
KALE-IFORNIA DREAMIN’
A crispy mix of kale, cabbage and lettuce topped with 
roma tomato, cucumber and goat cheese; served 
with avocado poblano ranch dressing.

SURFBIRD
Oven-baked chicken breast smothered with a sweet and tangy orange 
ginger sauce; served with basmati rice and seasonal vegetables.
Wine Pairing: Fattori Gregoris Soave (Italy)
5oz. $10.50  |  8oz. $17.00  |  Bottle $53.00 

THROW ANOTHER SHRIMP ON THE BARBIE

lemon garlic aioli; served with rice pilaf and seasonal vegetables.
Wine Pairing: Melea Organic & Vegan Verdejo 
Sauvignon Blanc (Spain)
5oz. $10.00  |  8oz. $16.00  |  Bottle $50.00

BA-BA-BA-BARBECUE RIBS
Tender, slow roasted pork back ribs seasoned with our signature spice 

roasted potatoes and seasonal vegetables.
Wine Pairing: Vidigal Porta 6 Tempranillo Blend (Portugal) 
5oz. $11.00  |  8oz. $17.50  |  Bottle $55.00

Add a half rack of BBQ Ribs to your entrée ... $6.00

GOOD VEG-BRATIONS
A blend of spinach and golden fettuccine with fresh broccoli and 
zucchini tossed in a house-made garlic spinach cream sauce.
Wine Pairing: Gearbox Chardonnay (California)
5oz. $11.00  |  8oz. $17.50  |  Bottle $55.00

COWABUNGA

medium and perfected with our signature mouth-watering gravy; 
served with roasted potatoes and seasonal vegetables.
Wine Pairing: Gearbox Cabernet Sauvignon (California)
5oz. $11.00  |  8oz. $17.50  |  Bottle $55.00

BIG KAHUNA
* Available at a supplemental charge of $6.00 *
Slow roasted Sterling Silver Alberta Prime Rib cooked to 
medium and perfected with our signature mouth-watering gravy; 
served with roasted potatoes and seasonal vegetables.
Wine Pairing: Villa des Anges Cabernet  Merlot (France) 
5oz. $10.50  |  8oz. $17.00  |  Bottle $53.00 

WE HAVE ALLERGY FRIENDLY OPTIONS 
AVAILABLE UPON REQUEST. 

PLEASE ASK YOUR SERVER FOR DETAILS.
GRATUITIES AND BEVERAGES NOT INCLUDED 

IN TICKET PRICE.
PLEASE ASK YOUR SERVER FOR DETAILS.

**PRICES SUBJECT TO CHANGE.**

COCOA-MO
Silky smooth chocolate buttercream between layers
of intensely rich chocolate cake.

LITTLE MOUSSE COUPE
Tropical mango mousse with a hint of passionfruit, 

with a decadent mango glaze and raspberry coulis.

DESSERTSFOR STARTERS

ENTRÉES

VIRGIN MOCKTAIL 

FUN, FUN, FUN

LIQUID DESSERTS
AMPED UP

STOKED

FEATURED SHOOTERS
SURF’S UP

HANG 10

DINNER MENU DRINK SPECIALS

How long have you been a VIP Subscriber?
We have been going to Jubilations Dinner Theatre since it was above 
Galaxyland. We can’t actually remember when we became VIP Subscribers, 
but we think it was around twelve or thirteen years ago.

as a VIP Subscriber?
Can’t really say for sure, but back then Mamma Mio might have been. 
(We looked it up. It was The Last Concert: Buddy Holly and Friends)

What was your favourite show 
you’ve ever seen at Jubilations?
Our favourite show was Summer of ‘69. That was the year that we 
met and started dating. That show brought back many sweet memories 

youth. (Aaaawww!!!)

Do you have a favourite adcast 
server/character that stands out?
The server (Mat André) who played Jim Carrey in Mamma Mio! He 
was absolutely amazing. What stood out for us on Feb 7, 2024 was the 
exceptional service provided by our server Debby. She provided the type of 

her serving us in the future.

What’s your favourite perk 
of being a VIP Subscriber?
The prime rib upgrade and drink vouchers are our favourite perks. Being a VIP 
Subscriber also ensures that we have a special date night every couple of months 

What show/theme would you like 
to see in the future at Jubilations?
It would be nice to see the shows that were cancelled due to covid and anything 
from the Golden Age of Rock and Roll.

FEATURED COCKTAILS
$7.50 $22.00 $43.00

WIPEOUT

RIP TIDE

*Our sharing size is available for groups of 2 or more


