two salad options 
• Choice of two vegetable options 

 

Honey Glazed Baked Ham  $24/plate 

• Honey glazed ham 
• Fresh baked dinner buns 
• Honey mustard sauce 
• Choice of one potato option 
• Choice of two salad options 
• Choice of two vegetable options 

 

Traditional Turkey  $28/plate 

• Slow roasted locally raised turkey 
• Savoury homemade turkey gravy 
• Homestyle stuffing 
• Fresh baked dinner buns 
• Cranberry sauce  
• Choice of one potato option 
• Choice of two salad options 
• Choice of two vegetable options 

 

Additional options  
• Perogies in a dill cream sauce $2.95/

person 

• Cabbage rolls $3.95/person 

Carved Prime Rib  $38.50/plate 

• Hand carved tender prime rib 
• Homemade Yorkshire pudding 
• Fresh baked dinner buns 
• Horseradish  
• Choice of one potato option 
• Choice of two salad options 
• Choice of two vegetable options 

 

Port Wine Demi Glaze Chicken  $28/plate  

• Grilled chicken breasts cooked in a port 
wine demi glaze 

• Fresh baked dinner buns 
• Choice of one potato option 
• Choice of two salad options 
• Choice of two vegetable options 

 

Example Menu - Roast Beef  

• Tender roast beef 
• Creamy garlic mashed potatoes 
• Homemade beef gravy 
• Fresh baked dinner buns 
• Classic Caesar Salad 
• Creamy macaroni salad 
• Honey cinnamon glazed carrots 
• Sweet corn with red peppers 
• Horseradish 
• Assorted pickle tray (add on) 
• Homemade apple crisp (add on) 

 



SIDE OPTIONS 

Potato Options 

• Creamy garlic mashed potatoes 

• Scalloped potatoes 

• Herb & garlic roasted potatoes 
 

Vegetable Options 

• Sweet corn mixed with red peppers 

• Honey cinnamon glazed carrots 

• Steamed broccoli & cauliflower florets 

• Mixed peas and carrots 

• Mixed veggie blend 

• Fresh veggie platter with dip (add$1.25/
person) 

 

Dessert Options Add $2/person 

• Apple, rhubarb, cherry or blueberry crisp  

• Cookies 

• Assorted squares 

• Chef’s choice - let the Chef decide 

 

Additional Options 

      Assorted Pickle Tray 

• Serves 15-20 $17 

• Serves 50-60 $45 

• Perogies in a dill cream sauce $2.95/
person 

• Cabbage rolls $3.95/person 

Salad Options 
• Classic Caesar Salad - crisp romaine 

lettuce, croutons and bacon tossed in a 
creamy Caesar dressing. 

• Asian Noodle Salad - shredded purple & 
green cabbage mixed with carrots, pea 
pods, almonds & crispy noodles tossed in a 
house made Asian vinaigrette. 

• Southwest Pasta Salad -  tri coloured pasta 
tossed in a creamy BBQ ranch dressing with 
green onions and cheese. 

• Country Potato Salad - baby potatoes 
mixed with green onion, celery and bacon. 

• Marinated Vegetable Salad - mixture of 
carrots, cucumber, onion, broccoli, 
cauliflower & tomatoes marinated in our 
house made dressing. 

• Macaroni Salad - Homestyle macaroni 
salad with cheese and ham. 

 
 
 

Lefty’s Café Ltd 
Web: www.leftyscafe.ca/catering        Email: leftys.bez@gmail.com 

Phone: 780-228-5460    Sexsmith, AB 



CAN WE KEEP LEFTOVERS TO SERVE LATER? 
Due to food safety standards and provincial health 
regulations, leftover food prepared by Lefty's Café is 
not permitted to be left behind. This is for the safety 
of your guests and for the safety of Lefty's Café. 

 
 

CAN WE ADD A SECOND MEAT OPTION TO OUR 
MENU? 
Yes, we do offer the option of adding a second meat. 
An additional cost will be added to the higher priced 
menu choice.  For example, if you choose the roast 
beef menu option and would like to add ham,  you 
would be charged $28/guest for the roast beef dinner, 
plus the $4.95/guest for the ham for a total of $32.95/
guest. 

 
 

WHAT ALL IS INCLUDED IN CATERING? 
Before your event we will: 

• Work with you to understand your needs, plan a 
menu and provide a quote. 

