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POLICIES & PROCEDURES ALL FOOD & BEVERAGE PROVIDED IN THE HOTEL IS TO BE PROVIDED BY THE COAST COAL HARBOUR HOTEL . IN ACCORDANCE WITH BC LIQUOR LAWS , ALL ALCOHOLIC BEVERAGES CONSUMED IN LICENSED AREAS MUST BE PURCHASED BY THE HOTEL THROUGH THE BC L IQUOR DISTRIBUTION BOARD ; L IQUOR SERVICE IS NOT PERMITTED AFTER 1:00 AM , 12:00 AM ON SUNDAYS & HOLIDAYS .



NON-SMOKING HOTEL ALL FUNCTION ROOMS AND FOYERS ARE DESIGNATED NON -SMOKING IN ACCORDANCE WITH THE CITY OF VANCOUVER BYLAWS .



FUNCTION GUARANTEES THE HOTEL REQUIRES AN APPROXIMATE GUEST COUNT 30 DAYS PRIOR TO THE EVENT DATE . A FINAL GUARANTEE IS REQUIRED 72 HOURS PRIOR TO THE EVENT . I F THE GUARANTEE IS NOT RECEIVED ON TIME , THE HOTEL RESERVES THE RIGHT TO PREPARE AND CHARGE FOR THE ORIGINAL NUMBER CONTRACTED , OR THE ACTUAL NUMBER OF GUESTS , WHICHEVER IS GREATER . GUARANTEES FOR MONDAY OR TUESDAY EVENTS WITH BE REQUIRED BY THE FRIDAY PRIOR . THE HOTEL WILL PREPARE 3% ABOVE THE GUARANTEE NUMBER . SHOULD THE NUMBER OF GUESTS ATTENDING THE FUNCTION DIFFER FROM THE ORIGINAL CONTRACT , THE HOTEL RESERVES THE RIGHT TO PROVIDE AN ALTERNATE FUNCTION ROOM .



ATTRITION AN ESTIMATED NUMBER OF ATTENDEES MUST BE PROVIDED TO THE HOTEL 30 DAYS PRIOR TO EACH FUNCTION , AFTER WHICH TIME THE HOTEL WILL ALLOW A MAXIMUM ATTRITION OF 20%. SHOULD THE NUMBERS BE REDUCED BY MORE THAN 20% A CHARGE OF 50% OF THE ESTIMATED FOOD AND BEVERAGE WILL APPLY ON THE DIFFERENCE . THE HOTEL RESERVES THE RIGHT TO PROVIDE AN ALTERNATE MEETING ROOM BEST SUITED FOR THE GROUP SHOULD THE NUMBER OF GUESTS ATTENDING THE FUNCTION DIFFER FROM THE ORIGINAL NUMBER CONTRACTED .



CANCELLATION CANCELLATION OF A CONFIRMED EVENT MUST BE GIVEN , IN WRITING , AT LEAST TWELVE (12) MONTHS PRIOR TO THE ARRIVAL DATE . IF PROPER NOTICE IS NOT GIVEN PRIOR TO TWELVE (12) MONTHS IN ADVANCE , IN ADDITION TO THE DEPOSIT , THE HOTEL IS TO RECEIVE , AS LIQUIDATED DAMAGES , AND NOT AS A PENALTY , A PERCENTAGE OF THE TOTAL ANTICIPATED REVENUE FROM THE MEETING ROOM RENTAL FEE( S ), AND FROM THE FOOD AND BEVERAGE ESTIMATE FROM THE BANQUET EVENT O RDER (BEO) FOR THE EVENT ACCORDING TO THE FOLLOWING SCHEDULE : TERMINATION DATE 0 – 30 DAYS 31 – 90 DAYS 91 + DAYS



MEETING SPACE 100% 75% 0



FOOD & BEVERAGE 100% 25% DEPOSIT ONLY



ALLERGIES IN THE EVENT THAT ANY GUEST IN YOUR GROUP HAS FOOD ALLERGIES THE CLIENT SHALL PROVIDE THE HOTEL , IN WRITING , THE DETAILS INCLUDING NAMES AND NATURE OF THEIR ALLERGIES . WE UNDERTAKE TO PROVIDE , UPON REQUEST , FULL INFORMATION ON THE INGREDIENTS OF ANY ITEMS SERVED TO YOUR GROUP .



MUSIC TARIFFS SOCAN, THE SOCIETY OF COMPOSERS , AUTHORS , AND MUSIC PUBLISHERS OF CANADA AND RE:SOUND , THE CANADIAN NOT FOR- PROFIT MUSIC LICENSING COMPANY DEDICATED TO OBTAINING FAIR COMPENSATION FOR ARTIST AND RECORDING COMPANIES FOR THEIR PERFORMANCE RIGHTS HAS A LICENSE FEE FOR EACH EVENT HELD WHERE MUSIC IS PLAYED , LIVE OR RECORDED . THESE FEES ARE COLLECTED BY THE HOTEL AND SUBMITTED TO SOCAN AND RE:SOUND DIRECTLY . ALL MUSIC TARIFF FEES ARE CHARGED BASED ON THE FUNCTION ROOM OF THE EVENT . YOUR CATERING M ANAGER CAN PROVIDE YOU WITH DETAILED PRICING PERTAINING TO MUSIC TARIFF FEES .



SERVICE CHARGE & TAXES SERVICE CHARGES ARE SUBJECT TO CHANGE WITHOUT NOTICE. CURRENT TAXES ARE APPLICABLE AS FOLLOWS : FOOD: 17% SERVICE CHARGE AND 5% GST LABOUR CHARGE : 5% GST AND 7% PST ALCOHOLIC BEVERAGES : 17% SERVICE CHARGE PLUS 5% GST AND 10% PST MISCELLANEOUS ITEMS : 5% GST AND 7% PST AUDIO VISUAL : 17% SERVICE CHARGE PLUS 5% GST AND 7% PST ADDITIONAL BANQUET LABOUR : 25.00 PER HOUR MINIMUM 4 HOURS PER SERVER PLUS 5% GST AND 7% PST



SECURITY SECURITY ARRANGEMENTS MUST BE CONTRACTED BY THE HOTEL AND INVOICED ACCORDINGLY . ANY EVENTS FOR PERSONS UNDER THE AGE OF 19 YEARS MUST HAVE ONE SECURITY OFFICER PER 50 GUESTS , FOR THE DURATION OF THE EVENT .



SIGNAGE YOUR SIGNAGE MAY ONLY BE DISPLAYED DIRECTLY OUTSIDE YOUR DESIGNATED MEETING ROOM . THE HOTEL RESERVES THE RIGHT TO REMOVE SIGNAGE THAT IS NOT PREPARED IN A PROFESSIONAL MANNER .



GUEST PACKAGES & BOXES DUE TO LIMITED STORAGE ON PROPERTY , WE CAN ONLY ACCEPT SHIPMENTS 2 DAYS PRIOR TO YOUR EVENT . ARRANGEMENTS FOR LEFT OVER BOXES MUST BE MADE PRIOR TO YOUR DEPARTURE . THE HOTEL IS NOT RESPONSIBLE FOR DAMAGE TO , OR LOSS OF , ANY ARTICLES LEFT ON THE PREMISES DURING OR FOLLOWING AN EVENT . ALL DELIVERIES MUST BE PROPERLY LABELED . YOUR CATERING AND /OR BANQUET MANAGER CAN PROVIDE A SHIPPING LABEL FOR YOU. DELIVERIES MUST BE MADE TO THE RECEIVING / LOADING DOCK OF THE HOTEL . THE HOTEL WILL NOT ACCEPT DELIVERIES AT THE FRONT DOOR . A S ERVICE CHARGE OF $5.00 PER PIECE WILL BE LEVIED ON ARRIVAL AND DEPARTURE . T HE HOTEL WILL NOT BE RESPONSIBLE FOR EXHIBITS , DISPLAYS AND PRODUCTS LOCKED IN A FUNCTION ROOM . T HE HOTEL WILL NOT RECEIVE OR SIGN FOR C.O.D. SHIPMENTS .



