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CATERING & 
events





Catering packages

Nightjar Diner Co. really is the 
wayward prairie diner — but not how 
you might expect: We open a little 
later, our menu is intentionally pared 
down, we have booze.

We’ve taken inspiration from the 
classic small-town prairie diner & 
we’ve asked ourselves: Where can we 
innovate? How can we take diner food 
to the next level?

That’s what excites us.

Located in downtown Swift Current, 
Sask., at 325 Central Avenue North, 
Nightjar Diner Co. offers free parking 
after 5 PM & a private, comfortable 
dining room with seating for up to 50 
guests.

Come as you are — no dress codes, 
nothing fancy.

Just good food, made well, for you.

What we do
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Nightjar Diner Co. 
believes that great food 
& welcoming hospitality 
create unforgettable moments. Whether you’re planning a 
wedding, a milestone celebration, a corporate gathering, 
or just an excuse to bring good people together, we’re 
here to make your event seamless, stress-free & delicious.

Our culinary team takes pride in crafting thoughtful, from 
scratch menus featuring seasonal ingredients & whenever 
possible, locally sourced products that showcase the best 
of Saskatchewan. 

From intimate gatherings to large-scale celebrations, 
we offer flexible catering options designed to suit your 
vision — whether that means a relaxed cocktail reception, 
a multi-course plated dinner, or a lively buffet.

Nightjar Diner co. is more than just a venue — we’re your 
partners in creating an experience that feels effortless. 
From menu planning to execution, our team is here to 
ensure that you & your guests can focus on what matters 
most: enjoying great food, made well for you.

We can ’ t wait to help bring your event to life!

Thank 
		  you!�
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Private DiningPrivate Dining

All private bookings include exclusive use of our dining space, 
with access beginning at 3:00 PM. Private dining events start at 
the following minimums (before taxes & gratuity):

Monday & Tuesday:.............................................. $3,000

Wednesday & Thursday:........................................$3,250

Friday & Saturday:...............................................$4,500

Sunday: an additional room fee will be added to the final bill

These minimums apply to total consumption for the evening, 
including both food & beverage selections. Your final cost will 
depend on your menu choices & bar preferences, but we’ll work 
closely with you in advance to ensure everything is clear. 

no surprises, just good planning.

Because sometimes, it’s just better 
when it’s all yours. No strangers at 
the next table, no awkward waits — 
just you, your people & a space that’s 
entirely yours for the night. From 
thoughtful menus to attentive service, 
we work with you to bring your vision to 
life — beautifully, effortlessly & with no surprises.

this is hosting, made easy.

Why book private?Why book private?
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Guaranteed 
attendance 
To ensure that your event runs 
smoothly, a final guest count 
must be provided at least two 
weeks (14) days in advance. 

Our team will prepare for 
up to 5% more guests than 
the confirmed number to 
accommodate any last-minute 
additions. 

final billing will be based on 
either the confirmed guest 
count or actual attendance —
whichever is greater.

i

Deposits
To secure your date & finalize 
your booking, a room rental fee 
may be required as a deposit.

The amount will be credited to 
your Food & Beverage purchases 
at the time of billing.

additional rentals
We work with several excellent 
event planners who can help 
bring your vision to life. 

If your event requires additional 
rentals — such as linens or 
audio/visual equipment — let 
us know & those costs will be 
added to your final bill.

confirmation & 
Pricing
Nightjar Diner Co. creates menus & pricing based on sourcing the best 
quality ingredients available — this includes premium beef, free-range 
eggs & other thoughtfully selected products, each showcasing the 
best that Saskatchewan dining has to offer. 

Final decisions regarding menu selections must be confirmed at least 
two weeks (14-days) prior to your event. 

While menu prices are subject to change without prior notice, 
guaranteed pricing will be provided to you 14 days before your event.ad
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Canapés & Canapés & 
hors d’oeuvreshors d’oeuvres

Items priced per dozen. minimum three dozen per order. For a reception prior 
to dinner, we recommend four pieces per person. For a dinner reception, we 
suggest twelve pieces per person to ensure your guests are well-served.

m n

hot canapéés
humpback bang bang shrimp.............................................. $35/dz
Mediterranean herb grilled beef skewers....................... $46/dz
braised meatballs in Caramelized Shallot Marinara	���� $29/dz
baked oysters Rockefeller (2 per-guest; min 100 pieces)...........$72/dz
Jalapeño Hushpuppies with Chili Aioli...............................$18/dz

cold canapéés
Roquefort & Walnut Crostini............................................ $23/dz
Ahi Tuna Tostada................................................................. $58/dz
smoked salmon on cucumber............................................. $26/dz

food stations
to ensure your event runs smoothly, the following are priced per-person 
& must be order for the entire number of event guests.

