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BISTRO ON
BOARD

SHORT LINE
SNACKS

LUNCH BOXES

LITTLE
ENGINEER'S MENU

DIETARY LUNCH
BOXES

THE FLATCAR VEG & DIP

THE PRAIRIE GOOD
CHICKEN WRAP

GF HONEY HAM &
CHEDDAR BAGEL

LITTLE ENGINEER'S
LUNCH BOX

MINI CHIPPERS

THE LITTLE CABOOSE
MINI SNACKER BOX

$10

$25

$25

$16.00

$7

$13

$10

$25

$25

$25

$25

$10

$25

CRACKERS/CHIPS WITH
HUMMUS

THE LOCOMOTIVE HAM
& CHEDDAR BAGUETTE

DF ROASTED CHICKEN &
GREEN WRAP

PRAIRIE PLANT POWER
WRAP

THE WHEATLAND
ROAST BEEF SANDWICH

BEER CHEESE DIP

THE STEAMWHISTLE TURKEY
& BRIE BAGUETTE 

Classic healthy snacking with fresh cut
seasonal vegetables & our own creamy
garden dill dip (V, GF)

Roasted pesto chicken breast, crispy
bacon, romaine arugula blend, lemon
tahini house dressing & asiago tucked
in a wheat wrap.

Honey cured ham, aged cheddar
cheese, aioli and house made mustard
on a gluten free bagel with fresh
summer greens. 

Choice of roast beef OR ham
Mini sandwich w/ cheddar cheese &
mayo including carrot sticks, snap
peas, crispy marshmallow cereal
square, apple juice box & coloring
sheetw/crayons. (Please indicate
choice of ham or beef)

A small box of a half dozen mini
chocolate chip cookies.

Cheddar cheese cubes, crackers,
grapes & granola bar.

Oven baked, crispy pita chips, corn
tortilla chips and a generous side of
housemade sundried tomato hummus
(VG) *GF options available*

Honey cured ham, aged cheddar
cheese, house made grainy mustard &
aioli on a freshly baked baguette with
fresh summer greens.

Pesto roasted chicken breast, lemon
aioli, plant-based cheese, fresh garden
vegetables, and fresh summer greens
in a wheat wrap.

Our own sundried tomato hummus,
garden greens, assorted garden
vegetables, vine-ripe tomato, sweet bell
pepper, cucumbers, plant-based cheese
sprinkles, and spiced crispy chickpeas
tucked in a wheat wrap.

Deli-style garlic roast beef piled on sourdough
bread w/ our own mild horseradish aioli, aged
cheddar, red onion, sweet pickles & fresh
summer greens.

Creamy, pub-style beer cheese spread
made with cheddar & cream cheese,
served with pretzels, crispy pita and
corn tortilla chips (V).

Shaved, smoked turkey breast, creamy brie,
high bush cranberry preserves, aioli, crisp apple
slices and red onion on freshly baked baguette
w/ summer greens. 

Please Note: Our onboard bistro is catered by a third-party kitchen. While we are not able to guarantee accommodations
for allergies or dietary restrictions, we will do our best to assist where possible.
Due to last-minute seasonal availability, we reserve the right to substitute certain items. Menu items are not customizable;
however, if you wish to request a customization, a fee of $3.00 plus tax per item will apply.
Please inform us of any allergies.

*All lunch box includes Chef's seasonal
8oz salad and fresh baked cookie *All lunch box includes Chef's seasonal

8oz GF DF salad and GF DF dessert
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GRAZE AND
SHARE BOXES

BAKESHOP 
ON BOARD

NOTHERN LIGHTS TAPAS

THE PULLMAN PICNIC
BOX

CARROT CAKE WITH
CREAM CHEESE ICING

$33

$110

$6.00

$33THE BOXCAR BRIE &
BERRIES

Olives, pickles, hummus, crisp pita &
corn tortilla chips, assorted cheese,
sausage bites, seasonal fresh fruit &
vegetables, spiced crispy chickpeas.
Serves 2+ guests

A complete train lunch for a four top
table including a sliced assortment of
our sandwiches, pickles, cured meats,
cheese & crackers, hummus, pretzels,
candied nuts, fresh cut vegetables w/
creamy garden dill dip, fresh seasonal
fruit, assorted cake slices, brownies &
cookies. 
Plates, cutlery included.
Serves 4 guests

A round trip of triple creme brie with
berry preserves, seasonal fresh berries,
dried apricots, figs & cranberries,
candied nuts & fresh baguette.
Serves 2+ guests

$38VEGETARIAN CLASSIC
GRAZER BOX
Olives, pickles, pita & corn tortilla
chips, assorted cheese, fresh cut
seasonal vegetable w/ housemade
sundried tomato hummus & creamy
garden dill dip, seasonal fresh fruit,
spiced crispy chickpeas.
Serves 2+ guests

$95THE CONDUCTOR 
CHARCUTERIE BOX
An elevated assortment of local and
imported cheese, seasonal fresh fruit &
vegetables, olives & pickles,
Saskatchewan grainy mustard spread,
charcuterie picks, cured & smoked
meats, candied nuts, pita chips &
crackers. Serves 3-4 guests

$39GLUTEN FREE CLASSIC
GRAZER BOX
Olives, pickles, GF corn tortilla chips,
assorted cheese, cured & smoked
meats, sausage bites, fresh cut
seasonal vegetables w/ creamy
garden dill dip, seasonal fresh fruit,
spiced crispy chickpeas.
Serves 2+ guests

BROWN SUGAR
BANANA BREAD

$6.00

PUFFED COCOA
WHEATLAND SQUARE

$4.00

CHOCOLATE CHUNK
COOKIE

$4.00

GLUTEN FRIENDLY
RASPBERRY WHITE
CHOCOLATE BLONDIE

$6.00

Please Note: Our onboard bistro is catered by a third-party kitchen. While we are not able to guarantee accommodations
for allergies or dietary restrictions, we will do our best to assist where possible.
Due to last-minute seasonal availability, we reserve the right to substitute certain items. Menu items are not customizable;
however, if you wish to request a customization, a fee of $3.00 plus tax per item will apply.
Please inform us of any allergies. 

BISTRO ON
BOARD


