BREAKFAST BUFFET SELECTIONS

The Continental

Chilled orange & cranberry juice
Fresh baked muffins, Danish, pastries & croissants

Fresh seasonal fruit salad

Butter, jams & preserves

Fresh brewed coffee and assortment of gourmet tea

$13 per person



-Assorted Bagels


Add $1.00 per person (require plug in for toaster)




-Variety of Low Fat Yogurt

Add $1.00 per person

The Executive

Chilled orange & cranberry juice

Fresh baked muffins, Danish, pastries & croissants

Fresh seasonal fruit salad

Chilled West coast smoked salmon with flavored cream cheeses

Cheese platter with fruit garnish

Selection of mini flavored yogurts & preserves

Butter, jams & preserves

Fresh brewed coffee & assortment of gourmet tea

$16 per person

The Early Bird

Chilled orange & cranberry juice

Scrambled eggs

Double smoked bacon & maple pepper breakfast sausage

Home-style hashbrowns with sautéed peppers & onion

Fresh seasonal fruit salad

Croissants, pastries & Danish
Butter, jams & preserves
Fresh brewed coffee & assortment of gourmet tea

$16 per person

Club Breakfast

Chilled orange & cranberry juice

Eggs Benedict

Double smoked bacon & maple pepper sausage

Home-style hashbrowns with sautéed peppers & onion

Fresh seasonal fruit salad

Croissants, pastries & Danish
Butter, jams & preserves
Fresh brewed coffee & assortment of gourmet tea

$17 per person

Enhance any breakfast buffet with a premium juice selection  

      –all charges based on consumption ($2.95 - $3.50/beverage) 
PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner
“BREAK TIME” SELECTIONS

Snacks

Variety of fresh baked cookies with seasonal berries

$4.00 per person

Kettle Corn







$2.00 per person

Assorted Biscotti






$4.00 per person

Banana Bread 







$3.00 per person

Assorted Scones






$4.00 per person

Variety of fruit loaf






$3:50 per person

Assorted muffins






$3.50 per person

Tri-Color Tortilla Chips & Salsa




$2.00 per person

Beverages
Latte








$4.00 per person

Flavors available 

Caramel


Mocha


Chai


Black Currant


Almond
Coffee (10 cup carafe)






$15.00 per carafe

Juice (Orange or Cranberry)
 




$14.00 per jug


Assorted Beverages
(pop, juice & sparkling/still water)

$ product dependant





PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive chef Kurt Warner
COLD LUNCH BUFFET SELECTIONS

    $17. per person

     Includes freshly brewed coffee and selection of tea

Choice of two of the following

· Tangled organic mesclun greens with chef’s choice of two dressings
· Traditional Caesar salad with crisp romaine hearts, house-made herbed croutons, double smoked bacon rashers & red vine vinaigrette

· Italian Roma tomato & Bermuda onion salad with pesto vinaigrette

· Rustic potato salad with scallions & double smoked bacon 
· Roast garden vegetable and penne salad tossed with a sun-dried tomato emulsion
· Mandarin & Artichoke salad with tarragon cider vinaigrette

· Asian vermicelli salad with soy sesame dressing
· Mediterranean Greek salad with Yasou feta studded vinaigrette
· Forest mushroom salad with toasted chili ranch dressing

· Country Style coleslaw
· Roast red pepper & tomato bisque with pesto
· Traditional corn chowder

· Sherried mushroom chowder with wild rice & spicy slivered almonds

· Chef’s daily inspirational soup

Includes 
Assorted Sandwiches & Wraps (1 ½ per person)
Varieties May Include:
Selection of ham- rosemary infused, honey baked or black forest

Alberta roast beef, Montreal smoked turkey breast

European cold cuts- Capicollo, salamis, pastrami or Prosciutto
Tuna salad, salmon salad, or egg salad

Vegetarian assortment

Chicken and Asian vermicelli

Enhance your lunch experience by adding any of the following

Assorted dessert squares     






$4.00 per person

Fresh seasonal fruit platter      





$5.00 per person

Variety of fresh baked cookies with grapes and berries       

$4.00 per person

Deluxe pickle tray including assorted olives, and pickled vegetables      
$5.00 per person