Charcuterie Running Board........................................... $19/Guest
A collection of meats, cheeses, pickles, preserves & crackers

shucked Canadian oysters (2 per-guest; min 100 pieces)...... $12/Guest
Mignonette, NDC Hot sauce, lemon

Crudités & Crisps........................................................... $12/guest
Seasonal vegetables, Bruschetta, Sausage Queso, Crostini & chips

-8-





plated plated 
serviceservice

Create a personalized dining experience by selecting from any of the 
menu options listed. A minimum of three courses is required. Each 
plated menu includes our house-made bread & cultured butter to 
start your meal off right.

salads ($14 per-guest)

avocado	��������������������������������������������������������������������������������
Fried avocado, labneh, herb oil, local greens, diner vinaigrette

Local Greens 	�����������������������������������������������������������������������
Mixed greens, spiced pepitas, pickled shallots, house vinaigrette

Nightjar Caesar	�������������������������������������������������������������������
Burnt lemon miso dressing, hearty greens, honeyed lemon 
vinaigrette, belly bacon bits, pangrattato, manchego

Caprese	���������������������������������������������������������������������������������
Vine-ripe tomatoes, bocconcini, basil pesto

kale & winter squash	���������������������������������������������������������
Baby kale, seed crumb, slow egg, sesame-tamari vinaigrette

soup ($12 per-guest)

Sweet potato curry	������������������������������������������������������������
Coconut, lemongrass, bird’s eye chili & prawn crackers

White Tomato	�����������������������������������������������������������������������
Tomato water, confit vine-ripe tomato, garlic oil & cream

Apple & rutabage	�����������������������������������������������������������������
fennel slaw & garden herbs

Minestrone	���������������������������������������������������������������������������
Garden vegetables, house-made chicken stock, fried kale chips

Pumpkin Parmesan	����������������������������������������������������������������
Roasted sweet pie pumpkin, Grana Padano, thyme

starters
starters
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premium starters ($18 per-guest)

saskachewan beef tartare	�������������������������������������������������
speckle park tenderloin, pickled shallots, capers, arugula

Ricotta & duck ravioli	�������������������������������������������������������
hand-rolled pasta filled with confit duck, riccota & fresh Herbs

Steam buns ($8 each per guest)	�������������������������������������������������
Choice of: koji pork belly, fried chicken, or fried avocado

Intermezzo ($6.5 per-guest)

Grapefruit granita	��������������������������������������������������������������
Bright citrus, rosemary; subtly bitter 

Boozy Cherry Granita	����������������������������������������������������������
local sour cherries, amaretto, cointreau; sweet & sour 

Hop & Honey Sorbet	�������������������������������������������������������������
prairie field honey & locally grown hops; floral & lightly bitter

Poultry & game
chicken pot pie.............................................$28 per-guest
Tender pulled chicken in a creamy white sauce with garden 
vegetables, tucked beneath flaky puff pastry served with a variety 
of seasonal vegetables

Chicken Suprême...........................................$29 per-guest
Seared chicken breast finished in a velvety white wine cream sauce, 
plated with mushroom risotto & broccolini

quail & biscuits........................................... $34 per-guest
Roasted quail glazed with chili-maple butter, served alongside 
tender buttermilk biscuits & carrot cavatelli

duck bigarade............................................... $36 per-guest
Seared duck breast in a sharp orange-citrus sauce, on braised 
cabbage with potato pave
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Pork
double cut pork chop	��������������������������������� $33 per-guest
Thick-cut pork chop finished in a tarragon mustard cream sauce, 
served with green beans au gratin smoked gouda & caramelized 
apple

porchetta......................................................$30 per-guest
Herb-stuffed, slow-roasted pork belly rolled with fennel, 
rosemary & garlic. Served with beans & broccolini

seafood
Cioppino.........................................................$28 per-guest
West Coast-style fisherman’s stew brimming with seafood in 
a rich tomato & white wine broth served with hearty bread

lake diefenbaker trout	������������������������������ $35 per-guest
Pan-seared local steelhead trout on a beluga lentil succotash 
with house-cured bacon & roasted red pepper purée

Beef
Picanha Vera Cruz........................................$48 per-guest
8oz smoked Speckle Park beef sirloin cap with chimichurri, corn 
ribs, maize purée & seasonal stone fruit

Meat & Potatoes...........................................$44 per-guest
8oz AAA striploin served on loaded smashed potatoes with roasted 
seasonal vegetables, carrot purée & wild gooseberry jus