BEVERAGES



REFRESHMENTS COFFEE & TEA SERVICE – STARBUCKS COFFEE & TAZO TEAS



5.00 PER PERSON



AFTERNOON ICED STARBUCKS COFFEE & TAZO TEAS (PASSION FRUIT/GREEN & BLACK TEA)



5.00 PER PERSON



COFFEE REPLENISHMENT 1.9 LITRE (12 CUPS) 6 LITRE (40 CUPS)



60.00 EACH 200.00 EACH



STARBUCKS FRAPPUCCINO



6.00 EACH



FRUIT SMOOTHIES – HAPPY PLANET



6.00 EACH



FRUIT & YOGURT SMOOTHIES – HOTEL ORIGINAL



54.00/JUG



JUGS OF JUICE



30.00/JUG



BOTTLED FRUIT JUICES



4.50 EACH



SOFT DRINKS (PEPSI PRODUCTS)



4.50 EACH



BOTTLED WATER



4.50 EACH



SAN PELLEGRINO



4.50 EACH



LEMONADE & ICED TEA



4.50 EACH



MILK “TO GO” IN VANILLA, STRAWBERRY & CHOCOLATE



6.00 EACH



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAKFAST



BREAKFAST CONTINENTAL | 20.00 PER PERSON SELECTION OF JUICES SELECTION OF FRESHLY BAKED CROISSANTS, MUFFINS & DANISH WITH BUTTER & PRESERVES WHOLE SEASONAL FRUIT SELECTIONS STARBUCKS COFFEE & TAZO TEAS SLICED FRUIT CAN BE SUBSTITUTED FOR WHOLE FRUIT | ADDITIONAL 3.00 PER PERSON



ENHANCED CONTINENTAL | 24.00 PER PERSON SELECTION OF JUICES SELECTION OF FRESHLY BAKED CROISSANTS, MUFFINS & DANISH WITH BUTTER & PRESERVES WHOLE SEASONAL FRUIT SELECTIONS COLD CEREALS & 2% MILK INDIVIDUAL FRUIT YOGURTS STARBUCKS COFFEE & TAZO TEAS SLICED FRUIT CAN BE SUBSTITUTED FOR WHOLE FRUIT | ADDITIONAL 3.00 PER PERSON



THE EUROPEAN | 26.00 PER PERSON SELECTION OF JUICES SELECTION OF FRESHLY BAKED CROISSANTS, MUFFINS & DANISH WITH BUTTER & PRESERVES SLICED FRESH FRUIT & SEASONAL BERRIES PLATTER OF BLACK FOREST HAM, CAPICOLLI & SMOKED TURKEY SLICED SWISS, CHEDDAR & PROVOLONE CHEESES ARTISAN ROLLS STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAKFAST



THE TRADITIONAL | 28.00 PER PERSON SELECTION OF JUICES SELECTION OF FRESHLY BAKED CROISSANTS, MUFFINS & DANISH WITH BUTTER & PRESERVES SLICED FRESH FRUIT & WILD SEASONAL BERRIES COLD CEREALS & 2% MILK SCRAMBLED EGGS SMOKED BACON & ENGLISH BANGER SAUSAGES COUNTRY STYLE YUKON GOLD ROAST POTATOES STARBUCKS COFFEE & TAZO TEAS WAFFLES OR FRENCH TOAST WITH WARM STRAWBERRY COMPOTE AND CANADIAN MAPLE SYRUP



| ADDITIONAL 7.00 PER PERSON



THE HEALTHY MORNING | 28.00 PER PERSON PITCHERS OF CHILLED BANANA, ORANGE & BERRIES SMOOTHIES LOW-FAT MUFFINS SLICED FRESH FRUIT & SEASONAL BERRIES STEEL CUT OATMEAL WITH BROWN SUGAR, CANADIAN MAPLE SYRUP & SKIM MILK BAKED EGGS FRITTATA WITH MIXED CHEESE, SAUTÉED MUSHROOMS & SCALLIONS OR EGG WHITE FRITTATA WITH SPINACH, TOMATOES & GOAT CHEESE CRUMBLE INDIVIDUAL FRUIT YOGURT STARBUCKS COFFEE & TAZO TEAS



THE YALETOWN BREAKFAST | 28.00 PER PERSON SELECTION OF JUICES SELECTION OF FRESHLY BAKED CROISSANTS & CINNAMON BUNS WITH BUTTER & PRESERVES SLICED FRESH FRUIT & WILD SEASONAL BERRIES TRADITIONAL EGGS BENEDICT WITH CANADIAN BACK BACON ON TOASTED ENGLISH MUFFIN WITH HOLLANDAISE VEGETARIAN EGGS BENEDICT WITH ROASTED TOMATO & SPINACH COUNTRY STYLE YUKON GOLD ROASTED POTATOES STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAKFAST



THE CHINATOWN BREAKFAST | 28.00 PER PERSON CHINESE SWEET BUNS FILLINGS: CHESTNUT CUSTARD, RED BEAN PASTE, BLACK SESAME, TARO TRADITIONAL CONGEE HARDBOILED EGGS, PORK FLOSS, CHINESE DONUTS, SCALLIONS & FRIED SHALLOTS ASSORTED DIMSUM DUMPLINGS SHRIMP GYOZA, MINI BBQ PORK BUNS, PRAWN DUMPLINGS, MINCED PORK DUMPLINGS SLICED FRESH FRUIT & WILD SEASONAL BERRIES CHINESE EGG CUSTARD TARTS GREEN TEA



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAKFAST



PLATED BREAKFAST THE COAL HARBOUR | 22.00 PER PERSON CHILLED ORANGE JUICE SELECTION OF FRESHLY BAKED CROISSANTS WITH BUTTER & PRESERVES SCRAMBLED EGGS SMOKED BACON & ENGLISH BANGER SAUSAGES COUNTRY STYLE YUKON GOLD ROAST POTATOES GRILLED TOMATOES STARBUCKS COFFEE & TAZO TEAS



THE WESTCOAST | 22.00 PER PERSON CHILLED ORANGE JUICE SELECTION OF FRESHLY BAKED CROISSANTS WITH BUTTER & PRESERVES TRADITIONAL EGGS BENEDICT WITH CANADIAN BACK BACON ON TOASTED ENGLISH MUFFIN WITH HOLLANDAISE COUNTRY STYLE YUKON GOLD ROASTED POTATOES GRILLED TOMATOES STARBUCKS COFFEE & TAZO TEAS



THE BURRARD | 24.00 PER PERSON CHILLED ORANGE JUICE SELECTION OF FRESHLY BAKED CROISSANTS WITH BUTTER & PRESERVES SMOKED SALMON & TARRAGON OMELETTE COUNTRY STYLE YUKON GOLD ROASTED POTATOES GRILLED TOMATOES STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAKFAST



BREAKFAST BUFFET ENHANCEMENTS SELECTION OF COLD CEREALS



4.00 PER PERSON



DRIED FRUIT & NUTS ADDITIONAL 2.00 PER PERSON STEAL CUT OATMEAL PORRIDGE CANADIAN MAPLE SYRUP



4.00 PER PERSON



DRIED FRUIT & NUTS ADDITIONAL 2.00 PER PERSON SMOKED BACON (3 PCS)



3.00 PER PERSON



CHICKEN APPLE SAUSAGES (2 PCS)



