
A P P E T I Z E R S  

W O K  F R I E D  S Q U I D   $ 1 0 . 9 9  

A Mound of Panko Breaded Squid Rings on a Bed of Field Mix in  
Bo’s Secret Asian Sauce. Ink Fish Like You’ve Never Had it Before 

B O T A N I C A ’ S  A R T I C H O K E  A N D  S P I N A C H  D I P  $ 1 0 . 9 9  

A Spectacular Creamy Dip with a Bit of Spice, Served Piping Hot with a  
Golden Cheese Crust accompanied by Tri Color Nacho Chips & Pita Wedges  

W I N G S ,  W I N G S  A N D  M O R E  W I N G S  $ 1 1 . 9 9  

Try one of our many sauces: BBQ, Hot, Honey Garlic, Lemon Pepper 

B O L I C I O U S  M U S H R O O M  B A K E  F O R  T W O  $ 1 1 . 9 9  

Whole Mushrooms Layered on a Blend of Pesto Cream Cheese Baked with a  
Combined Topping of Three Cheeses. Served with pita wedges. 

 

 

S O U P S  

H O M E M A D E  S O U P  O F  T H E  D A Y  $ 4 . 9 9  

Amazing Creations our Chefs Produce on a Daily Basis 

C L A S S I C  F R E N C H  O N I O N  S O U P  $ 5 . 9 9  

A Base of Various Onions Topped with a Giant Three Cheese Crouton 

 

 

S A L A D S  

B O ’ S  H O U S E  S A L A D  $ 6 . 9 9  

A Blend of Baby Garden Greens and fresh veggies. 

C L A S S I C  C A E S A R  S A L A D  $ 8 . 9 9  

Crisp Romaine tossed in BotaniCa’s Special Dressing  

B O ’ S  R A S P B E R R Y  F E T A  S A L A D  $ 9 . 9 9  

Ample Feta Cheese on a Bed of Crisp Garden Greens Tossed in Raspberry  
Vinaigrette & Sundried Cranberries.   
 

C H I C K E N  C A S H E W  S A L A D     $ 1 2 . 9 9  

Tender Sliced Chicken on Romaine with Mandarin Segments & a Creamy 
Orange Poppyseed Dressing  sprinkled with Roasted Cashews 

 
All Salads are served with a Slice of BotaniCa’s Grilled Whole Grain Bread 
 
 
A D D  T W O  S H R I M P  S K E W E R S  O R  C H I C K E N  T O  Y O U R  S A L A D  F O R  $ 3 . 9 9  
 
 
 



S A N D W I C H E S  &  C L A S S I C S  

B O T A N I C A ’ S  S I G N A T U R E  B A C O N  C H E E S E  B U R G E R  $ 1 1 . 9 9  

A succulent 8oz Beef Patty with Slices of Crispy Bacon, Lettuce and Tomato,  
Pickle and Canadian Cheddar Cheese on a grilled Kaiser Bun  

G O L D E N  B A T T E R E D  C O D  $ 1 2 . 4 9  

Three 4 oz Beer-Battered Cod Fillets and Tartar Sauce 

B O ’ S  C L U B H O U S E  $ 1 1 . 9 9  

Traditional Triple Decker Sandwich with Chicken, Back Bacon, Tomatoes,  
Lettuce and Cheese 

S T E A K  S A N D W I C H  B O T A N I C A  S T Y L E                                $ 1 5 . 9 9                     

6oz Charbroiled Canadian Beef Sirloin on a slice of  Bo’s Colossal 
Whole Grain Garlic Toast with Sauteed Mushrooms and Fried Onion 
 

B O ’ S  B E E F  D I P  $ 9 . 9 9  

Sliced Tender Beef on a Fresh Toasted Ciabatta Bun with Sautéed Onions and  
Mushrooms Served with a Side of Roasted Red Pepper Jus Lie 

B O T A N I C A ’ S  G R I L L E D  H A M  &  C H E E S E  $ 9 . 9 9  

Thinly Sliced Honey Ham and Monterey Jack Cheese Piled High  
Between Whole Grain Bread Grilled Golden Brown  
 
