
  Side Fixin’s

Onion Rings $4.75

Homestyle French Fries $3.25

Baked Potato (after 5pm) $1.50

Mushrooms $2.75

Market or Caesar Salad  $4.00

Cheese Biscuit $1.50

Gravy  $1.50

Look out for

Chef’s Picks
Spot the Fixin's logo and you'll know

you've stumbled upon one of our

Chef's choice dishes. Delicious!

The classics never 

go out of style

Welcome to Fixin’s, where it’s our mission to 
make your eyes widen, your mouth water and 
your tummy happy. Everything that leaves our 
kitchen is made to be memorable. Enjoy!

Appeteasers

Starter S'tooner Perogies  
Six hand-pinched cheddar and potato perogies served 
withsour cream. $9.50 

Flatland Dry Riblets   
One pound of meaty bone-in pork riblets fried in our 
secret coating and tossed with coarse sea salt and 
garlic butter. $10 

Potato Skins  
Fried potato skins topped with cherry smoked bacon 
and green onions, then smothered in cheddar and 
mozzarella cheese and baked in the oven. Served with 
chipotle ranch dipping sauce. $9.50 

Nachos  
Nacho chips topped with peppers, onions and taco 
beef then smothered with cheese and served with sour 
cream, salsa and guacamole. $15 (serves 2-3) 

Poutine  
Homestyle French Fries doused with abundant cheese 
curds and gravy resulting in an unholy mess! $8 

Baked Spinach Dip  
A delicious blend of cream cheese, fresh spinach, 
onions, artrichoke and roasted garlic topped with more 
cheese and baked until gooey then served piping hot 
with flat bread. $11 (serves 2-3) 

Bacon Wrapped Scallops  
Scallops wrapped in cherry smoked bacon and baked in 
the oven then served with chipotle ranch dipping sauce. 
$10 

Yorkers  
Mini Yorkshire puddings stuffed with saucy braised beef 
and sided with Bearnaise sauce. $10

Stuffed Mushrooms 
Eight mushroom caps stuffed with cream cheese, 
spinach, cherry smoked bacon, green onions and 
artichoke. $9

Chicken Wings  
Double dusted for crispness and tossed in your choice 
of honey garlic, baja chili, barbecue or hot sauce. $10 

Mini Tacos  
Four hard mini tacos filled with tomatoes, lettuce, 
cheese and your choice of pulled pork, chicken, beef or 
shrimp. $9

Appetizer Platter   
Definitely for sharing! Crisp flour tortilla nachos loaded 
with spiced taco beef, diced tomatoes, jalapenos, 
peppers and onions then baked with loads of cheese. 
Served with Fixin’s Flatland Dry Riblets, Chicken Wings 
and Baked Spinach Dip. $32

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.
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  Fresh Salads

Strawberry Romaine  
Crispy romaine topped with Valley Road strawberries, 
roasted pecans, Bermuda onions, goat cheese, tortilla 
crisps and Blueberry Grand Marnier vinaigrette. $12.95 

Taco Salad  
Fresh greens topped with taco beef or chicken, cheesy 
nacho chips, green onion, tomatoes and romaine lettuce 
then tossed with secret dressing. $12.95 

Caesar Ultimate  
Romaine lettuce tossed with real bacon bits, green 
onions, croutons and Asiago cheese. $10 

Orchard Salad  
Extremely fresh fruit on a bed of romaine topped with 
roasted almonds, purple onion, Mission figs, English 
Stilton cheese and white balsamic raspberry yogurt 
vinaigrette. $12.95 

Chef’s Salad  
Mixed greens with cherry smoked bacon, turkey, sliced 
roast beef, boiled egg and sliced smoked cheddar. A 
chipotle Thousand Island dressing to drizzle on your 
salad. $13.50 
 

  Soup Kettle 

Baked Onion Soup     
Caramelized onions, fresh rosemary, thyme and roasted 
garlic in a rich red wine and beef broth. Baked with croutons, 
Swiss, provolone and smoked cheddar cheese. $8

Free Range Chicken Corn Chowder   
All natural roasted chicken, roasted corn, baby red 
potatoes, roasted red peppers and black beans in a 
creamy chicken broth. $8

Baba’s Three Beet Borscht    
All-vegetable borscht sided with sour cream and green 
onion. $8 

Broccoli & Smoked Cheddar Soup 
Rich, creamy and eats like a meal! $8

Chef’s Daily Soup Selection  
$4.95 

All soups are served with our Freshly Baked Cheese Biscuit 

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.