6.00 PER PERSON



ENGLISH BANGER SAUSAGES (2 PCS)



4.00 PER PERSON



FREE RANGE HARD BOILED EGG



2.00 EACH



EGG WRAPS (CHOOSE TWO FILLINGS) BACON | SAUSAGE | MIXED CHEESE | SCALLIONS | MUSHROOMS | TOMATOES SMOKED SALMON ADDITIONAL 1.00



7.00 PER PERSON



FREE RANGE EGGS BENEDICT CANADIAN BACK BACON, HOLLANDAISE, ENGLISH MUFFIN (VEGETARIAN ALSO AVAILABLE)



6.00 PER PERSON



FREE RANGE EGGS WESTCOAST BENEDICT SMOKED SALMON, HOLLANDAISE, ENGLISH MUFFIN



7.00 PER PERSON



BAKED FRITTATA WITH MIXED CHEESE (CHOOSE TWO FILLINGS) ENGLISH BANGER | BACON | HAM | SCALLIONS | MUSHROOMS



7.00 PER PERSON



WAFFLES OR FRENCH TOAST WARM STRAWBERRY COMPOTE, CANADIAN MAPLE SYRUP



7.00 PER PERSON



ACTION STATIONS CHEF ATTENDED OMELET STATION BACON, CHEESE, SCALLIONS, MUSHROOMS, TOMATOES, BABY SHRIMP, HAM



12.00 PER PERSON



ALL ACTION STATIONS ARE ACTIVE FOR A MAXIMUM OF TWO (2) HOURS. 100.00 CHEF’S FEE PER STATION WILL BE APPLIED TO GROUPS LESS THAN 100 PEOPLE.



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.



9



BREAK



AFTERNOON BREAK PACKAGES HEALTH CRAZE | 16.00 PER PERSON



FOR THE CHOCOLATE LOVERS ... | 16.00 PER PERSON



CLIF BARS



DECADENT BROWNIES



FRESH FRUIT SKEWERS WITH HONEY YOGURT DIP



DARK CHOCOLATE DIPPED STRAWBERRIES



HAPPY PLANET SMOOTHIES



CHOCOLATE PECAN COOKIES



STARBUCKS COFFEE & TAZO TEAS



CHOCOLATE FLAVOURED MILK "TO GO" STARBUCKS COFFEE & TAZO TEAS



THE OKANAGAN ORCHARD | 16.00 PER PERSON



THE AFTERNOON MATINEE | 16.00 PER PERSON



APPLE STRUDEL & APPLE CINNAMON MUFFINS



POPCORN & POTATO CHIPS



BASKET OF SEASONAL APPLES



M&M CHOCOLATES, GUMMY WORMS & SKITTLES



CHILLED APPLE JUICE



CREAM SODA, ROOT BEER & ASSORTED SOFT DRINKS



STARBUCKS COFFEE & TAZO TEAS



STARBUCKS COFFEE & TAZO TEAS



VANCOUVER CHINATOWN | 16.00 PER PERSON



WARM PIE & ICE CREAM | 16.00 PER PERSON



SPECIALTY ASIAN DUMPLINGS



WARM APPLE PIE



SWEET & SAVOURY STUFFED BUNS



MARIO'S GELATO VANILLA BEAN ICE CREAM



SEASONAL EXOTIC FRUIT



ICED STARBUCKS COFFEE & TAZO TEAS



ICED STARBUCKS COFFEE & TAZO TEAS THE CHILL OUT BREAK | 16.00 PER PERSON MARIO'S GELATO ICE CREAM BARS LADY FINGER BISCUITS IN CHOCOLATE DIP CHILLED STARBUCKS FRAPPUCCINO MOCHAS TAZO TEAS



AFTERNOON BREAK PACKAGES ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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BREAK



BREAK ACCOMPANIMENTS SELECT ASSORTED MUFFINS



41.00 PER DOZEN



CHEF ATTENDED OMELETTE STATION BACON, MIXED CHEESE, SCALLIONS, MUSHROOMS, TOMATOES, BABY SHRIMP, HAM



12.00 PER PERSON



FRESHLY BAKED PASTRIES CROISSANTS, MUFFINS, DANISHES & CINNAMON BUNS



43.00 PER DOZEN



FRESHLY BAKED ASSORTED MINI FILLED CROISSANTS APRICOT, ALMOND PASTE, CHOCOLATE HAZELNUT SPREAD



43.00 PER DOZEN



PREMIUM SWEET PASTRIES COPENHAGEN, APPLE STRUDEL & FLAKY CHOCOLATE CROISSANTS



45.00 PER DOZEN



BUNDT COFFEE CAKES (CHOICE OF) BLUEBERRY, BANANA, APPLE CINNAMON, CHOCOLATE MARBLE, CRANBERRY-ORANGE



45.00 PER CAKE



BAGELS WITH CREAM CHEESE & ASSORTED PRESERVES



45.00 PER DOZEN



HAND CRAFTED BARS CHOICE OF: TRAIL MIX GRANOLA BAR OR MARSHMALLOW RICE KRISPY SQUARES



48.00 PER DOZEN (MIN. 3 DOZEN)



NATURE'S VALLEY GRANOLA BARS



3.50 EACH



CLIF ENERGY BARS



5.50 EACH



INDIVIDUAL FRUIT YOGURT



3.50 EACH



DESSERT SQUARES NANAIMO BARS, CARROT RAISIN CAKES, DATE SQUARES, MIXED BERRY CRUMBLE, CHOCOLATE DECADENCE



42.00 PER DOZEN



ASSORTMENT OF LARGE, HOME-BAKED COOKIES



40.00 PER DOZEN



MARIO'S GELATI ICE CREAM BARS BANANA CHOCOLATE, STRAWBERRY KIWI, COCONUT MANGO FLAVOURS



6.00 EACH



SLICED FRESH FRUIT & WILD SEASONAL BERRIES



6.00 PER PERSON



SAUTÉED APPLES & QUINOA PARFAIT WITH HONEY YOGURT & DRIED STONE FRUIT



72.00 PER DOZEN (MIN. 3 DOZEN)



SEASONAL WHOLE FRESH FRUIT



3.00 EACH



SEASONAL TROPICAL FRUIT PLATTER EXOTIC FRUIT HANDPICKED BY OUR CHEF IN NEARBY CHINATOWN. THIS PLATTER MAY INCLUDE MANGOES, DRAGONFRUIT & STARFRUIT DEPENDING ON THE SEASON.