T R A D I T I O N A L  C H I C K E N  Q U E S A D I L L A  $ 1 1 . 9 9  
Spiced Flour Tortilla Grilled with Tender Chicken Strips, Sauteed Peppers,  
Onions, diced Tomatoes & Melted Cheese.   
Served with Salsa and Sour Cream  
 
 
All Sandwiches and Classics served with your Choice of Soup of the Day, or House Salad,  
or Peppered Fries; or Substitute Caesar Salad for an additional 99¢ 

 

P A S T A S  A N D  S T I R  F R Y S  

B O T A N I C A ’ S  R E N O W N E D  S T I R F R Y  $ 1 0 . 9 9  

Fresh Cut Vegetables Tossed in Our Own Bo Sauce Served on White & Wild  
Rice or Egg Noodles.   Add Chicken, Beef, or Shrimp $3.99  

R A I N B O W  T O R T E L L I N I  $ 1 0 . 9 9  

Colorful Meat-Filled Pasta served in a Smothering Creamy Three Cheese Sauce 

V E G E T A R I A N  L A S A G N A  $ 1 1 . 9 9  

An Abundance of Vegetables  Encrusted Amongst Layers of Pasta  
Topped with Béchamel Sauce and Mozza Cheese 

B O ’ S  L A S A G N A  $ 1 2 . 9 9  

Multiple Layers of Zesty Meat Sauce, Pasta and Melted Cheese with a  
Touch of Feta for an Exceptional Taste Experience 
 
Pastas are served with Bo’s Colossal Whole Grain Garlic Toast 
 
The Sunflower Signifies Menu Items Unique to BotaniCa at the Saskatoon Inn 
Created by our Own Culinary Team.  We Know You Will Enjoy Them. 
 
We are Proud to use Trans Fat-Free Oils in our Kitchen.  



 

 

 

T H E  S A S K A T O O N  I N N  D I F F E R E N C E   
 
At the Saskatoon Inn Hotel & Conference Centre our vision is simply put…. WOW! 
 
            We are  We are Passionate and Committed, 
            Our Tea Our Team Delivers Memorable Experiences, 
            While H While Having Fun! 
 

 

Whether it’s a small board meeting, special occasion or a full-scale conference,  
we aim to Deliver and Delight. 
 
Contact our Sales and Catering Enthusiasts and our experienced and professional  
associates will assist in making your event a success. 
 
Thank you for allowing us to serve you, it has been our pleasure. 
 
 
 
 
 
 
 
 
 

R E T U R N  F O R  O U R  F A M O U S  F E A T U R E S  

B O T A N I C A ’ S  D A I L Y  L U N C H  B U F F E T  ( M O N D A Y  T O  F R I D A Y )  

11am-2pm daily featuring homemade soup of the day, fresh salads, deli meats 
and cheeses, crisp vegetables, hot entrees, and delectible sweets 

T H U R S D A Y  N I G H T  I S  R I B  N I G H T  –  W E ’ R E  N O T  R I B B I N ’  Y O U  

Our locally “more than famous” pork ribs featured.  Offering choices of our 
amazing sauces:  Rickards Red, Chocolate Chipotle, &  our own 4BQ  
(brown beer-banana barbecue sauce)  

G R A P E  E S C A P E  F R I D A Y S  

Join us Friday evenings and save $5.00 on any bottle of wine from our menu of 
fine Candian and import wines. 

B O T A N I C A ’ S  F A M O U S  S U N D A Y  B R U N C H  1 0 A M - 2 P M  
Saskatoon’s favorite Sunday Brunch for the last quarter century! 

B I R T H D A Y S  A T  B O T A N I C A  

Enjoy family gatherings on your birthday at botaniCa, it would be an honor to 
celebrate with you.  The Birthday guy or gal gets a free entrée (maximum 
$25.00 value).  How simple can life get; just bring your appetite, identification, 
friends, and family. 