Light Side

  Sandwiches 

Denver Round Up  
Fresh country eggs grilled with sauteed peppers and 
onions, sliced ham and cheese then piled high on grilled 
French bread. $12

Smoked Beef Dip   
Freshly-baked torpedo bun with in-house smoked and 
thinly shaved beef, fried onions and melted cheddar 
with au jus for dipping. $12

Double Bacon Club  
Breast of turkey, smoked cheddar, double thick hand-
carved cherry smoked bacon, crisp lettuce, ripe tomato 
and mayo on a grilled French loaf. $12

The Chef’s Rueben   
Grilled dark rye loaf topped with smoked Montreal 
pastrami, onions, cherry smoked bacon, sauerkraut and 
Swiss cheese. $12

Chicken Cordon Blue Wrap  
Grilled breast of chicken topped with ham and Swiss 
cheese then wrapped up with Caesar salad. $12

It’s a Barbeque 
Slowly smoked pork or chicken basted with our 
Kentucky bourbon sauce, served on a grilled Kaiser bun 
and topped with crunchy onion rings. $12
 
All sandwiches are served with your choice of Homestyle 
French Fries, Potato Salad or Chef’s Daily Soup Selection 
 

     Add Market or Caesar Salad $2.00 
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Burgers

Rings ‘N Things   
A broiled 6 oz. house-made burger loaded with cherry 
smoked bacon, smoked cheddar, bourbon barbeque 
sauce and crispy onion rings. $12

Mushroom Mozza Burger  
A broiled 6 oz. burger topped with sauteed field 
mushrooms and mozza cheese. $12

Canadian Cheddar Burger 
Aged and smoked cheddar on a broiled 6 oz. burger 
with all the Fixin’s. $12

Sausage on a Bun  
Awesome Swift Current farmer sausage, all naturally 
smoked, grilled and topped with onions, sauerkraut and 
bacon on a grilled hoagie. Great with a bowl of soup! $12

Veggie Burger  
A 6 oz. patty topped with smoked cheese, lettuce, 
tomato, mayo and mushrooms. $10
 
All burgers are served with your choice of Homestyle French 
Fries, Potato Salad or Chef’s Daily Soup Selection 
 

     Add Market or Caesar Salad $2.00 

Steak Sandwich

8 oz. sirloin steak broiled to your liking and 
served on garlic bread, accompanied with sauteed 
mushrooms and garnished with onion rings and 
homestyle French Fries.

. $1595

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.

Fixin’s Faves

Chili Lime Stirfry  
Fresh vegetables sauteed in a chili lime sauce with 
your choice of chicken, beef or shrimp on a bed of 
rice noodles and served sizzling on a cast iron platter. 
$15.95

Double Bacon Cheeseburger Pizza  
You’ve got to try this pizza! Tomato sauce, beef, onions, 
tomatoes, mustard, pickles and cheese.  $17.95

Mac & More 
The ultimate comfort food! Macaroni noodles smoth-
ered in our creamy three-cheese blend sprinked with 
coarse bread crumbs and baked bubbling hot! $14.95 
 

     Enjoy as is or add up to 3 of the following: 
    Bacon  •  Pepperoni  •  Peppers •  Onions •  Tomatoes 
    Mushrooms  •  Taco Beef  •  Ham •  Chicken •  Cheese

Quesadilla 
Your choice of chicken, beef or pulled pork sauteed with 
onions, peppers and mushrooms then topped with a 

three cheese blend! $12.95

S’tooner Perogies  
Eight hand-pinched cheddar and potato perogies served 
with grilled all-naturally smoked farmer sausage. $15.95

Meatballs & Spaghetti  
Homemade meatballs smothered in zesty tomato mari-
nara sauce and mozzarella cheese perched high atop a 
mountain of spaghetti. $15.95

Ultimate Meatloaf  
Extra lean ground beef with sauteed onions, 
mushrooms, roasted red peppers and panko bread 
crumbs then topped with tomato basil sauce and 
smoked cheddar. $15.95

Fish & Chips  
Three pieces of hand-battered cod served with 
Homestyle French Fries, lemon and tartar sauce. $15.95
 

$10 every Friday from 
11:30am-2:00pm
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Main Dishes

Baby Back Ribs  
Full 16 oz. rack of Canadian mesquite-smoked baby 
back ribs painted with our own corn whiskey barbecue 
sauce or fresh herbs and lemon. $18.95 

Smoked Beef Brisket Dinner  
Carved Triple “A” Angus brisket slowly smoked with 
apple wood chips, sided with creamy garlic mashed 
potatoes and fresh seasonal vegetables. $17.95 

Firepit Pork Chop  
Melt in your mouth 10 oz. pork chop grilled with chili 
lime or corn whiskey barbecue sauce. $19.95 

All Main Dishes are served with your choice of Caesar Salad, 
Market Salad or Chef’s Daily Soup Selection plus your choice 
of creamy garlic mashed potatoes, Homestyle French Fries or 
Seven Grain Basmati Rice. 