10.00 PER PERSON (MIN. 20 PEOPLE)



QUICHE DU JOUR (5” PIES) CHOICE OF: SMOKED SALMON, GREEK SPINACH, QUICHE FLORENTINE, QUICHE LORRAINE, BACON & LEEK



96.00 PER DOZEN (MIN. 1 DOZEN)



MINI DONUTS (36 PCS) TOSSED IN CINNAMON SUGAR WITH CARAMEL SAUCE, BERRY COULIS & CHOCOLATE SAUCE FOR DIPPING



20.00 PER ORDER



AFTERNOON BREAK PACKAGES ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



LUNCH THE GOURMET | 35.00 PER PERSON SOUP DU JOUR SALADS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE SANDWICHES (CHOICE OF THREE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) SLOW ROASTED ALBERTA BEEF WITH HORSERADISH MAYO ON ONION BUN PAPER THIN SMOKED TURKEY & BRIE WITH RED ONION JAM ON CRANBERRY BREAD BLACK FOREST HAM & APPLEWOOD SMOKED CHEDDAR WITH BLISTERED TOMATO AIOLI ON MULTIGRAIN BREAD FREE RANGE EGG SALAD WITH CELERY & SCALLIONS, PESTO MAYO ON FOCACCIA BREAD GRILLED MARINATED CHICKEN SALAD WITH GOUDA, AVOCADO & HUMMUS MAYO ON CIABATTA BUN TUNA SALAD WITH SUNDRIED TOMATOES & RED ONIONS ON FOCACCIA BREAD PASTRAMI & SAUERKRAUT WITH HORSERADISH & DIJON ON WHOLE WHEAT PORTUGUESE BUN CREAM CHEESE, TOMATOES, CUCUMBERS, AVOCADO MOUSSE & ALFALFA SPROUTS ON MULTIGRAIN BUN CAPICOLLI, SALAMI, PROVOLONE CHEESE, BLACK OLIVE PESTO ON FOCACCIA BUN GRILLED VEGETABLES WITH GOAT CHEESE CRUMBLE, CHIPOTLE MAYO & ALFALFA SPROUTS IN WHOLE WHEAT WRAP SMOKED SALMON WRAP WITH CREAM CHEESE, CAPERS, RED ONION & FRASER VALLEY GREENS MARINATED GRILLED CHICKEN WRAP WITH AVOCADO GUACAMOLE, BLACK BEAN & ROASTED CORN SALSA DESSERTS (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES CHOCOLATE PECAN TART ALMOND FRANGIPANE PEACH TART SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



BUILD YOUR OWN SANDWICH | 34.00 PER PERSON SOUP DU JOUR SALADS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE ARTISAN BREAD SMOKED TURKEY | BLACK FOREST HAM | CAPICOLLA | FREE RANGE EGG SALAD | GRILLED CHICKEN SALAD | CHEDDAR | SWISS | MONTEREY JACK | TOMATOES | LETTUCE | CUCUMBERS | DILL PICKLES | MAYONNAISE | DIJON & GRAINY MUSTARD DESSERTS (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES CHOCOLATE PECAN TART ALMOND FRANGIPANE PEACH TART SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



THE WESTENDER | 40.00 PER PERSON SOUP DU JOUR SALADS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE OPEN FACED SANDWICHES (CHOICE OF THREE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) INDIVIDUALLY GARNISHED BY CHEF ON FRENCH BAGUETTE



BABY SHRIMP SALAD WITH SPICY MAYO SLOW ROASTED CANADIAN BEEF WITH HORSERADISH MAYO FREE RANGE EGG SALAD CAPICOLLA WITH PROVOLONE CHEESE & PESTO MAYO MARINATED GRILLED CHICKEN WITH CURRY MANGO CHUTNEY MAYO SMOKED SALMON WITH RED ONIONS, CAPERS, CUCUMBER & CREAM CHEESE ROASTED VEGETABLES WITH HUMMUS PROSCIUTTO & ARUGULA WITH PESTO MAYO DESSERTS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES CHOCOLATE PECAN TART ALMOND FRANGIPANE PEACH TART SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.



14



LUNCH



THE COMMERCIAL DRIVE | 42.00 PER PERSON CHOICE OF: TOMATO BASIL SOUP OR MINESTRONE SALADS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE ANTIPASTO: ITALIAN CURED MEATS, PESTO BOCCONCINI, GRILLED VEGETABLES, ARTICHOKE HEARTS, KALAMATA OLIVES ENTRÉES (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 5.00 PER PERSON) LEMON & ROSEMARY CHICKEN STEW SLOW ROASTED PORCHETTA, OWN JUS BAKED SNAPPER WITH PUTANESCA SAUCE BC SALMON WITH LEMON CAPER BEURRE BLANC (CHOICE OF TWO ITEMS; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BAKED CHORIZO RICE MUSHROOM RAVIOLI WITH CHILI BUTTER & CAPERS BAKED FUSILLI & ROASTED SWEET PEPPER PESTO SAUCE MAC & CHEESE GARLIC BREAD DESSERTS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES TIRAMISU



SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



THE CHINATOWN LUNCH | 40.00 PER PERSON CHOICE OF: ASIAN STYLE HONEY MUSSEL & CLAM CHOWDER OR CHICKEN & CORN EGG DROP SOUP SALAD FRASER VALLEY BABY GREENS WITH ORIENTAL DRESSING SPICY GLASS NOODLE SALAD WITH MINCED PORK & BABY SHRIMP ASIAN SLAW WITH MANDARIN ORANGES ENTRÉES (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 5.00 PER PERSON) STIR-FRIED GARLIC PRAWNS IN CILANTRO PASTE FRIED WHITE FISH WITH BLACK BEAN SAUCE STEAMED BC SALMON IN LIGHT SOY & SESAME OIL (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 5.00 PER PERSON) ROASTED BARBEQUE PEKING DUCK BRAISED SOYA SAUCE CHICKEN BRAISED PORK BELLY IN SOY SAUCE (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 3.00 PER PERSON) STEAMED GAI LAN IN SWEET OYSTER SAUCE BABY BOK CHOY WITH GARLIC OIL BOILED BROCCOLINI IN OYSTER SAUCE WITH FRIED SHALLOTS (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 3.00 PER PERSON) STEAMED JASMINE RICE VEGETARIAN FRIED RICE VEGETARIAN FRIED NOODLES DESSERT (CHOICE OF ONE ITEM; ADDITIONAL CHOICES ARE 2.00 PER PERSON) GLUTINOUS RICE BALLS FILLED WITH PEANUT & RED BEAN PASTE CHINESE EGG TARTS COCONUT TARTS FRESH FRUIT & BERRIES PLATTER STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



THE WHYTECLIFF PARK | 45.00 PER PERSON SALADS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE WESTCOAST SHELLFISH PLATTER: PRAWNS, BC MUSSELS & CLAMS ENTRÉES (CHOICE OF TWO; ADDITIONAL CHOICES ARE 5.00 PER PERSON) ROASTED PORK LOIN WITH CARAMELIZED APPLE, OWN JUS ROASTED BONELESS LEG OF LAMB WITH MINT JUS MARINATED CHICKEN BREAST WITH CANADIAN WHISKY MAPLE BARBEQUE SAUCE BC SALMON WITH LEMON BEURRE BLANC BAKED SNAPPER WITH PUTANESCA SAUCE (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) SWEET PEA RICE PILAF WILD RICE PILAF CARROT & RAISIN RICE PILAF YUKON GOLD ROASTED POTATOES WITH HERBS SEASONAL VEGETABLES WITH PESTO OIL DESSERTS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES CHOCOLATE PECAN TART ALMOND FRANGIPANE PEACH TART SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



ENGLISH BAY BARBEQUE | 45.00 PER PERSON SALADS (CHOICE OF THREE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | ASIAN CABBAGE SLAW WITH SESAME VINAIGRETTE & MANDARIN ORANGES TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE ENTRÉES BONELESS PORK CHOP MARINATED WITH GARLIC, CHILI & HERBS THAI STYLE MARINATED BONELESS CHICKEN THIGHS (ADDITIONAL CHOICES ARE 6.00 PER ITEM PER PERSON) BARBEQUE PORK RIBS BC SALMON FILLET WITH MAPLE SYRUP BARBEQUE SAUCE FLOWER SQUID MARINATED WITH CILANTRO PESTO LAMB CHOPS BAKED BEANS BAKED RUSSET POTATOES WITH CONDIMENTS BUTTERED CHILLIWACK SWEET CORN ON THE COB DESSERTS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA ASSORTMENT OF DESSERT SQUARES CHOCOLATE PECAN TART APPLE PIE ALMOND FRANGIPANE PEACH TART SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



