
	 	
                    	
STEAKs	
Grilltime steaks are cut from fresh steakhouse quality Alberta beef 	
and are rubbed with Grill Bill’s Best Steak Rub.

chicken	
Our fresh Ontario chicken breasts are seasoned, grilled and basted 	
with Grill Bill’s Best BBQ Sauce.

Fish	
Our fresh fish selections are sustainably harvested from Canadian waters. 	
We lightly oil them with Meyer Lemon grilling oil and serve them with grilled lemon.

Seafood 
Grilled Octopus    $14.95     Marinated and Grilled Calamari    $12.95	

pork	
Smoked Pork Back Ribs basted with Grill Bill’s Best BBQ Sauce 	    $16.95
Pork Chop rubbed with Grill Bill’s Best Sweet Smoke Pork Rub 	 $11.95

Add Ons	
6 Marinated and Grilled Shrimp    $9.95   12 Marinated and Grilled Shrimp     $18.95     
Rack of Ribs    $13.95

8 oz Top Sirloin 	 $11.95
8 oz Striploin 	 $14.95
12 oz Striploin 	 $18.95

12 oz Ribeye 	 $17.95
8 oz Tenderloin 	 $17.95

Chicken Breast 	   $9.95     Chicken Supreme    $10.95
	
	
             	

       

Winter is long enough!

Prices are subject to change and do not include applicable taxes.

Grilltime takeout makes it easy to enjoy your tasty 
BBQ favourites all season long. So, don’t let the cold 
weather freeze your enjoyment of excellent grilled 
food. Checkout our menu of professionally-prepared 
meals and catering suggestions.

Dinners are served with roasted potatoes and grilled vegetables.
    dinner

    LUNCH
Lunches are served with your choice of tossed salad or Grilltime signature coleslaw.	 	

                    	
STEAK SANDWICH 	 $11.95	
A 5oz striploin wuth caramelized onions, hoseradish mayo and grilled peppers.

chicken SANDWICH	 $11.95
Sliced BBQ chicken breast and melted cheese with tomatoes and grilled peppers.

Back Bacon SANDWICH 	 $10.95	
Slices of our maple mustard glazed back bacon with caramelized onion, dijon mustard and melted cheese.

jail island Salmon	 $12.95
A 6 oz salmon fillet seasoned and grilled.

       

Groups and 
Catering

    Hors D’oeuvres

Minimum 2 lbs.

   roasts

beef tenderloin roast (allow 8 oz/person) 	 $25.95/lb
prime rib (allow 8 -10 oz/person) 	 $16.95/lb	

striploin roast (allow 8 oz/person)	 $17.95/lb
pork crown	 $10.95/lb
top sirloin cap	 $10.95/lb

Our side dishes are prepared on premise. Some of our most popular items are listed below.  
Price per person varies but allow for approximately $5 per person.

   sides

roasted rosemary potatoes
roasted yams and carrots
pesto orzo (mushrooms, tomato, spinach)
red quinoa 
garlic mashed potatoes

grilled vegetables
coleslaw
greek tomato salad
asian style broccoli
baked stuffed potatoes

desserts
cheesecake bliss on a stick (cheesecake pops) 	 $2.49ea

	 	
                   	

mushroom tarts	 $18.95
Brie & Raspberry wellingtons 	 $18.95	

mini beef wellingtons	 $18.95
marinated and grilled shrimp	 $18.95
scallops with proscuitto and melon on skewers	 $39.95
salmon satays (Braswell’s Lemon Dill Sauce)	 $39.95
crab cakes (Summer Kitchen Sweet Cury Dipping Sauce)	 $18.95
greek marinated chicken skewers (Euro Med Tzatziki)	 $24.95
Beef Tenderloin satays (Wicked Gourmet Peanut Satay Sauce)	 $45.95
Grilled lamb chops (Summer Kitchen Mango & Mint Chutney)	 $45.95
Bacon Wrapped beef tenderloin sliders (Pickle Guy Goop - Garlic Aioli) 	 $39.95
 	

Jail Island Salmon 	   $12.95     Black Cod    $14.95     Pickerel    $13.95
	

Buy hors d’oeuvres two ways:
• Ready to warm in your oven
• Ready to serve

All items are priced per dozen. Recommended sauces 
noted in parenthesis are available in store but are not 
included in the price. 

       

take out menu