Domestic and international cheese platter      



$8.00 per person

Garden fresh vegetable crudités platter with selected dips         

$5.00 per person

PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive chef Kurt Warner
HOT LUNCH BUFFET SELECTIONS

    $27. per person

     Includes freshly brewed coffee and selection of tea

Choice of two of the following

· Tangled organic mesclun salad with chef’s choice of two dressings
· Crisp chopped hearts of romaine with red wine vinaigrette, bacon                                rashers & house-made croutons
· Rustic potato salad with scallions & double smoked bacon 

· Italian Roma tomato & Bermuda onion salad with pesto vinaigrette

· Roast garden vegetable and penne salad tossed with sun-dried tomato emulsion
· Garden fresh vegetable crudités platter with assorted dipping sauces
· Thai noodle salad with julienne Asian vegetables
· Mandarin & Artichoke salad with tarragon cider vinaigrette

· Mediterranean Greek salad with Yasou feta vinaigrette
· Forest mushroom salad with toasted chili ranch dressing

· Roast red pepper & tomato bisque with pesto
· Traditional corn chowder 
· Sherried mushroom chowder with wild rice & spicy slivered almonds
· Chef’s inspirational soup of the day

Choice of one of the following

(Add an additional entrée choice for $9 per person)

All entrees served with market fresh vegetables and appropriate starch (except pasta dishes)

· Roast pork tenderloin medallions with apple chutney and blood orange infused olive oil
· Curry buttered chicken tenderloins with basmati rice pilaf
· Creole Jambalaya with ham, chicken, shrimp & vegetables with spicy Louisiana marinara sauce & rice 

· Asian hot & sour beef sirloin stir fry over steamed rice noodles
· Grilled chicken breast with basil scented mornay & herbed balsamic mushroom sauté
· Beef Bourguignon
· Seared fillet of wild salmon with tarragon remoulade & artichoke studded tomato salsa
Choice of one of the following

· Assorted dessert squares
· Fresh seasonal fruit tray
· Variety of fresh baked cookies with grapes & berries
· Variety of miniature crème Brûlées   
PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner

COCKTAIL PARTIES

(Minimum order of 2 dozen of any item)

Please add $2 per dozen for butler service

Hot Hors d’Oeuvres








per dozen

Thai chicken satay with gin scented green peppercorn tomato confit


24.

Steamed pork dumplings with pickled ginger remoulade




24.

Tiger prawns Provencal flambéed in vodka





25.

Beef or vegetable samosas with tangy black bean aioli




23.

Crisp breaded calamari with cucumber tzatziki





19.

Smoked salmon and double cream brie quiche





24.

Vegetable spring rolls with Asian plum sauce





21.

Bacon wrapped scallops with traditional cocktail sauce




23.

Spinach and feta stuffed spanikopita






23.

French escargot wrapped in filo with wild mushroom duxelle



24.

Grilled pork brochettes with mandarin peanut glaze




24.

Miniature beef meatballs with pineapple studded BBQ glaze



20.

Smoked gruyere, shiitake and sun-dried tomato quiche




22.

Escargot in savory puff pastry with regianno parmesan




25.
Chef’s Choice Assorted Hot hors d’oeuvres





23.

Crisp Fried Wonton Begar Purses filled with chopped coldwater shrimp & rock crab
25.
Cold Hors d’Oeuvres
California Maki rolls with sweet pickled ginger & wasabi




24.

Chicken and Granny Smith apple salad on English cucumber rounds


22.

Wedge of double cream brie on toasted croustade with cranberry confit & toasted hazelnut
23.   
Genoa salami coronettes with sun-dried tomato stuffed queen olive


22.

Prosciutto and peppered strawberry on melba rounds




23.

Miniature blini with dill crème fraishe and tobiko flying fish caviar


24.

Peppered tuna carpaccio with wasabi cream cheese on rice paper chips


24.

Cherry tomatoes stuffed with soft sno goat cheese 




21.