PLATED WORKING LUNCH | 35.00 PER PERSON (CHOICE OF ONE ITEM FROM SOUP, ENTREE & DESSERT; SERVICED ON DINNER PLATE) SOUP SOUP DU JOUR CLAM & CORN CHOWDER CREAM OF PUMPKIN CREAM OF MUSHROOM MINESTRONE ENTRÉE QUICHE LORRAINE SERVED WITH MIXED BABY GREENS, GRAPE TOMATOES & BALSAMIC DRESSING BLACK FOREST HAM & APPLEWOOD CHEDDAR WITH PESTO MAYO ON HERBED FOCACCIA BUN, MIXED BABY GREENS WITH GLAZED PECANS & BERRY VINAIGRETTE SMOKED TURKEY & BRIE WITH RED WINE ONION CONFIT ON PORTUGUESE BUN, MIXED BABY GREENS, MANDARIN ORANGES & ORIENTAL SESAME DRESSING



MARINATED GRILLED CHIPOTLE CHICKEN WRAP WITH GUACAMOLE, BLACK BEAN & ROASTED CORN SALSA, MIXED BABY GREENS & RANCH DRESSING



DESSERTS (SERVICED INDIVIDUALLY) PISTACHIO CAKE TRUFFLE NOISETTE CAKE NEW YORK CHEESECAKE MANGO MOUSSE CHEESECAKE WITH BERRY COULIS STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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LUNCH



PLATED LUNCH |



MINIMUM TWO COURSES; MUST INCLUDE AN ENTREE



STARTER GINGER CARROT SOUP WITH CRÈME FRAICHE DRIZZLE | 8.00 CLAM & CORN CHOWDER | 10.00 ROASTED LOCAL SQUASH PUREE SOUP WITH VANILLA OIL | 8.00 CREAM OF MIXED MUSHROOM SOUP | 8.00 FRASER VALLEY BABY MIXED GREENS & CRISP VEGETABLES WITH BERRY VINAIGRETTE | 8.00 CAESAR SALAD WITH FOCACCIA CROUTONS, GRAPE TOMATOES & PARMESAN | 8.00 RED VINE RIPENED TOMATO SALAD, BUFFALO BOCCONCINI, GRILLED ARTICHOKES & BALSAMIC BASIL OIL | 10.00 ENTRÉE GRILLED BEEF FLAT IRON STEAK WITH ROASTED YUKON GOLD POTATOES & MUSHROOM RAGOUT | 35.00 BAKED BC SALMON, QUINOA WITH SWEET PEAS, HERB BEURRE BLANC | 35.00 SEARED CHICKEN BREAST WITH WILD RICE PILAF & TARRAGON CREAM | 32.00 ROASTED PORK PORCHETTA WITH BUTTERED LINGUINI, TOMATO EMULSION | 32.00 GRILLED PORTOBELLO MUSHROOMS WITH ORZO PASTA MAC & CHEESE | 28.00 PEARL COUSCOUS RISOTTO, GRILLED MEDITERRANEAN VEGETABLES WITH TOMATO MARINARA SAUCE & ASIAGO CHEESE | 28.00 ALL ENTREES SERVED WITH SEASONAL VEGETABLES FRESHLY BAKED ARTISAN ROLLS DESSERT TIRAMISU WITH CHOCOLATE DIPPED LADYFINGER | 9.00 BANANA CRÈME BRULEE WITH MINI DONUT LOLLIPOP | 9.00 BITTERSWEET CHOCOLATE MOUSSE WITH CHOCOLATE CIGARETTE | 9.00 SEASONAL FRUIT OR BERRIES CRUMBLE WITH VANILLA ICE-CREAM | 9.00 STARBUCKS COFFEE & TAZO TEAS



BUFFETS ARE BASED ON A MINIMUM OF 20 GUESTS. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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RECEPTION



RECEPTION ENHANCEMENTS FRESH CRISP VEGETABLES & HERB DIP



6.00 PER PERSON



FRESH FRUIT & WILD SEASONAL BERRIES



6.00 PER PERSON



SELECT ARTISAN CHEESES, BAGUETTE & CRACKERS BRIE, CHEDDAR, EMMENTAL, IRISH GUINNESS, SAGE DERBY & MONT JACK



10.00 PER PERSON



FIRE ROASTED VEGETABLES WITH GOAT CHEESE CRUMBLE



8.00 PER PERSON



WESTCOAST SEAFOOD SMOKED SALMON, ALBACORE TUNA TATAKI, GRILLED FLOWER SQUID, WINE POACHED PRAWNS SERVED



12.00 PER PERSON



WITH CROSTINI



ANTIPASTO PLATTER



12.00 PER PERSON



SUSHI & MAKI ROLLS (50PCS PER TRAY) SALMON NIGIRI, TUNA NIGIRI, EBI NIGIRI, CALIFORNIA ROLL, DYNAMITE ROLL, OSHINGO ROLL, KAPPA ROLL &



150.00 PER TRAY



ITALIAN CURED MEATS, PESTO BOCCONCINI, GRILLED VEGETABLES, ARTICHOKE HEARTS, KALAMATA OLIVES



GARDEN ROLL



MAKI COCKTAIL PLATTER (50PCS PER TRAY) CALIFORNIA ROLL, DYNAMITE ROLL, YAM ROLL, SALMON ROLL, KAPPA & OSHINGO ROLL



100.00 PER TRAY



VEGETARIAN MAKI PLATTER (50 PCS PER TRAY) FRESH GARDEN ROLL, AVOCADO ROLL, KAPPA ROLL, YAM ROLL, GRASSHOPPER ROLL, OSHINGO ROLL &



80.00 PER TRAY



INARI NIGIRI



PRAWNS ON ICE (MINIMUM 20 GUESTS; 3 PCS PER PERSON) SERVED WITH LEMON WEDGES & COCKTAIL SAUCE



10.00 PER PERSON



KUSSHI OYSTERS ON ICE (MINIMUM 20 GUESTS; 3 PCS PER PERSON) WITH LEMON WEDGES & RED WINE MIGNONETTE



15.00 PER PERSON



CHEF’S SELECTION OF DESSERTS (3PCS PER PERSON) MINI CHEESECAKE LOLLIPOPS, BITTERSWEET CHOCOLATE MOUSSE, MINI CUPCAKES &



12.00 PER PERSON



COCONUT PANNA COTTA



OPEN FACED SANDWICHES (CHOICE OF TWO; ADDITIONAL CHOICES ARE 2.00 PER PERSON)



36.00 PER DOZEN (MIN. 1 DOZEN)



INDIVIDUALLY GARNISHED BY OUR CHEFS ON FRENCH BAGUETTE



BABY SHRIMP SALAD WITH SPICY MAYO SLOW ROASTED CANADIAN BEEF WITH HORSERADISH MAYO FREE RANGE EGG SALAD CAPICOLLA WITH PROVOLONE CHEESE & PESTO MAYO MARINATED GRILLED CHICKEN & CURRY MANGO CHUTNEY MAYO ROASTED VEGETABLES WITH HUMMUS PROSCIUTTO & ARUGULA WITH PESTO MAYO



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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RECEPTION



