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OUR RECIPE FOR YOUR SUCCESS.

Food for thought

ATCO Structures & Logistics (ATCO) provides complete catering
services customized to meet your tastes.

ATCO's Red Seal chefs use professionally tested recipes and only
the finest ingredients. We cater to changing tastes and trends
that will keep your workforce satisfied. Our chefs can adapt your
menu to meet the strict requirements of a hard-working staff,
with comfort foods to make your staff feel at home.

In even the most remote locations and extreme climates, we
will provide your workforce with a wide range of flavours for
hearty, nutritious meals, 24 hours a day.

We provide:

* Full breakfast and dinner service

* Red Seal certified chefs

« Six-week cycle menu

* Rig box lunches, if required

* Food safety/HACCP program

« Existing food supplier agreements
* Swipe card system for dining room
 Accommodation management

Special features:

* Bag lunch service for day and nights crews
(during breakfast and dinner meal periods)

* Ethnic and “heart smart” dishes available

* 24-hour snacks and drinks in a designated area

« Sandwich bar with “sandwich to order” options

« Popular and healthy food choices

Sample menu:

ATCO Lodge
WILLISTON

Breakfast
Freshly baked breads, yogurt, selection of fresh fruit,
French toast, pancakes
Eggs (scrambled, poached or fried)
Bacon, ham and sausage
Hash browns and hot cereal
Coffee, tea and juices

Lunch to Go
Soup
Beef & barley

Custom Sandwiches
Choice of turkey, ham & swiss, roast beef, chicken,
egg salad, and many more

Homemade Cookies and Biscuits
Chocolate chip, double fudge, oatmeal raisin

Dinner
Salad Bar
and freshly made french onion soup

Main Course
Mimosa ham §
Top-grade grilled sirloin steaks with onion rings
Corn on the cob
Baked potatoes filled with sour cream
Pan-fried shrimp on fresh garden greens
Garlic bread

Dessert
Freshly baked pies and cakes
Assorted squares and cookies
§ Blue Flame Kitchen Recipe



All the right ingredients

ATCO Structures & Logistics (ATCO) knows that feeding a hungry workforce is a challenge
facing operators in remote locations. It's also a key ingredient for keeping workers committed
to your company.

Our Red Seal chefs, along with our relationship with ATCO Blue Flame Kitchen, means we will
provide your hard-working staff with delicious, nutritious meals.




ATc o www.atcosl.com

1.800.575.2826
Where do you want to stay?
Alberta Saskatchewan
Creeburn Lake Lodge ATCO Lodge Estevan
Barge Landing Lodge (403) 292-7775

(403) 292-7621

ATCO is your turnkey solution to complete catering services

North Dakota
ATCO Lodge Williston
(403) 292-7775