• Answer any questions you have 

• Confirm your booking with a non-refundable 
deposit 

 
Day of your event: 

• Our catering team will arrive at your location 
one  hour before your set mealtime and set up 
the catering line.   

• We ask for a 5-10 minute heads up before 
guests begin to eat. This allows us to finish final 
prep such as removing wrapping, lids, mixing 
salads, etc to ensure the best possible quality of 

food for you and your guests. 
• Our team will make sure the buffet line is 

stocked and maintained as well as answer any 
questions your guests may have. 

• Once your guests have gone for seconds, our 
team will remove the buffet quietly and 
efficiently. 

 
DO YOU GIVE A DISCOUNT FOR KIDS? 
We do not discount based on age as every 
group of clients is different. You will know your 
younger guests better than us.  Are they the 
local sports team or small eaters?  We leave it 
to you to use your discretion to base your 
order on the age and appetites of your 
younger guests.  

 
IS IT LESS COSTLY TO SERVE HORS D’OEUVRES 
THAN A MEAL? 
As a rule, serving Hors d’oeuvres is more 
expensive than serving a meal of comparable 
quality due to the raw cost of the type of products 
typically utilized, and the amount of hand labor 
needed to prepare them. 
 
Per person pricing on Hors d’oeuvres can vary 
widely based on what items are served, and 
whether they are served in quantities to serve as a 
‘snack’ or as a ‘substitute for a meal’.  As a rule, if 
hors d’oeuvres are served as a snack preceding a 
full meal you will require 6-8 pieces per person. 
This increases to 12-15 pieces per person if they 
are being served as the meal.   

  

Lefty’s Cafe & Catering FAQs 



HOW IS FOOD SERVED? 
Meals are served buffet style.  Lefty’s Café uses 
catering specific tools that keep hot food hot, and 
cold food cold.  Depending on the size of your 
event, guests will be served on both sides of the 
buffet line.  Guests can choose what and how much 
they would like to eat.  

 
 

DO YOU CATER YOUTH EVENTS? 
Yes! Over the past 10 years we have catered several 
youth events from 4-H clubs to hockey clubs and 
more! We have several kid approved menu options 
that we would be happy to discuss with you.   

 
 

WHAT EQUIPMENT WILL I NEED TO PROVIDE 
FOR YOU AT THE VENUE? 
Generally, Lefty’s Café & Catering is completely self-
sufficient.  The few items that we will need are tables 
for the food and a small space to work and a 
garbage can.  As a rule, for a lunch menu we need 
12 feet of tables and for a dinner menu we need 16 - 
18 feet of tables. If food is being served outside, 
please ensure the tables are shielded from any 
possible wind.  Wind will not allow the fuel for the 
chafing dishes to stay lit which is what keeps the 
food hot.    

 
 

WHAT IS YOUR CANCELLATION POLICY? 
Events that are cancelled without seven days notice 
will be charged 50% of their invoice to 
accommodate the extra costs incurred. 

 
 

WHAT ABOUT MY GUESTS WITH DIETARY 
RESTRICTIONS? 
Yes, if we are made aware upfront with clear 
communication.  Many of our catering 
customers advise their guests of what they 
can eat from the chosen menu while other 
customers order a special item off our Lefty’s 
menu.  

 
 

DO YOU BRING EXTRA FOOD AS A 
‘BUFFER’? 
Lefty’s Café prepares enough food for the 
actual guest count based on industry 
portioning standards.  If you suspect your 
guests are big eaters, extra portions should 
be ordered to accommodate for this.  We 
believe that you know your guests the best 
and leave it to your discretion to order based 
on their appetites.  If you have questions 
about the amount of food or the appetite of 
your guests, one of our team members would 
be happy to discuss with you.  

 
  

DO YOU CHARGE A TRAVEL FEE? 
Depending on the location of your event, a 
small travel fee may be added.  

 
 

DO YOU DO CUSTOM MENUS? 
We are proud of our menu options that are 
true to our brand, however if you would like 
something not listed on our menu, please feel 
free to ask one of our team members. 

Lefty’s Cafe & Catering FAQs 

Catering Homestyle Family Favourites since 2012 
www.leftyscafe.ca/catering       Email: leftys.bez@gmail.com 

780-532-2345,  Sexsmith, AB 