HORS D’OEUVRES (MINIMUM THREE DOZEN PER SELECTION) COLD ROASTED PEAR WRAP WITH PROSCIUTTO & HONEY BALSAMIC



42.00 PER DOZEN



BLISTERED GRAPE TOMATO & PESTO BOCCONCINI BRUSCHETTA



42.00 PER DOZEN



GRILLED CHICKEN SALAD WITH PINEAPPLE, RAISIN WITH CURRY MAYO, RUSTIC CROSTINI



42.00 PER DOZEN



BABY SHRIMP SALAD WITH SPICY MANGO SALSA IN PASTRY CUP



45.00 PER DOZEN



SMOKED SALMON, CAPERS, RED ONION & SOUR CREAM ON CROSTINI



45.00 PER DOZEN



FRESH DUNGENESS CRAB SALAD, AVOCADO, TOMATOES, CUCUMBER, IN PROFITEROLES



48.00 PER DOZEN



ALBACORE TUNA WITH SOYA SESAME GLAZE, STICKY RICE BALL, MICRO GREEN



48.00 PER DOZEN



PROSCIUTTO & ASPARAGUS WRAP, TRUFFLE OIL



45.00 PER DOZEN



GAZPACHO 'CAESAR' SHOT WITH A HINT OF VODKA & PICKLED BEANS



42.00 PER DOZEN



SCALLOP CEVICHE IN A SHOOTER GLASS WITH GIN MARINATED TOMATOES



46.00 PER DOZEN



HOT BANGERS & MASH ON CHINESE SPOON



42.00 PER DOZEN



LAMB LOLLIPOP WITH MOROCCAN SPICE, ONION TZATZIKI



45.00 PER DOZEN



LEEK & PANCETTA QUICHE



42.00 PER DOZEN



SALMON SKEWER WITH SPICY MAYONNAISE



49.00 PER DOZEN



GREEK FETA & SPINACH SPANAKOPITA, CUCUMBER TZATZIKI



42.00 PER DOZEN



VEGETARIAN SAMOSA, MANGO CHUTNEY



42.00 PER DOZEN



VEGETARIAN SPRING ROLLS, PLUM SAUCE



42.00 PER DOZEN



BARBEQUE PORK SIU PAU, SWEET CHILI DIP



45.00 PER DOZEN



PANKO CRUSTED PRAWNS WITH SESAME, CILANTRO CHILI DIP



49.00 PER DOZEN



CRISPY SHRIMP & PORK WONTON, PLUM SAUCE



42.00 PER DOZEN



FRESH DUNGENESS CRAB CAKE, SPICY MANGO SALSA



49.00 PER DOZEN



LOADED BAKED POTATO WITH CRISP PANCETTA & CRÈME FRAICHE



42.00 PER DOZEN



ASSORTED DIMSUM FEATURING SHRIMP & PORK FILLING



45.00 PER DOZEN



MUSHROOM ARANCINI, TOMATO SAUCE



42.00 PER DOZEN



SHRIMP GYOZA, PONZU DRESSING



45.00 PER DOZEN



PRAWN & BACON BROCHETTE



49.00 PER DOZEN



ASSORTED MUSHROOM FRICASSEE, TRUFFLE OIL IN PUFF PASTRY



49.00 PER DOZEN



CALABRESE WRAPPED SCALLOPS, PUTANESCA PUREE



49.00 PER DOZEN



STUFFED JALAPENOS, ROASTED CORN & BLACK BEAN SALSA



42.00 PER DOZEN



BBQ PORK SLIDER



49.00 PER DOZEN



BEEF TERIYAKI SKEWER



45.00 PER DOZEN



CHICKEN SKEWER WITH SPICY PEANUT SAUCE



45.00 PER DOZEN



BEEF SLIDER WITH RED ONION JAM & GORGONZOLA



49.00 PER DOZEN



HOT DOG SLIDER & CONDIMENTS



42.00 PER DOZEN



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.



22



RECEPTION



HORS D’OEUVRES (MINIMUM THREE DOZEN PER SELECTION) DESSERTS GLUTINOUS RICE BALLS FILLED WITH CRUSHED PEANUTS & RED BEAN PASTE



28.00 PER DOZEN



MINI LEMON MERINGUE TARTS IN SHORT CRUST PASTRY



28.00 PER DOZEN



BITTERSWEET CHOCOLATE MOUSSE WITH TRIPLE SEC CHANTILLY



28.00 PER DOZEN



ASSORTMENT OF MINI PETIT FOUR



28.00 PER DOZEN



TAHITIAN VANILLA PANNA COTTA WITH CHERRY COMPOTE



28.00 PER DOZEN



ASSORTED MINI CHEESECAKE LOLLIPOPS



28.00 PER DOZEN



ACTION STATIONS ROAST BLACK PEPPER NEW YORK STRIPLOIN WITH FRESHLY BAKED ROLLS, HORSERADISH, DIJON & GRAINY MUSTARD



375.00



ROASTED BARON OF BEEF



700.00



WITH FRESHLY BAKED ROLLS, HORSERADISH, DIJON & GRAINY MUSTARD



APPROX. 120 PORTIONS



ROAST PRIME RIB



550.00



WITH MINI YORKSHIRE PUDDING, HORSERADISH, DIJON & GRAINY MUSTARD



APPROX. 50 PORTIONS



SAUTÉED PRAWN & SCALLOP WITH FRESH TOMATO, GARLIC, PERNOD & LEMON WEDGES



22.00 PER PERSON (MIN. 30 PEOPLE)



VEGETARIAN YAKIUDON & SUSHI ASSORTMENT OF NIGIRI & MAKI ROLLS, PICKLED GINGER & WASABI



25.00 PER PERSON (MIN. 30 PEOPLE)



APPROX. 50 PORTIONS



JAPANESE THICK NOODLES WITH VEGETABLES INDIVIDUALLY GARNISHED BY CHEF



DIMSUM BASKET STATION & STAR ANISE PORK CARVING STEAMED DUMPLINGS FEATURING HARGOW, SIU MAI, CHICKEN PAU



25.00 PER PERSON (MIN. 30 PEOPLE)



CHEF CARVED BRAISED PORK BELLY WITH ALL CONDIMENTS



POUTINE STATION FRENCH FRIES WITH CHEESE CURDS, COUNTRY GRAVY, BARBEQUE PULLED PORK INDIVIDUALLY SERVED BY CHEF IN MINI MARTINI GLASSES



20.00 PER PERSON (MIN. 30 PEOPLE)



CAESAR BAR



20.00 PER PERSON (MIN. 30 PEOPLE)



PASTA BAR



18.00 PER PERSON (MIN. 30 PEOPLE)



CRISPY ROMAINE HEARTS, RUSTIC CAESAR DRESSING DONE TO ORDER, FOCACCIA CROUTONS, PANCETTA BITS, BABY SHRIMP & MARINATED GRILLED CHICKEN BREAST PESTO CREAM, FRESH TOMATO SAUCE, ROASTED MEDITERRANEAN VEGETABLES, GRATED PADANO, TRI COLOR FUSILLI, PENNE & GARLIC BREAD



CREPE SUZETTE STATION FLAMED CREPES, FRESH BANANAS, STRAWBERRIES, BLUEBERRIES, ORANGE LIQUEUR SAUCE & WHIPPED



20.00 PER PERSON (MIN. 30 PEOPLE)



CREAM



ALL ACTION STATIONS ARE ACTIVE FOR A MAXIMUM OF TWO HOURS. 100.00 CHEF’S FEE PER STATION WILL BE APPLIED TO GROUPS LESS THAN 100 PEOPLE. PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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DINNER



DINNER BUFFETS THE COMMERCIAL DRIVE DINNER | 62.00 PER PERSON (MINIMUM 60 PEOPLE) SERVED WITH GARLIC BREAD TUSCAN BEAN SOUP OR KALE, CHORIZO & POTATO SOUP SALAD (CHOICE OF FOUR; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE ANTIPASTO ITALIAN CURED MEATS, PESTO BOCCONCINI, GRILLED VEGETABLES, ARTICHOKE HEARTS, KALAMATA OLIVES ENTRÉES (CHOICE OF TWO; ADDITIONAL CHOICES 5.00 PER PERSON) LEMON & ROSEMARY CHICKEN STEW SLOW ROASTED PORCHETTA, OWN JUS BAKED SNAPPER WITH PUTANESCA SAUCE BC SALMON WITH LEMON CAPER BEURRE BLANC (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BAKED CHORIZO RICE MUSHROOM RAVIOLI WITH CHILI BUTTER & CAPERS BAKED FUSILLI & ROASTED SWEET PEPPER PESTO SAUCE MAC & CHEESE DESSERTS (CHOICE OF TWO; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BITTERSWEET CHOCOLATE MOUSSE VANILLA BEAN PANNA COTTA TIRAMISU ASSORTED SQUARES SEASONAL FRUIT OR BERRIES CRUMBLE STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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DINNER



