
the ultimate 

party playbook!party playbook!party playbook!



One action-packed venue

for every celebration,

bringing together 

chef-designed eats, games,

and easy party planning.

EAT! PLAY! CELEBRATE!

EAT! PLAY! CELEBRATE!

EAT! PLAY! CELEBRATE!



ourour  
spacesspaces

our 
spaces

Fresh air, cold drinks, and good vibes!

Our outdoor patio is the perfect spot

for casual celebrations, cocktails, and

laid-back gatherings under the lights.

the patiothe patiothe patio

the deckthe deckthe deck
the yardthe yardthe yard

Big groups, big energy! 

Host cocktails or dinner with exclusive access

to shuffleboard and darts, plus 

coin-operated arcade games.
CAPACITY: 

SEATED: 40 | STANDING: 70

Game on! Bring up to 50 guests

for team building, celebrations,

and friendly competition—with

exclusive access to pool and

bocce. CAPACITY: 

SEATED: 30 | STANDING: 50

CAPACITY: 

SEATED: 40

Full House!
Full House!Full House!

Hosting a big party?
Hosting a big party?  

Contact us to book our
Contact us to book our

full housefull house

Hosting a big party? 

Contact us to book our

full house

WEATHER PERMITTING &

SEASONAL AVAILABILITYWEATHER PERMITTING &

SEASONAL AVAILABILITY



Mini Fish N’ “Chips” Cones | $48/dozen
Crispy haddock, salt and vinegar chippers & homestyle tartar sauce 

Cherry Hoisin-Glazed BBQ Pork Ribs | $48/dozen 
Fresh cilantro, pickled red onion 

Brisket Bao | $24/dozen
Slow-smoked brisket, roasted jalapeño coleslaw, pickled zucchini, sweet & spicy BBQ sauce

Gyoza | $24/dozen
Maple soy vinaigrette, green onion curls 

“Vegan BBQ Beef” Barbacoa Empanada | $55/dozen
Shredded jackfruit barbacoa filling, pico de gallo, guacamole

BBQ Chicken “Lollipop” | $58/dozen
Marinated, slow-smoked chicken drumstick | Chef’s special spice blend
Choice of sauce: 

Classic Buffalo
BBQ
Dry Rub

Baby Shrimp Spicy Caesar Lettuce Cup | $48/dozen
Clamato glaze, celery salt, crispy baby romaine

Grazing Table | $24 per person 
Selection of local and imported charcuterie and cheeses, roasted & pickled vegetables,
mustards, jams and preserves, selection of crackers, bread & spreads

Cobb Salad Cups | $52/dozen
Iceberg lettuce, blue cheese, tomato, avocado, bacon, hard-boiled egg, buttermilk dill

carvingcarvingcarving

Smoked back bacon, grilled pineapple, chimichurri, bocconcini,Smoked back bacon, grilled pineapple, chimichurri, bocconcini,
mozzarella & parmesanmozzarella & parmesan
Smoked back bacon, grilled pineapple, chimichurri, bocconcini,
mozzarella & parmesan

GARLIC-SAUTÉED MIXED MUSHROOMS, TRUFFLE MORNAY SAUCE,GARLIC-SAUTÉED MIXED MUSHROOMS, TRUFFLE MORNAY SAUCE,
BOCCONCINI, MOZZARELLA & PARMESANBOCCONCINI, MOZZARELLA & PARMESAN  
GARLIC-SAUTÉED MIXED MUSHROOMS, TRUFFLE MORNAY SAUCE,
BOCCONCINI, MOZZARELLA & PARMESAN 

PizzasPizzasPizzas
PPEPPERONI | $ 24EPPERONI | $ 24  PEPPERONI | $ 24 
mARITIME PEPPERONI, ROASTED GARLIC, SAN MARZANO TOMATOmARITIME PEPPERONI, ROASTED GARLIC, SAN MARZANO TOMATO
SAUCE, PICKLED PEPPERS, BOCCONCINI, MOZZARELLA & PARMESANSAUCE, PICKLED PEPPERS, BOCCONCINI, MOZZARELLA & PARMESAN
mARITIME PEPPERONI, ROASTED GARLIC, SAN MARZANO TOMATO
SAUCE, PICKLED PEPPERS, BOCCONCINI, MOZZARELLA & PARMESAN

CHATHAM PIE | $24CHATHAM PIE | $24CHATHAM PIE | $24

TRUFFLE MUSHROOM | $24TRUFFLE MUSHROOM | $24TRUFFLE MUSHROOM | $24

BITESBITESBITES MinimumMinimum
order:order:  

2 dozen2 dozen

Minimum
order: 

2 dozen

Brisket | $28

served with gravy and mashed
potatoes

stationstationstation
Minimum 50 guests | Prices per person

Salmon | $30
served with béarnaise and
arugula salad

Striploin | $32
Prime Rib | $38 Turkey Breast | $25

served with brioche buns,
mustards, and horseradish.

PLEASE LET US KNOW OF ANY ALLERGIES OR DIETARY RESTRICTIONS

Gluten Free 
Dairy Free

CRAVING SOMETHING ELSE? 
CRAVING SOMETHING ELSE? 

Just let us know, we ‘ve got you.

the red meats!the red meats!the red meats!
beyond beefbeyond beefbeyond beef



Zesty Classic Tart | $45/dozen 
House-made lemon curd, toasted meringue, fresh mint

Classic Cannoli | $45/dozen
Maple ricotta & vanilla cream filling, shaved chocolate

Retro Crème Brûlée | $45/dozen
Vanilla bean, caramelized sugar, Coca-Cola ® caramelized cherries

Chocolate Crunch Bites | $45/dozen 
Tempered white and dark chocolate bark, dried fruits & nuts

Cream-filled Delight | $50/dozen 
Individually filled wafers, salted dark chocolate, raspberry mousseline, pistachio pastry
cream

Opera Cake Bites | $52/dozen
Soft almond cake, coffee buttercream, dark chocolate ganache 

Chocolate Hazelnut Beignet | $38/dozen 
Cinnamon sugar, orange zest 

Mini Pavlova | $42/dozen 
Passion fruit curd, cherries, toasted coconut

DESSERTSDESSERTSDESSERTS

PLEASE LET US KNOW OF ANY ALLERGIES OR DIETARY RESTRICTIONS

Gluten Free 
Dairy Free



BOOK YOUR NEXT EVENT WITH US! 

READY TO HANG OUT?
READY TO HANG OUT?READY TO HANG OUT?

Chad Gulliver
RESTAURANT MANAGER
CGULLIVER@DELTACALGARYSOUTH.COM
(403) 225-5825

Nafeesa Shahadat
Assistant Restaurant Manager 
nshahadat@DELTACALGARYSOUTH.COM
(403) 225 5802

info@southlandyard.com
www.southlandyard.com

135 Southland Dr. se, calgary, ab. 

@SouthlandyardYYC
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