
                                      
 
 

RECEPTION STATIONS 

 
EACH STATION IS ATTENDED BY A PERSONAL CHEF – AN $80.00 LABOUR CHARGE WILL APPLY 

FOR EACH STATION. 
LABOUR FEES WILL BE WAIVED FOR ROOM BUYOUTS 

 
 

OYSTER BAR 
 

FRESHLY SHUCKED OYSTERS ON THE HALF SHELL  
CLASSIC MIGNONETTE SAUCE, LEMON AND FRESH GRATED HORSERADISH 

 
$350.00 (100 PIECES) 

 
 

PAN SEARED BLACK TIGER PRAWNS 
 

LIME, CARAMELIZED GARLIC, CILANTRO 
 

$300.00 (100 PIECES) 
 
 
 

MAPLE SYRUP GLAZED HAM CARVERY 
 

ROAST BONE-IN SMOKED HAM LEG WITH DIJON HONEY SAUCE AND GRANNY SMITH APPLE 
SAUCE  

 
$325.00 (SERVES APPROX. 50 PEOPLE) 

 
 

PRIME RIB CARVERY 
 

SLOW ROASTED AAA ALBERTA BEEF 
AU JUS WITH HORSERADISH AND DIJON MUSTARD 

 
$400.00 (SERVES 30 PEOPLE) 

 
 
 
 
 
 
 
 

 
PRICES DO NOT INCLUDE 5% GST AND 15% GRATUITY 



                                      
 
 

PLATTERS AND RECEPTION DISPLAYS 
 

(SMALL SERVES APPROX. 12-15 PEOPLE / LARGE SERVES APPROX. 25-30) 
 
 

SEASONAL VEGETABLES CRUDITES DISPLAY 
CHILI AND LIME AIOLI 

 
SMALL $45 / LARGE $75 

 
INTERNATIONAL CHEESE DISPLAY 

AN ASSORTMENT OF CHEESE FROM AROUND THE WORLD WITH CRACKER SELECTION 
 

SMALL $125 / LARGE $180 
 

FRESH FRUIT PLATTER 
MELONS, GOLDEN SWEET PINEAPPLE, GRAPES, STRAWBERRIES 

 
SMALL $75 / LARGE $ 120 

 
BRITISH COLUMBIA SMOKED FISH PLATTER 

WILD SALMON, LOX, TROUT, INDIAN CANDY & MACKEREL 
 

SMALL $125 / LARGE $180 
 

CURED MEAT ANTIPASTO 
A SELECTION OF ITALIAN CURED MEATS & ARTISAN BREADS 

 
SMALL $75 / LARGE $150 

 
EASTERN MEDITERRANEAN DIP PLATTER 

HUMMUS, TZATZIKI, MELITZANOSALATA WITH PITA, KALAMATA OLIVES & DOLMADES 
 

SMALL $75 / LARGE $120 
 

ASSORTED SUSHI PLATTER 
100 PIECES OF CALIFORNIA ROLLS, BC ROLLS AND AHI MAKI WITH SOYA SAUCE & WASABI 

 
$180 

 
THE CHOCOLATE FOUNTAIN 

STRAWBERRIES, GOLDEN SWEET PINEAPPLE, HONEYDEW MELON, CANTALOUPE, BANANA BREAD, 
ALMOND BISCOTTI, LEMON & POPPYSEED POUND CAKE 

 
$12/PP PLUS A $300 FLAT RATE (MINIMUM 50 PEOPLE) 

 
 
 
 
 
 

PRICES DO NOT INCLUDE 5% GST AND 15% GRATUITY 



HOT HORS D’OEUVRES

(PRICES PER DOZEN-MINIMUM ORDER OF 3 DOZEN PER)

CHICKEN SATAYS    SPICY PEANUT & COCONUT SAUCE. ………....……………..................…................$30

BEEF SATAYS SPICY PEANUT & COCONUT SAUCE..……….…………….………....…. .................................$32

VEGETARIAN SPRING ROLLS CHILI PLUM SAUCE..…………………….........….…..................................... $24

CHILI SQUID GINGER, GARLIC, LEMONGRASS, CILANTRO.  ….....…...................................... .................$21

MINI CRAB CAKES TARTAR SAUCE…………………………..............………….........…........................$32

MINI QUICHE SMOKED BACON, SCALLION  & AGED CHEDDAR…………...........…...................................$24

CRISPY PORK & SHRIMP GYOZA SOYA & RICE VINEGAR DIP………….............…...........................$26

BACON WRAPPED SCALLOPS  ………………………..……………..……............................................$34

SPANAKOPITA SPINACH AND FETA IN PHYLO PASTRY …………………..……...................................... $32

CHICKEN WINGS WITH TERIYAKI GLAZE    ……………………..………...................….............................$30

HAR GOW SHRIMP DUMPLINGS WITH SRIRACHA HOT SAUCE   …………………...........….......................$24

SIU MAI PORK DUMPLINGS WITH SOYA DIPPING SAUCE....……………………………..............................$24

GRILLED PRAWNS WITH LEMON SKORDALIA………………………………...…….….............................$32

MOROCCAN SPICE CRUSTED LAMB RACK CHOPS   ON THE GRILL...........…...............................$60

MINI LATKES WITH APPLE & ONION COMPOTE ……………………………...……......…..........................$24

PRICES DO NOT INCLUDE 5% GST AND 15% GRATUITY



COLD HORS D’OEUVRES
(PRICES PER DOZEN-MINIMUM ORDER OF 3 DOZEN PER)

SALMON LOX CREAM CHEESE, CAPER, RED ONION & DILL ON PUMPERNICKEL BREAD. …….….….............. $24

PRAWN COCKTAIL …………………………………………………………………………….$30

WILD MUSHROOM CROSTINI ………………………………………………………...……… $26

CALIFORNIA SUSHI ROLLS WITH  TAMARI SOYA & RICE VINEGAR DIP …….……………...........…. $24

CUCUMBER & ALBACORE POKE ROLLS ………………………….……….………..………. $27

DEVILLED EGGS WITH CURRIED MAYONNAISE ……………………..…………………….……..            $21

FAVA BEAN SMASH & ROMANO CROSTINI ………………...………...………………........             $22

PROSCIUTTO WRAPPED GRISSINI (ITALIAN BREADSTICKS)……………….……..…...…...……. $27

BELGIAN ENDIVE LEAVES STUFFED WITH GARAM MASALA CHICKEN SALAD………………..........….    $27

TINY KUMAMOTO OYSTERS ON THE ½ SHELL WITH MIGNONETTE ………………………..........…. $36

BLINI WITH SOUR CREAM, SALMON CAVIAR & SWEET ONION ……………………..………………..…. $28

PATTYPAN SQUASH STUFFED WITH LEMON TARRAGON CRAB SALAD ……………………....…..…..$30

WILD SOCKEYE SALMON MOUSSE ON CELERY BOAT ……………………………..………..…. $24

DUCK & PISTACHIO PATE WITH CUMBERLAND SAUCE …………………………….…………....            $26

BRUSHCETTA OF ROMA TOMATO, BASIL, GARLIC & VIRGIN OLIVE OIL…………..................................$21

MINI NEW YORK STEAK CANAPE WITH HORSERADISH MAYONNAISE & CARAMILIZED ONION..………...$24

PRICES DO NOT INCLUDE 5% GST AND 15% GRATUITY