THE LIONS | 72.00 PER PERSON (MINIMUM 60 PEOPLE) SERVED WITH FRESHLY BAKED ARTISAN BREADS SALAD (CHOICE OF FOUR; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE COUSCOUS, ROASTED ALMONDS, CAPERS, RAISINS & GOAT CHEESE SALAD ANTIPASTO ITALIAN CURED MEATS, PESTO BOCCONCINI, GRILLED VEGETABLES, ARTICHOKE HEARTS, KALAMATA OLIVES ENTRÉES (CHOICE OF TWO; ADDITIONAL CHOICES ARE 5.00 PER PERSON) AAA NEW YORK STRIPLOIN, BLACK PEPPER SAUCE (CARVED BY CHEF) SLOW ROASTED PORCHETTA, OWN JUS ROASTED PORK LOIN WITH CARAMELIZED APPLE, OWN MARINATED CHICKEN BREAST WITH CANADIAN WHISKY MAPLE BARBEQUE SAUCE BC SALMON WITH LEMON BEURRE BLANC (CHOICE OF ONE PER GROUP; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BAKED CHORIZO RICE OR SWEET PEA RICE PILAF BAKED FUSILLI & ROASTED SWEET PEPPER PESTO SAUCE OR MAC & CHEESE YUKON GOLD ROASTED POTATOES WITH HERBS OR GRATIN POTATO SEASONAL MIXED VEGETABLES OR BUTTERED GREEN BEANS WITH TOASTED ALMONDS DESSERTS SELECT ARTISAN CHEESES (BRIE, CHEDDAR, EMMENTAL, IRISH GUINNESS, SAGE DERBY & MONTEREY JACK, WITH BAGUETTE & CRACKERS) FRESH SLICED FRUIT PLATTER SELECT CHEESECAKES, PIES & TARTS STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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DINNER



THE CHINATOWN DINNER | 80.00 PER PERSON (MINIMUM 60 PEOPLE) SOUP EGG DROP WITH FRESH DUNGENESS CRAB MEAT & CORN STARTER FRASER VALLEY BABY GREENS WITH SOYA VINAIGRETTE PRAWNS WITH MELONS SALAD SPICED CUCUMBER PICKLED SALAD MARINATED JELLYFISH SALAD VEGETABLE SPRING ROLLS ENTRÉES (CHOICE OF ONE; ADDITIONAL CHOICES ARE 5.00 PER PERSON) STIR-FRIED GARLIC PRAWNS IN CILANTRO PASTE FRIED WHITE FISH WITH BLACK BEAN SAUCE STEAMED BC SALMON IN LIGHT SOY & SESAME OIL STEAMED PACIFIC LING-COD WITH SOYA GINGER SESAME GLAZE (CHOICE OF ONE; ADDITIONAL CHOICES ARE 5.00 PER PERSON) ROASTED BARBEQUE PEKING DUCK BRAISED SOYA SAUCE CHICKEN BRAISED PORK BELLY IN SOY SAUCE (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) STEAMED GAI LAN IN SWEET OYSTER SAUCE BABY BOK CHOY WITH GARLIC OIL BOILED BROCCOLINI IN OYSTER SAUCE WITH FRIED SHALLOTS STEAMED BROCCOLI WITH EGG WHITE CRAB MEAT SAUCE (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) STEAMED JASMINE RICE VEGETARIAN FRIED RICE VEGETARIAN FRIED NOODLE YEONG CHOW FRIED RICE DESSERTS GLUTINOUS RICE BALLS FILLED WITH PEANUT & RED BEAN PASTE CHINESE EGG TARTS EXOTIC FRUIT SALAD FEATURING RAMBUTAN, LONGAN, LYCHEE & JACKFRUIT ON ICE STARBUCKS COFFEE & TAZO TEAS PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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DINNER



THE PROSPECT POINT | 90.00 PER PERSON (MINIMUM 60 PEOPLE) SALAD (CHOICE OF FOUR; ADDITIONAL CHOICES ARE 3.00 PER PERSON) FRASER VALLEY BABY MIXED GREENS WITH SELECT DRESSING | CAESAR SALAD WITH FOCACCIA CROUTONS & PARMESAN CHEESE PENNE SALAD WITH TOMATOES, BABY SHRIMP, CAPERS & DIJON AIOLI | QUINOA SALAD WITH ROASTED VEGETABLES & PESTO DRESSING GRILLED MEDITERRANEAN VEGETABLE SALAD WITH BOCCONCINI | BABY YUKON GOLD POTATO SALAD WITH DIJON & DILL PICKLES SPICY THREE BEAN SALAD WITH CILANTRO & CUMIN VINAIGRETTE | MACARONI SALAD WITH PINEAPPLES, RAISIN & SWEET MAYONNAISE RED VINE RIPENED TOMATO SALAD WITH RED ONIONS, CAPERS & HERB VINAIGRETTE | VEGETARIAN NICOISE ROASTED BEETS, PEARS & CREAMY TRUFFLE DRESSING | TURMERIC CAULIFLOWER, ROASTED YAM & CUMIN CORIANDER VINAIGRETTE ON ICE WINE & FENNEL POACHED FRESH DUNGENESS CRAB, PRAWNS, MARINATED HONEY MUSSELS & CLAMS WITH LEMON WEDGES & BRANDY COCKTAIL SAUCE



ENTRÉES (CHOICE OF THREE; ADDITIONAL CHOICES ARE 6.00 PER PERSON)



(CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON)



ROASTED PRIME RIB, MINI YORKSHIRE PUDDING, AU JUS (CARVED BY CHEF)



BAKED CHORIZO SAUSAGE



SLOW ROASTED PORCHETTA, OWN JUS



SWEET PEA RICE PILAF



ROASTED PORK LOIN WITH CARAMELIZED APPLE, OWN JUS



WILD RICE PILAF



STUFFED CHICKEN BREAST WITH CRISP PANCETTA, OKANAGAN GOAT CHEESE, HONEY SHALLOT JUS



STEAMED HALIBUT, LIGHT SOYA SAUCE BC SALMON WITH SAFFRON BEURRE BLANC (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) BAKED FUSILLI & ROASTED SWEET PEPPER PESTO SAUCE MAC & CHEESE PENNE WITH SMOKED SALMON, HERB CREAM SAUCE



(CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) YUKON GOLD ROASTED POTATOES WITH HERBS GRATIN POTATO BOULANGIERE (CHOICE OF ONE; ADDITIONAL CHOICES ARE 3.00 PER PERSON) SEASONAL MIXED VEGETABLES BUTTERED GREEN BEANS WITH TOASTED ALMONDS



DESSERTS SELECT ARTISAN CHEESES (BRIE, CHEDDAR, EMMENTAL, IRISH GUINNESS, SAGE DERBY & MONTEREY JACK, WITH BAGUETTE & CRACKERS) FRESH SLICED FRUIT PLATTER SELECT CHEESECAKES, PIES & TARTS STARBUCKS COFFEE & TAZO TEAS



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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DINNER