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.

Southern Fried Chicken 
Three pieces of crispy free range fried chicken 
marinated in buttermilk then coated with roasted panko 
bread crumbs and herbs then fried until golden brown. 
Perfect to satisfy any comfort food craving! $15.95 

AAA Striploin Steak  
Reserve Angus striploin of beef aged for a minimum of 
21 days and broiled to your liking.   

     8 oz.  $19.95 10 oz.  $21.95 
   12 oz.  $26.95                                              16 oz. $30.95 
 
   Bearnaise or Green Peppercorn sauce available $1.50 

Famous Fixin’s

Sunday Brunch  
Sunday 9:30am-2:00pm 
 

Nothing beats the incredible Sunday Brunch at Fixin’s! 
We’ve taken everything you love about breakfast 
and lunch to make the best brunch in town. Brunch 
includes 12 featured hot items and a dessert buffet with 
chocolate fondue. $17.95 

Saturday Breakfast Buffet 
Saturday 8:00-11:30am 
 

Adults $10.95   Children 7-12 $7.95  Kids 6 & under Free

Daily Lunch Buffet 
Monday-Friday 11:30am-1:30pm 
 

For those in a hurry! $12.95 

Evening Buffet - Friday & Saturday 5-8pm  
Friday & Saturday 5:00-8:00pm 
 

Our evening buffet features homemade soup, fresh 
salads, crisp vegetables and delicious homemade 
desserts. $16.95 
 
     Friday - Baron of Beef 
    Saturday - Chicken & Ribs

They Should Have  
Had Cell Phones 

The concept of buffets arose in mid-17th century 

France, when gentlemen unexpectedly arrived at 

the homes of ladies they wanted to court. Their 

surprise arrival would result in a selection of what 

was found in the cold room. We

do it better!

Fixin’s Famous Buffets

After 5pm, substitute a Baked Potato with all the Fixin’s $1.50. 
Main Dishes are served after 5 pm
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Beverages

Seattle’s Best Coffee® $2.25

Tazo Teas® $2.25

Specialty & Herbal Tea $3.00

Hot Chocolate $3.00

Milk  $3.00

Chocolate Milk $3.00

Milkshake $4.75

Iced Tea $3.50

Juice    $3.50 
Orange, Apple, Grapefruit, Cranberry

Soft Drinks (free refill) $2.50 
Pepsi, Diet Pepsi, Mug Rootbeer 
Schweppes Ginger Ale, 7-Up 

Life Is Uncertain...
Consider dessert first! A Sri Lankan resort 

charges $14,500 for a fruit infused confection 

complete with chocolate sculpture and a 

gigantic gemstone. Sounds decadent, but 

we’re more reasonably priced!

Bake Shop

Chocolate Raspberry Cheesecake Brownie 
Brownie batter marbled with a creamy vanilla 
cheesecake and raspberry compote. $6.95 

Key Lime Pie   
The tart flavour of Key Limes blended with cream 
cheese and crowned with whipped cream and kiwi 
sauce. $6.95 

Pecan Pie 
A perfect compliment to any meal! Lots of buttery, 
caramelized pecans baked in a luscious filling. Served 
with ice cream and caramel sauce. $6.95 

Frozen Chocolate Peanut Butter Strata 
Layers of chocolate cake, peanut butter mousse, 
peanut butter crunch, whipped cream and shaved 
chocolate. $6.95 

Granny Smith Apple Pie  
Mile high! Light & flaky crust with crunchy green apple 
slices, caramelized in brown sugar, butter and cinnamon. 
Served a la mode. $6.95 
 
All our desserts are made fresh by our in-house bakers. 

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.

