Group Banquet
Menus

Plated Dinner’s
Reception Menu

Fleasc—:join us to celebrate with 9our1criends
& Family in a fine tradition of gourmet food
and a warm Friencﬂg environment. You will be

treated to the finest of service and food

Prcparec] by

(_hef de Cuisine: Andrew Stigant
& his team.

T he chefinvites you to Please come ancljoin
him to discuss your unic]ue chosen menu and

any special request S Oor clietarg concerns.



Plated Dinner By Design

Thc Fo”owing dinner menus have been Aesignc& to enable you to create your own three or
four course menu. Flease select one menu for the group; food a”ergies and dietarg

requirements will be accommodated.

The entrée Price listed is for a three-course menu which includes soup or salad, fresh bread
rolls & butter, seasonal vegetables, dessert) Freshly brewed regular & decaffeinated coffee and

selec’c teas.

To add a fourth course to your menu, either choose a soup or salad or tr9 one of our hot or

cold dinner aPPetizers and add the corresPonding Price to the entrée Price.

Soup
Wllcl \/ancouver ]sland Mushroom SOUP

(Caramelized T hree Onion & Smoked Parmesan (Gratin
Moroccan (Chicken Minestrone

Maple Roasted Putternut Squash Purée

Roasted | omato & [esto (_reme [Traiche

Sweet Potato & Smoked Pacon | eck Purée

\/\/est Coast Seafood Chowder-/\dd $3 per person

Salad

Crisp Romaine & Pancetta (Caesar, (srated Parmesan (Cheese & balsamic syrup

]ce Burg Lettuce, Smoked Bacon, Boiled [ree Range Egg & But‘cermi”( Dressing

Roast Bcct & Butter Lettucc Lcaves, Roastcd Fine nuts, Gorgonzola & Fort & Fear
\/inaigrette

Spinach & B]ueberrg (Goat Cheesc, Bclgium " ndive & Champagne & f“]oneg
\/inaigrette

West Coast (harden (Greens, Carrot & Bect WHPS & Blackbcrrg Dressing

vegetarian options

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.



Choice of Entree

"or a choice of entrée at the table on the night of the dinner, Please note that a Pre~orc]er will

be rec]uired four business days Prior to your event. "or more than two entrée choices a

surcharge will be applied. Flease consult: I~ xecutive (Chef Andrew
Stigant for details.

Ocean’s

Pan Seared “Estavan” Albacore Tuna 36

dungencss Crab salacl, sca“oped root vcgetable PaVC @f;’ $ per person

Poached Wild BC Salmon Fillet
smoked Pork bellg risotto, Peach & mango chu’cneg

Slow Roasted Cedar Plank Halibut

babg new potato & comox brie terrine, mapic balsamic glaze

Oven Baked Wild Sablefish

smoked “Natural Fastures” parmesan Polcnta, tomato & fennel stew

Seared “Qualicum Bay” Scallop’s & Mussel & Clam Potlatch

dungeness crab risotto

Land

Slow Roasted Garlic & Rosemary Cornish Game Hen
sca”oped root vegetable pave, grainy mustard &emiglaze

Pan Seared “Cowichan Farms” Chicken Breast

babg new potato & comox brie terrine, smoked bacon tomato marinara

Grilled “Black Angus” New York Steak
wild mushroom whipped Potato’s, truffled demiglaze

Grilled “Black Angus” Tenderloin of Beef

baby new potato & comox brie terrine, roast sha“o’cs, red winejus

Pan Seared Pasture Raised Rack Of Lamb
white truffle potato & basil risotto croquette, fosemary jus

Pan Seared Smoked Pork Belly Wrapped Venison Loin

sca”opec{ root vegetab]e pave, b]ueberry wine Clemiglaze

Vegetarian

Marinated “Salt Spring Island” Smoked Tofu
Tomato & Fcnne] StewJ Sca”oped Root \/egetab]e Favc

Roasted Vegetable Strudel
(Goat Cheese & | omato (oulis

vegetarian oPtions

&

OO O®

$37 per person
$39 per person
$40 per person

$41 per person

$36 per person
$37 per person

$38 per person

$40 per person

$41 per person

$42 per person

$34 per person

$35 per person

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.



Choice of Dessert

White Chocolate Fudge Brownie

butterscotch sauce, créme caramel gc!ato

“Chef’s Choice” Creme Brilée
shortbread cookie

“B-52” Chocolate Lasagna
Pistachio gc]ato

Lemon Tart

lemonceuo sorbetto

Benino Gelato’s Italian Ice Cream

gelato - vani“a, créme caramel or Pistaclﬂio

sorbctto~ ]emoncc”o

Vanilla Cheesecake

vanilla infused cheesecake caPPed with a chan’ci”y cream

Add an Additional Course with:

Soup or salad $7 per person
Appetizer’s

Bistro Antipasto

Proscuit’co de parma, soProsat’ca, house cured duck Proscuit‘co,
“B!ack Crcck” bison Pepperoni, Purplc onion & blackberrg Portjam, fresh baked $9 PEr person

scones, balsamic cippolini onions & marinated olives
PP

Dungeness Crab Bruschetta
tomato cilantro vinaigrette @r’; $9.5 per person

“Cowichan Farm’s” Chicken & Smoked Pork Belly Cakes
Purple onion & blackberrg Portjam

Baked “Comox Brie” & Poached Pear With Greens

gatherecl field greens, port reduction $10 per person
port & pear vinaigrette

$9 per person

“Qualicum Bay” Scallop & Dungeness Crab Cakes >
(7

roasted garlic & saffron aioli

$13 per person

vcgetarian oPtions

F]ease confirm reservation and menu 14 clags Prior to venue date.
A Pre~orc{er of choice items for your group would be aPPreciatcc{ 4 clays Prior to your

reservation date. | his will help to make your dinning exPerience with us a most memorable one.

Minimums of 15 PcoPlc are rcqucsted.
Flease contact Andrew Stigant at 3%9-5400 to set up your culinar9 getawayl!!!

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
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RECEPTION MENUS

HOT HORDOUVRES

Gala Apple & French Chevre Tart, Wheat Grass Apple Sauce
Muscovy Duck Rillete Croustini’s, Balsamic Cippolini Blueberry Relish
Roasted Petit Mushroom Caps, Spot Prawn & Comox Brie Gratin
Blackened Sashimi Tuna, Grilled Baguette, Mango & Onion Relish
Moroccan Beef Tenderloin & Petit Mushroom Skewers

Chorizo, Olive & Cherry Tomato Brochettes

Curried “Cowichan Bay Farm’s” Chicken & Apple Satay

Roma Tomato Bruschetta, Grated Parmesan and Fresh Basil

Roasted Gatlic, Pear & “Natural Pasture’s”
Buffalo Mozzarelo Strudel

COLD HORDOUVRES

Dungeness Crab Stuffed Devilled “Lewis Farm’s”Eggs

Shucked Vancouver Island Oyster’s, Chef’s Choice Accompaniments

“Misty Haven Farm’s” Muscovy Duck Breast Proscuitto,
Apple & Papaya Chutney, Toasted Brioche

Prosciutto, Spiced Melon Salsa
Spiced Spot Prawns, Cajun Remoulade

Smoked Albacore Tuna with Wasabi cream cheese

All item’s are made in house and are served by the dozen.

minimum of 2 dozen hordouvres requirecl

minimum 48 hours notice

some products may not be purchased due to seasonal availability

vegetarian oPtions

16.00

19.00

20.00

18.00

22.00

17.00

18.00

15.00

18.00

21.00

18.00

19.00

17.00

19.00

18.00

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.