Prime Rib........................................................$64 per-guest
10oz Speckle Park prime rib roast with bistro fries, roasted 
vegetables & a rich truffle jus

vegetarian
gigante Beans au gratin	����������������������������� $25 per-guest
Baked gigante beans with marinated feta, garden herbs & olive oil

Mushroom Risotto........................................ $27 per-guest
Sustainably foraged mushrooms, garden peas & grana padano 
folded into creamy arborio rice

plated service
plated service
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sweetssweets
plated service
plated service

desserts ($11 per-guest)

panna cotta	��������������������������������������������������������������������������
Silky custard with lemon gel & toasted almonds

seasonal fruit tart	�������������������������������������������������������������
Crisp pastry layered with pastry cream, topped with fresh local 
fruit & berries

sticky toffee pudding	���������������������������������������������������������
Warm date cake infused with Earl Grey & drenched in salted 
gochujang caramel & vanilla bean ice cream

chocolate tart	��������������������������������������������������������������������
Dark chocolate ganache, caramel & fleur de sel

boozy cherry semifreddo	���������������������������������������������������
Creamy frozen mousse with local sour cherry compote & a touch 
of kirsch

Kid’s Menu ($11 per-guest)
each served with house-made potato chips

cheese burger	����������������������������������������������������������������������
speckle park beef slider with cheddar & ketchup

chicken & Chips	�������������������������������������������������������������������
Hand-breaded chicken tenders with bao sauce for dipping

grilled cheese sandwich	����������������������������������������������������
Golden brioche sandwich with melty cheese & a side of ketchup

ramen mac & cheese	������������������������������������������������������������
ramen noodles in our creamy house-made cheese sauce

lil’birdslil’birds
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We recommend ordering for two-thirds of your guaranteed attendance

meat & cheese....................................... $16 per-guest
a selection of deli-style cold cuts, cheeses, pickles & 
preserves 

flatbreads...............................................$36/per-item
Margherita - buffalo mozzarella, parmesan, tomato & basil
Prosciutto - prosciutto, mozzarella, arugula & shallots
Carne - spiced Italian sausage, capicolla & pepperoni 
Ananas - smoked ham, grilled pineapple & fresh basil
Funghi - caramelized mushrooms, balsamic onions & alfredo

taco-in-a-bag........................................ $12 per-guesT
spiced ground beef, pulled pork, chipotle sauce, salsa, 
cheddar, shredded lettuce & NDC Hot sauce

Need More nosh?
keep the party going with late night snacks

if what you love isn’t listed, Our culinary team is 
happy to create a customized menu tailored to your 
event with a variety of additional options designed 
just for you.

Menu prices are subject to change without prior notice.  

Guaranteed pricing will be quoted 14 days prior to the event.

catering@nightjardiner.co
306-773-2749
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dinner dinner 
banquetsbanquets

All dinner Banquets start at 55 dollars per guest & include 
House-made bread & cultured butter. for in-house bookings, 
banquets will be served family style. enhance your meal by 
adding an additional salad, vegetable or starch option for 
6.5 per-guest.

salads (choice of two)

Beet & cous Cous	����������������������������������������������������������������
golden beets, cous cous, goat cheese, arugula, diner vinaigrette

Local Greens 	�����������������������������������������������������������������������
mixed greens, spiced pepitas, pickled shallots, house vinaigrette

Classic Caesar	���������������������������������������������������������������������
gem lettuce, house-cured bacon lardons, garlic croutons

Caprese	���������������������������������������������������������������������������������
vine ripe tomatoes, boccaccini, basil pesto

Warm Potato Salad	��������������������������������������������������������������
roasted new potatoes, pickled shallots, arugula, truffle emulsion

vegetables (choice of one)

honey glazed carrots	���������������������������������������������������������
featuring prairie field honey

Brussels sprouts & bacon jam	�����������������������������������������
roasted brussels sprout, caramelized onion, bacon

Fire-roasted corn ribs	�������������������������������������������������������
grilled taber corn & chili spice

Pois Parisiens with Frisée	��������������������������������������������������
garden peas, house-cured bacon, chicken stock

steamed broccolini	�������������������������������������������������������������
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Starch (choice of one) 

herb roasted new potatoes ........................................
bistro fries....................................................................
garlic mashed potatoes................................................
Mac & Cheese.................................................................
wild Mushroom risotto................................................
beluga lentil succotash..............................................