Frozen Peant Butter Strata

Cocktails 

Better Than Chocolate 
Bols Creme de Cacao White, Amaretto, Irish 

Cream, Coffee Liquer, Milk

Killer Kook-Aid 
Vodka, melon liquer, amaretto, cranberry juice

Mai Tai 
White rum, Grand Marnier, Amaretto, pineapple 

juice, lime juice

Canadian Stinger 
Rye, limeade, ginger ale

Manhattan 
Rye, Sweet Vermouth, Angostura Bitters

Banana A-Peel 
Bols Creme de Bananes, Bolse Creme de Cacao 

White, Vodka, milk

All Cocktails $6.50 

Domestic Bottled Beer

Labatt’s Blue                   

Labatt’s Light          

Alexander Keith’s                     

Kokanee                  

Budweiser               

Bud Light                

Coor’s Light             

Molson Canadian                 

Old Vienna              

Pilsner                    

Great Western Pilsner

Great Western Premium

All Bottled Beer $5.25
 

 



JJ McWilliams - Shiraz (Aus) $5.50   $27.00

Bloodstone - Shiraz Grenache (Aus) $7.50   $36.00

Copper Moon - Malbec (CA) $6.00 $28.00

Fuzion - Shiraz Malbac (Arg) $5.75 $28.00

Cono Sur - Cabernet Sauvignon Carmenere  (Chi) $8.25 $40.00

Draught Beer Pints

Alexander Keith’s Pale Ale $6.00

Alexander Keith’s Red Amber $6.00

Original 16 $6.00

Stella Artois $6.25

Imports & Premium Bottles

Sleeman’s Honey Brown $5.75

Sleeman’s Cream Ale $5.75

Heineken $5.75

Corona $5.75

Stella Artois $5.75

Guinness $6.00

Domestic Bottled Beer

Labatt’s Blue                       $5.25

Labatt’s Light         $5.25

Keith’s                       $5.25

Kokanee                  $5.25

Budweiser               $5.25

Bud Light                $5.25

Coor’s Light            $5.25

Canadian                 $5.25

Old Vienna              $5.25

Pilsner                      $5.25

Great Western       $5.25  

Pilsner

Great Western       $5.25 

Premium

To great & loyal friends!

Seniors Nights

Seniors 60 years and over choose any item 

from our "Fixin's Favourites" menu. 

$899
Monday and Tuesday

from 4:00-7:00pm

Red Wine List

JJ McWilliams - Chardonnay (Auz) $5.50   $27.00

Copper Moon - Pinot Grigio (CA) $6.00 $28.00

Barefoot - Moscato (USA) $5.50 $27.00

Beringer - White Zinfandel (USA) $6.00 $28.00

Hardy’s Reisling Guwurtztraminer (Aus) $7.00 $32.00

Oyster Bay - Sauvignon Blank (NZ)  $49.00

White Wine List

Highballs

Premium Gin 
Bombay, Tanqueray, Beefeater      $6.25 

Lemon Gin                                 $5.75

Premium Scotch 
House Brand                                      $5.25 

Glenfiddich, Glenlivet, Glen Morangie  $7.50 

Johnny Walker Black                     $6.75 

Johnny Walker Red                       $6.25 

Chivas                                         $6.75

Premium Rye 
Seagram's VO                              $5.75 

Wisers Deluxe, Gibsons, Royal Crown $6.25

Premium Bourbon 
Jack Daniels, Jim Beam                  $6.25

Premium Vodka 
Grey Goose                                 $8.25 

Iceburg                                        $6.75 

Smirnoff                                      $6.25

Premium Rum 
Bacardi White, Dark, Limon, 1873  $5.75 

Captain Morgan White or Black    $5.75 

Captain Morgan Spiced                 $6.25 

Appletons, Lemon Hart                $6.25 

Lambs Palm Breeze                      $5.75

Premium Tequila 
Cuervo Especial, Sauza Silver        $6.25

Irish Whiskey 
Bushmills, Jamesons                     $6.25

Domestic Highballs (Rye, Rum, Gin & Vodka)       $5.25

Assorted Coolers       $5.75

All prices include tax.



CHEESE
Mozzarella cheese

PEPPERONI LOVER’S
Pepperoni & mozzarella cheese

CANADIAN
Pepperoni, bacon, mushrooms & mozzarella  
cheese

HAWAIIAN
Ham, pineapple & mozzarella cheese

VEGETARIAN
Green pepper, red onion, mushrooms, diced  
tomato & mozzarella cheese

SUPREME
Pepperoni, mild sausage, beef topping, mushroom,  
green pepper, red onion & mozzarella cheese

CREATE YOUR OWN
Comes with pizza sauce & cheese

Add Your Own Toppings
Pepperoni, Ham, Pineapple, Bacon

Mushrooms, Beef Topping, Red Onions

Diced Tomatoes, Mild Sausage

Before placing your order, please inform your server if anyone in your party has a food allergy.
The Travelodge Hotel cannot guarantee that food has not come in contact with nuts.

Y U mm
Personal
Pan 6”

Pan Pizza
12”

$17.95$5.95

$14.95$4.95

$20.95$6.95

$20.95$6.95

$21.95$7.95

$22.95$9.50

$14.95$4.95

$3$1
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