Spicy chorizo and sun-dried tomato crostini





22.

Sautéed tiger prawn on sushi rice round with ginger blueberry relish


25.

Pepper seared beef carpaccio on Palitos breadstick with horseradish aioli


25.

Herbed boursin and English cucumber canapé with sweet red pepper


19.

Cold smoked yellowfin tuna with wakame seaweed salad on crostini


24.

Citrus smoked salmon on brioche crostini with pepper dill remoulade


23.

Watermelon spoons with aged balsamic crème





18.

Fresh bruschetta with parmesan crostini






19.

Chefs assortment of house-made canapés






25.

Fresh shucked oysters on the half-shell with champagne mignonette


36.

Platters

Cold smoked salmon platter 






125. per side (serves 25)
Anti-pasti platter with cured and smoked meats, crudités and olives

8. per person

Domestic and international cheeses, crackers and fruit garnish


8. per person

Crisp market vegetables with assorted dips




5. per person

Seasonal fresh fruit platter






5. per person

Deli meat platter, condiments, fresh rolls





7. per person

Deluxe pickle tray with pickled vegetables and assorted olives


5. per person

Pepita crusted salmon with shrimp, corn and chili relish



125. per side  (serves 30)

Baked wheel of brie in puff pastry, apple rosemary compote


150. per wheel

Selection of squares and Nanaimo bars





4. per person

Selection of delectable desserts, cakes and squares




7. per person

PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner
DINNER BUFFET SELECTIONS

     $45. per person 
      (Minimum of 30 people)

Includes

· Fresh baked rolls and assorted flavored butter rosettes
· Imported & domestic cheese with fruit garnish
· Organic tangled greens with a selection of dressings
· Chef’s inspiration of two salad creations
· Seasonal market fresh vegetables, potato and rice pilaf
· Selection of assorted desserts and fresh seasonal fruit
· Fresh brewed coffee and assortment of tea

Choice of one carved item

· Roast Alberta AAA striploin with rosemary infused jus lie
· Slow roasted Alberta AAA prime rib with natural pan juices
· Roast leg of lamb with cabernet reduction and minted Roma tomato relish
· Roast Turkey with natural pan gravy and sage scented stuffing
· Stone Ground Dijon and maple glazed baked ham with warm fig balsamic sauce
· Grilled pork striploin with hazelnut studded plum chutney

Choice of one additional Entrée

· Grilled pork tenderloin medallions with tamarind pineapple barbecue glaze 
· Seared fillet of wild salmon draped with rich mornay, finished with artichoke and vine ripened tomato bruschetta
· Cajun seared fillets of red snapper with fire roasted garlic aioli
· Seared wild salmon filet with a citrus ancho chili sauce, streaked with cilantro oil
· Grilled Chicken breast with cool Mediterranean tzatziki and sweet chili glaze
· Penne primavera tossed with market fresh vegetables and olives in a light chardonnay pesto sauce
· Seared chicken breast draped with sun-dried tomato béchamel, garnished with crisp fried capers
· Tender strips of beef sautéed with baby bok choy, enoki mushrooms and julienne vegetables, tossed in a lime infused Asian black bean sauce

PLEASE ADD 18 % SERVICE CHARGE & 5 % GST

Executive Chef Kurt Warner

THREE COURSE PLATED DINNER SELECTIONS

Add a second starter course of soup or salad for $8.00 per person 

Meats

Oven Roasted Alberta AAA Striploin draped with wild forest mushroom ragout


  $44.00

Slow Roasted Alberta AAA prime rib with zinfandel jus lie 




  $44.00

Pistachio- fireweed honey crusted rack of lamb with Cumberland red currant gastrique

  $59.00 

Grilled lamb sirloin wrapped with double smoked bacon, served on asiago


  $48.00 

     risotto, with mint marinated grape tomato confit and thyme aioli

Seared pork tenderloin with truffled sun-dried cherry jus and tart Champagne emulsion

  $39.00 

Center cut pork loin chop, brushed with cedar scented BBQ glaze, tomato pineapple confit
  $40.00