PLATED DINNER |



MINIMUM THREE COURSES; ADDITIONAL CHOICES WILL BE CHARGED AT HIGHEST PRICED OPTION



SERVED WITH FRESHLY BAKED ARTISAN BREADS & STARBUCKS COFFEE & TAZO TEAS COLD STARTER BEEF CARPACCIO , CAPER DIJON AIOLI, WHITE TRUFFLE OIL | 15.00 MARINATED SEARED ALBACORE TUNA, GREEN SOY BEAN, MICRO GREENS & PONZU | 15.00 CAESAR SALAD, GRAPE TOMATO, SHAVED ROMANO & FOCACCIA CROUTONS | 12.00 BABY WILD ARUGULA WRAP IN PROSCIUTTO | 12.00 WITH ROASTED PEARS, SUNDRIED CRANBERRY JAM, GORGONZOLA CHEESE & BALSAMIC GLAZE FRASER VALLEY BABY GREENS | 12.00 MAPLE GLAZED PECANS, CHERRY TOMATOES, CUCUMBER & ROASTED SHALLOT VINAIGRETTE FRESH DUNGENESS CRAB TIER, AVOCADO, CUCUMBER, EGG SALAD & BRANDY COCKTAIL SAUCE | 18.00 HOT STARTER FRESH DUNGENESS CRAB CAKE, BLACK BEAN & ROASTED CORN SALSA | 18.00 ROASTED LOCAL SQUASH SOUP, MICRO GREENS & VANILLA OIL DRIZZLE | 10.00 MIXED MUSHROOM CAPPUCCINO, TOPPED WITH TRUFFLE FROTH | 12.00 ASIAN STYLE HONEY MUSSEL & CLAM CHOWDER | 10.00 ENTRÉES ALL ENTREES SERVED WITH SEASONAL VEGETABLES



SEARED HALIBUT FILET, SWEET PEA QUINOA, LEMON HERB BEURRE BLANC | 40.00 BAKED BC SALMON, CITRUS RICE, ORANGE BEURRE BLANC | 35.00 ROASTED CHICKEN BREAST, MUSHROOM ARANCINI, WARM TOMATO DRESSING | 38.00 BONELESS CORNISH GAME HEN STUFFED WITH WILD RICE, RED WINE JUS | 42.00 PAN SEARED DUCK BREAST, CARROT & RAISIN RICE PILAF, ORANGE SCENTED JUS | 38.00 ROAST BEEF TENDERLOIN, ROASTED YUKON GOLD POTATOES, TRUFFLES JUS | 45.00 OVEN ROASTED RACK OF LAMB, PEPPERMINT CRUST, ROOTS HASH, MINT JUS | 48.00 VEGETARIAN OPTIONS (MUST BE PRE-ORDERED; CHOICE WILL BE CHARGED AT HIGHEST PRICED ENTRÉE OPTION) WILD MUSHROOM RAVIOLI, TOMATO CREAM SAUCE, BASIL OIL RISOTTO WITH SWEET PEA, SHAVED ROMANO THREE BEAN CAKE WITH CARROT PUREE DESSERTS POACHED PEAR IN RED WINE, GINGER CREAM & SPICED PUFF PASTRY | 12.00 VANILLA CRÈME BRULEE, RASPBERRY | 12.00 NEW YORK CHEESECAKE, MIXED BERRIES COMPOTE | 12.00 WARM FIVE SPICE CHOCOLATE CAKE, FRENCH VANILLA BEAN ICE CREAM | 12.00 SEASONAL FRUIT OR BERRIES CRUMBLE | 12.00 WARM GINGER PEACH CAKE, VANILLA ICE CREAM | 12.00



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.



28



DINNER



BIRTHDAY/PARTY CAKE PRICING | DECORATION AND CUSTOM GREETING INCLUDED SLAB CAKE; 3 LAYERS VANILLA CREAM, MOCHA BUTTER CREAM, DOUBLE CHOCOLATE SERVES UP TO 25 GUESTS | 8X12 SLAB | 60.00 SERVES UP TO 50 GUESTS | 12X16 SLAB | 120.00 SERVES UP TO 100 GUESTS | 16X24 SLAB | 220.00 FOR AN ADDITIONAL 3.00 PER PERSON, CAKE WILL BE SERVICED (PLATED WITH GARNISH)



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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ALCOHOLIC BEVERAGE



WINE LIST WHITE PELLER ESTATE CHARDONNAY, BC



33



LEON DE TARAPACA SAUVIGNON BLANC, CHILE



34



DAZANTE PINOT GRIS, ITALY



39



RED ROOSTER CHARDONNAY, BC



41



RED ROOSTER RIESLING, BC



43



UNORTHODOX BY BLASTED CHURCH UN-OAKED CHARDONNAY, BC



45



SANDHILL PINOT GRIS, BC



48



QUAILS GATE GEWURZTRAMINER, BC



49



SANDHILL SAUVIGNON BLANC, BC



49



BABICH MARLBOROUGH SAUVIGNON BLANC, NEW ZEALAND



49



CAYMUS CONUNDRUM, USA



69



RED PELLER ESTATE MERLOT, BC



33



LEON DE TARAPACA MELBEC-SYRAH, CHILE



34



PASCUAL TOSO MALBEC, ARGENTINA



36



RED ROOSTER CABERNET MERLOT, BC



38



DEJA VU CABERNET SAUVIGNON, USA



40



BIG BANG THEORY BY BLASTED CHURCH, BC



48



PELLER ESTATE PRIVATE RESERVE PINOT NOIR, BC



48



SANDHILL CABERNET MERLOT, BC



49



PELLER ESTATE SYRAH, BC



50



HESS SELECT CABERNET SAUVIGNON, USA



58



BURROWING OWL SYRAH, BC



69



BUBBLES HENKELL TROCKEN, GERMANY



42



MIONETTO SERGIO PROCESSCO N/V, ITALY



59



BLUE MOUNTAIN BRUT, BC



69



PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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ALCOHOLIC BEVERAGE



BANQUET BAR HOST



CASH



DELUXE COCKTAILS



7.50



8.50



HOUSE WINE BY THE GLASS



7.50



8.50



LOCAL BEER



7.00



8.00



MICRO & IMPORT BEER



7.50



8.50



COOLERS & CIDERS



7.50



8.50



SOFT DRINKS | JUICES | MINERAL WATER



4.00



4.00



LIQUEURS



11.00



12.00



MARTINIS | SPECIALTY COCKTAILS



13.00



14.00



FRUIT PUNCH



120.00 PER GALLON (GALLON SERVES 30 GUESTS )



LIQUOR PUNCH



195.00 PER GALLON (GALLON SERVES 30 GUESTS )



SPARKLING WINE PUNCH



175.00 PER GALLON (GALLON SERVES 30 GUESTS )



HOST BAR ALL BEVERAGES CONSUMED ARE TO BE PAID FOR BY THE HOST . HOST PRICES ARE SUBJECT TO AN ADDITIONAL 17% SERVICE CHARGE , 5% GST AND 10% PST. WE RECOMMEND ONE HOST BAR PER 75 PEOPLE . SHOULD CONSUMPTION BE LESS THAN 400.00 IN SALES PER BARTENDER , A BARTENDER FEE OF 150.00 WILL APPLY TO EACH BAR .



CASH BAR GUESTS ARE RESPONSIBLE FOR PAYING FOR THEIR OWN BEVERAGES . CASH PRICES INCLUDE TAXES . SHOULD CONSUMPTION BE LESS THAN 400.00 IN SALES PER BARTENDER , A BARTENDER FEE OF 150.00 WILL APPLY AND A CASHIER FEE OF 100.00 WILL APPLY PER BAR AND CASHIER STATION .



HOST BAR PRICES EXCLUDE 17% SERVICE CHARGE AND APPLICABLE TAXES. TAXES ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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