Proteins (choice of one)
additional protein $12 per-guest 

Poultry
Roasted Hunter chicken ..............................................
oven roasted chicken with wild mushrooms, tomatoes, craft 
cider & garden herbs

Sunday game Hen............................................................
Quartered whole-roasted game hen infused with lemon, garlic
& fresh herbs

Chicken Suprême............................................................
Seared chicken suprême breast finished in a velvety white wine 
cream sauce

Pork
BBQ Back Ribs ................................................................
glazed in Gochujang Bourbon BBQ & Chimichurri 
Pork Loin........................................................................
Whole centre-cut loin in a creamy tarragon mustard sauce

Porchetta.......................................................................
Herb-stuffed, slow-roasted pork belly rolled with fennel, 
rosemary & garlic

beef
roast beef......................................................................
Slow-roasted Beef sirloin with caramelized onion jus

brisket............................................................................
speckle park beef Brisket with foraged berry jus

banquets
banquets
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Seafood
cioppino..........................................................................
West Coast-style fisherman’s stew brimming with seafood in 
a rich tomato & white wine broth

Pan Seared Mahi.............................................................
mahi mahi in a caper cream sauce

premium roastS
Available for groups of 30 or more 

Smoked Prime Rib.........................................+$14/guest
peppercorn crust served with natural jus

Moroccan lamb...........................................+$22/Guest
Slow-braised lamb infused with warm spices, herbs, preserved 
lemon, almonds & apricots

desserts ($11 per-guest)

beignets.........................................................................
brioche doughnuts, powdered sugar, berry coolie

panna cotta...................................................................
silky cream custard with elderflower, rhubarb, strawberry

chocolate tart.............................................................
Dark chocolate ganache, caramel & fleur de sel

banquets
banquets





our team is committed to ensuring every 
detail is handled to your satisfaction. To 
help your event run smoothly, we ask that 
you review & acknowledge the following 
policies.

booking, Contract & Deposits

a non-refundable deposit IS required to 
confirm your booking. Standard deposits 
are set at $500, while weddings require 
a $1,000. The deadline for submitting 
the deposit will be outlined in WRITING. 
Deposits may be transferable if the event 
is rescheduled within one year, subject to 
availability & any additional costs.

Cancellation Policy

All deposits are non-refundable. If a client 
cancels within seven (7) days of the event, 
full payment of the estimated cost is 
required, including any incurred expenses 
such as pre-purchased supplies or booked 
services. If these costs exceed the deposit, 
the client is responsible for covering the 
remaining balance. However, we understand 
that plans can change. If the event is 
rescheduled at least 30 days in advance, 
the deposit may be applied to a future date.

Payments

For smaller events, payment MAY be 
arranged on the day of the event. 

For larger events exceeding $5,000, 50% 
of the estimated total is due 14 days prior 
to the event, with the remaining balance 
payable within seven days after the event.

We accept cheque, cash, e-Transfer, wire 
transfer & all major credit cards, though 
credit card payments may incur a 3% 
processing fee. 

Net 30 terms may be available for 
corporate clients upon prior approval.

Service Charge & Taxes

GST (5%) & PST (6%) are not included in 
menu prices & will be added to the final 
bill.

All Alcoholic beverages are subject to 5% 
GST & 10% LCT. An 18% service charge may 
also be applied to the final bill.

Guest Count & Confirmation

A final guest count must be provided at 
least two weeks (14 Days) before the event. 

Our team will prepare for up to 5% more 
guests than the confirmed number, but 
final billing will be based on actual 
attendance or the confirmed count, 
whichever is greater. 

Menu selections must be finalized 14 days 
prior to the event. any changes after this 
period may incur additional costs. 

Dietary restrictions must be communicated 
in writing at the time of guest 
confirmation.

Outside food & Beverage

Outside food & beverages are not 
permitted, with the exception of 
celebration cakes & wine. Celebration 
cakes may be subject to a “cakeage” fee. all 
outside wine is subject to a corkage fee.

Guests may not remove alcoholic beverages 
from the venue, except for unopened or re-
corked wine or champagne. 

Nightjar Diner Co. follows all 
Saskatchewan Liquor & Gaming Authority 
regulations & we reserve the right to 
refuse service to intoxicated guests. The 
client is responsible for arranging safe 
transportation for guests, such as taxis or 
designated drivers.

Our catering endorsement allows us to 
provide alcohol service at any licensed 
off-site venue. Liquor licenses require at 
least six (6) weeks to secure & may be 
subject to additional licensing fees. 

We reserve the right to stop alcohol 
service in cases of disorderly conduct.

Photography & Promotion

Event photos may be used for promotional 
purposes unless the client revokes 
permission in writing.

catering policies
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© 2025 Nightjar Diner Company. All rights reserved. Menu items, pricing & availability are subject to change without notice. Images are for illustrative purposes only. 
Unauthorized reproduction, distribution, or use of this menu, in whole or in part, is strictly prohibited.


