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Here are a few options that you can add to your event

swall Things (cholce of 3)
Organic Basil Pesto, Sundried Tomato and Shaved Asiago Cheese Canapé
Niciose Olive Tapenade on Garlic Chevre Crostini
Dungeness Crab and Fennel Canapé

Roasted Garlic, Carrot & Cilantro Paté served on Crostini
Meatballs with House-made BBQ Sauce

£9.90 per person

Appetizers (choiee of 3)
Baby Bocconcini and Grape Tomato Skewers
Seared Ahi Tuna with Wasabi Chips
Chicken Satays with Peanut Sauce
Petit Seared Beef Tenderloin
Sushi-California Rolls
Prawns Three Ways: Crispy Noodle Wrapped, Grilled and Coconut, with Sweet

Chili and Ginger Dressing

414 .50 per person

Platter Selections
Crudités - Crisp Local Vegetables Cracked Pepper Aioli

Carne - Rolls of Smoked Ham, Turkey, Garlic Sausage and Salami
Fromaggio - Local and Imported Organic Cheese with assorted Crackers

Frutta - Seasonal Selection of Summer Fruit, Ginger Créme Fraiche
$55.00 per Platter

Platters feed 20 - 25 persons

Sweet Thinos

An Assortment of Chocolates, Cakes, Squares and Fresh Fruit
47.25 per Person

Dark, Milk or White Chocolate Fountain with Biscotti and Fresh Fruit
410.25 per Person

Organic Teas, Steveston Bay Coffee, Sparkling water Also Available



Tablestde
assorted breads and rolls

Buffet Dinner
greek village salad
a salad of tomatoes, cucumbers, olives, sweet peppers and lettuce with feta
pasta salad
with bacon, scallions, spring vegetables and a garlic pepper dressing
herb roasted potatoes
grilled chicken kabobs
grilled lamb skewers

“Ssweet Thinaos”

strawberry lemon shortcake

$22.95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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Tablestde

artisan breads
balsamic and virgin olive oil

Grillside casunl Buffet
Designed for outdoor summer events with an upscale casual feel
thyme rubbed grilled chicken
fire roasted salmon with cilantro oil
roasted nugget potatoes with herbs Provencal
grilled summer vegetables
salad of fennel and apples with citrus vinaigrette
salad of spinach, toasted almonds, strawberries and taleggio cheese with apple
cider reduction

Vegetarian Option
grilled marinated portobello mushrooms
red wine plum jus
or
smoked tofu and vine tomato kebob
balsamic drizzle

“Sweet Thinos”

assorted european chocolates
selection of summer fruit and berries

$27.95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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Tablestde

Artisan Breads
Balsamic and Virgin Olive Oil

Main Course Buffet
Salad of Celebration Greens, Apple Chips, Cranberries, Dried Berries
and a Cherry Apple Cider Dressing
Merlot Braised Beef Short Ribs
Cultivated and Wild Mushroom Ragout
Warm, Marinated Grape Tomatoes
Cheese Ravioli with White Wine Tarragon Velouté

‘Sweet Things”
Assorted European Chocolates
Selection of Summer Fruit and Berries

$25.95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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Tableside
Artisan Breads
Roasted Garlic Butter
Oven Dried Tomato Relish

Main Course Buffet
Salad of Frazer Valley Greens, Smoked Cheddar, Crispy Almonds,
Dried Berries and a Balsamic Raspberry Reduction
Free Run Chicken Breast with Pesto and Crab Stuffing
Roasted Nugget Potatoes
Wild Rice Pilaf
Fricassée of Local Spring Vegetables

‘Sweet Things”
An Assortment of Squares and Tarts
Selection of Summer Fruit and Berries

$24 .95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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Tablestde

Artisan Breads
Lemon Spiced Butter

Main Course Buffet
Herb Roasted Free Run Chicken Quarters
Wild Salmon with Soya Ginger Glaze
Roasted Bell Peppers Stuffed with
Chevre and Asparagus Bread Pudding
Fricassée of Local Spring Vegetables
Roasted Nugget Potatoes
Organic Wild Greens with a Lemon Thyme Emulsion

“Ssweet Thinos”

An Assortment of Squares and Tarts
Selection of Summer Fruit and Berries

$26.95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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Tablestioe
Artisan Breads
Organic Basil Pesto
Sundried Tomato Tapenade

Main Course Buffet

Slow Roasted Black Angus Striploin

with Green Peppercorn Brandy Sauce
(carved at service)

Prawns, Salmon and Scallops in White Wine Chili Butter
Roasted Nugget Potatoes
Fricassee of Summer Corn, Sweet Peppers and Beans
Organic Wild Greens with a Local Berry Dressing

“Sweet Thinas”

Dark Chocolate Fountain with a Selection of Seasonal
Fresh Fruit

$42.95 per person
(plus applicable taxes and gratuities)

Using only the Best Organic and Local Products
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