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OUR LEGENDARY CATERING TEAM
Catering for SFU’s Segal Building, Harbour Centre and Goldcorp Centre for the Arts is provided by The Lazy Gourmet, Vancouver’s premier 
catering company.

With owner Susan Mendelson at the helm, The Lazy Gourmet understands the passion of West Coast living. Their 35 years of experience 
preparing West Coast based cuisine with an emphasis on local, organic and seasonal ingredients has made them legendary on the  
Vancouver food scene.

Sustainability plays a big role, from reducing waste and carbon footprints, to being part of the Ocean Wise program. As a long-time Vancouver 
catering company, The Lazy Gourmet is committed to making healthy contributions to the community, including shelters and local food banks.

Offering decades of catering experience and Vancouver’s best service, food and staff, The Lazy Gourmet team will create seamless events that 
will nourish and delight your guests.

CATERING GUARANTEES ARE REQUIRED THREE BUSINESS DAYS IN ADVANCE OF EVENT.  
All items are subject to taxes and a 15% service charge. China service is an additional charge.

The food photography used in this document is designed to inspire; actual serving and display may vary.
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BEVERAGES



BEVERAGES
Fair Trade Certified Coffee  /  $20.00 per 10 cups
Regular and Decaffeinated  
*NOTE:  Coffee is ordered per 10 cups, not per carafe. Caterers may serve the coffee in carafes of 10, 25, or 50 depending on the order

Assorted Tea  /  $2.00 per tea bag [Minimum of 3 tea] 
A Variety of Herbal and Regular Tea which will include a Fair Trade Certified option

Assorted Beverages  /  $2.00 each
Assorted Soft Drinks / Assorted Bottled Juices / Bottled Water / San Pellegrino Water

Specialty Beverages
V-8, San Pellegrino Fruit Drinks, Koalas  /  $3.00 each 
Hot Chocolate (minimum of 10)  /  $3.50 each 
Soy Milk  /  $4.00 per serving

Fresh Fruit Smoothies  /  $3.50 per 8oz glass [Minimum of 10] 
A blend of Bananas, Orange Juice, Yogurt, and Seasonal Fruit

Fresh Squeezed Juice  /  $3.50 per 8oz glass [Minimum of 10 per kind]

Water Service	
Pitchers of water are included on the buffet table when a catering service has been ordered.  
Additional water service can be provided at the following rates: 

Additional Water Pitcher (serves 5)  /  $5.00 per pitcher 
Speaker Water (serves 5)  /  $5.00 per pitcher

Custom Water Service: on table, or custom water station [Minimum 25 people]
One time service  /  $1.00 per person 
Full day service, refreshed at breaks  /  $3.00 per person
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BREAKFAST



A-LA-CARTE
Assorted Muffins, Scones, and Croissants  /  $3.25 each 
A Selection of Fresh Baked Muffins, Scones, and Croissants. Served with Whipped Butter and House-Made Preserves.

Assorted Muffins  /  $3.25 each 
Served with Whipped Butter and House-Made Preserves.

Assorted Scones  /  $3.25 each 
Served with Whipped Butter and House-Made Preserves.

Assorted Bagels  /  $3.25 each 
Served with Cream Cheese.

Assorted Coffee Cake Slices  /  $1.75 each [Minimum 6]

Assortment of Mini Muffins, Scones, and Croissants  /  $2.00 each 
Snack Size. For breakfast, two per person is recommended.

Mini Sticky Pecan Cinnamon Buns  /  $2.00 each [Minimum 6]

Croissants and Buns 
Butter Croissants  /  $3.25 each 
Pain-au-Chocolate  /  $3.00 each 
Cinnamon Buns  /  $3.50 each 
Cinnamon Twists  /  $3.00 each 
Fruit Danish  /  $2.25 each 
Stuffed Mini Croissants  /  Ham & Cheddar or Tomato, Onion & Pesto  /  $3.00 each

Coffee Cakes & Loaves  /  $25.00 each 
One loaf serves 8-10 people. Loaves are served sliced, then cut in half. 
Cinnamon Sour Cream, Lemon, Banana Walnut, Blueberry Bundt, Chocolate Chip and Nut-Free Healthy Banana Bread.