Grilled filet mignon with rosemary merlot jus and cerignola olive tapenade


  $48.00

Poultry

Grilled chicken breast crowned with Cajun blackened corn salsa and jalapeno oil drizzle 

  $39.00

Oven roasted supreme breast of chicken stuffed with roast red pepper and 


  $41.00

     goat cheese mousselin, draped with rich chasseur sauce

Roast tom turkey with sage stuffing and natural pan juices, cranberry relish


  $40.00

Seared muscovy duck breast with griottine brandied cherries & cumin infused 


  $44.00

     citrus vinaigrette


Seafood

Baked fillet of Arctic char crowned with salmon mousse, rich mornay & artichoke heart tzatziki
  $46.00 

Grilled wild salmon fillet, served with tangy pico de gallo and salsa verde



  $39.00

Fillet of Hawaiian Mahi Mahi topped with pineapple white pepper salsa 



  $41.00

     cruda, drizzled with ginger scented crème fraishe
Seared yellowfin tuna steak draped with a green tea and herb infused 



  $39.00

     sake emulsion, dotted with tobiko flying fish caviar

Surf & Turf

Chili grilled Alberta AAA New York steak paired with tequila lime flambéed black tiger prawns
  $48.00

Seared chicken breast paired with a 3 oz Caribbean lobster tail, served with 


  $49.00

     honeyed mango relish, dusted with toasted paprika

Vegetarian

Asparagus, leek and pepper whole wheat ravioli with seared oyster mushroom melted leek, 
  $38.00

     and grape tomato tossed in a spinach walnut pesto cream, fried sage garni
Please see following pages for plated course selections 

Coffee/Tea service with dessert included 
PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner
PLATED DINNER SOUP, SALAD & DESSERT SELECTIONS

Soups

· Roast red pepper and tomato bisque infused with pesto, clipped chives and wild rice garni
· Traditional corn chowder drizzled with de arbol chili oil
· Chef’s inspirational soup of the day

Salads

· Whole heart of romaine brushed with red wine vinaigrette, shaved parmesan reggiano, herbed crostini and double smoked bacon rashers
· Baby spinach with caramelized shallot, mandarins, slivered almonds and crisp fried leek strands.  Splashed with chardonnay vinaigrette
· Tangled organic greens with roast pimento, grape tomato, pine-nuts, raisins and white balsamic & Provencal herb dressing
· Mediterranean Greek timbale accompanied by light cilantro and chive dressing
· Fresh Roma tomato, mozzarella and cucumber salad with chiffonnade of fresh basil, Creole red pepper emulsion and rye croustade

Desserts

· Rich tiramisu cheesecake- Layers of espresso soaked Italian lady fingers, mascarpone cheese and Kahlua 
· Chef’s Crème Brûlée- rich custard with an assortment of delicious flavors caramelized with piloncillo sugar
· Apple Streusel Cake- Fresh northern spy apple slices with an infusion of plump raisins, baked in short crust pastry, topped with golden brown streusel
· Grand Marnier Torte- A classic combination of chocolate and vanilla cream, flavored with orange and Grand Marnier
· Refreshing Gelato duo- a variety of artisinal Italian gelato served with Chantilly cream and berry garnish
· Raspberry almond flan- deep dish flan loaded with berries and slices almonds

PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner
APPETIZER ADDITIONS FOR PLATED DINNERS

Alberta AAA beef tenderloin carpaccio with organic tangled greens, regianno 
parmesan and toasted fennel oil drizzle

$16.

Smoked salmon timbale with whitefish, sea scallop and lobster with 
cilantro, dill and chive emulsion

$14.

Jumbo shrimp cocktail with mango, orange and coriander relish


$15.

Vodka flambéed tiger prawn and sea scallop sauté with Roma tomato, 
scallion and caramelized shallot on miniature Russian blini


$15.

Baked brie pithivier perched atop pineapple- white pepper salsa, pomegranate reduction


$12.

PLEASE ADD 18% SERVICE CHARGE & 5% GST

Executive Chef Kurt Warner

