
UNIVERSITY
MENU 2026

Served with fresh baked breads and buns, whipped butter, 3 salads, seasonal vegetable, coffee, tea & dessert

Carved Options
 » Canadian roast beef au jus with horseradish
 » Brined turkey breast, pan gravy, homestyle dressing

Entrées
 » Homestyle beef meatballs, creamy mushroom dill sauce
 » Garlic-marinated roast chicken pieces
 » Braised Kansas-style pork ribs
 » Homemade lasagna, bolognese, spinach, mozzarella
 » Plant-based lasagna (vegan)

Choose 1 Side
 » Rice pilaf
 » Oven roasted potato
 » Buttermilk whipped potatoes
 » Potato flan

3 Freshly Prepared Salads
 » Fresh garden salad: baby cucumbers, grape 

tomatoes, shaved carrots, signature dressings
 » Chickpea Apple Slaw: honey mustard dressing, 

roasted chickpeas, green cabbage, julienne apples, 
shredded carrots

 » French-style Potato Salad: baby potatoes, red 
peppers, chopped egg, parsley, dill, red onion, 
scallion, dijon vinaigrette

Dessert
 » Chef's choice of assorted desserts

Beverages
 » Includes coffee & tea station
 » Add a glass of cranberry apple or orange peach punch 

for $2.50 per person (includes service fee, taxes)

BOOK YOUR DINNER TODAY 
Contact Adam | 306.975.2314 | anazarali@tcuplace.com 
35 - 22nd St. East, Saskatoon SK, S7K 0C8 | tcuplace.com

 » Complimentary uplighting package & digital podium
 » Complimentary school logo gobo projected on wall
 » Special menu pricing & options (ie. vegetarian)
 » $1400 Value for booking at TCU Place now

Updated August 7, 2025

1 Carved item + 1 Entrée   $50.25 / person $65.82*
1 Carved item    $45.95 / person $60.19*

1 Entrée    $43.00 / person $56.32*
Children 4-10 1/2 Price (Under 4 free) *with service fees + taxes