Breakfast Bars  /  $2.75 each 
Made with Seeds, Nuts, Oats, and Honey. Gluten free.

Study Bars  /  $3.00 each [Minimum of 6 per type] 
Choice of: Crispy Kale, Fruit and Nut, Greek Yogurt Cranberry, Hemp Chocolate, or an Assortment.

Granola  /  $3.00 each 
Gluten free, Dairy free and Vegan. 
Granola with Milk  /  $3.50 each 
Granola with Yogurt  /  $5.00 each 
Granola with Fruit and Berry Compote  /  $6.00 each 
Granola with Fruit and Yogurt  /  $7.00
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FRUIT & YOGURT
Fresh Fruit Kebabs  /  $4.00 each
Gluten free, Dairy free, and Vegan.

Fresh Fruit Salad  /  $4.00 per person [Minimum of 6]
Gluten free, Dairy free, and Vegan.

Whole Fresh Fruit  /  $2.00 per piece

Greek Yogurt (125 ml)  /  $3.00 each

Bowl of Yogurt  /  $3.00 per portion

West Coast Parfait [Minimum of 6]
Gluten free, Dairy free, and Vegan. 
Layered Yogurt, House-Made Granola and Seasonal Berry Compote. 
Mini (3oz)  /  $4.00 each 
Regular(6oz)  /  $6.50 each

Sun-Ripened Fresh Fruit Presentation
Garnished with Seedless Grapes and Seasonal Berries. 
Gluten free, Dairy free, and Vegan 
Small (serves 10)  /  $35.00 
Medium (serves 20)  /  $65.00 
Large (serves 30)  /  $95.00
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BREAKFAST PLATTERS
Bakery Platter
Muffins, Scones, Croissants, Cinnamon Twists and Bagels. 
Small (serves 10)  /  $75.00 
Medium (serves 20)  /  $85.00 
Large (serves 30)  /  $110.00

Sweet and Savory Platter
Stuffed Mini Croissants, Coffee Cake Slices and Cinnamon Pecan Sticky Buns. 
Small (serves 10)  /  $75.00 
Medium (serves 20)  /  $100.00 
Large (serves 30)  /  $130.00

Breakfast Deli Platter  /  $145.00 [Serves 30]
Assortment of Ham, Prosciutto, Emmental, Applewood Cheddar, Provolone, Sliced Hard Boiled Eggs and Tomatoes.  
Served with assorted breads and toaster.

West Coast Smoked Salmon Platter  /  $175.00 [Serves 20]
Served with Cream Cheese, Onion Confit, Lemon and Capers. 
Accompanied with Bagels.

HOT BREAKFAST A-LA-CARTE
Minimum 6 [Per Item]
Per Item	Scrambled Eggs with Chives  /  $3.75 per person 
Mediterranean Eggs  /  $5.00 per person 
Fried Eggs  /  $2.00 per person 
Sunny Side Up Eggs  /  $2.00 per person 
Bacon or Sausage	  /  $1.50 per piece  /  Ham  /  $2.75 per piece 
Turkey Bacon or Turkey Sausage  /  $2.00 per piece 
Baked Breakfast Potatoes  /  $4.00 per person 
Potato Wedges  /  $4.50 per person 
Home Fried Potatoes  /  $4.50 per person 
Small Diced Hashbrowns  /  $4.50 per person 
Waffles with Maple Syrup, Whipped Cream, Berry Compote  /  $7.00 per person 
Pancakes with Maple Syrup and Whipped Cream  /  $7.00 per person 
Toast includes bread and toaster  /  $1.00 per person
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HOT A-LA-CARTE
Minimum 6 [Per Item]

Breakfast Wraps  /  $9.00 each [Minimum 6 per type]
Served Hot with Salsa. 
Scrambled Eggs, Ham, and  Cheese. 
Scrambled Eggs, Cheese and Spinach (vegetarian).

Breakfast Burrito  /  $9.00 each [Minimum 6, vegetarian]
Eggs, Cheddar Cheese and Vegetables. Served with Sour Cream and Salsa.

Breakfast Sandwich – English Muffin  /  $6.00 each [Minimum 6 per type]
Egg, Cheddar Cheese and Tomato (vegetarian). 
Egg, Bacon and Cheddar Cheese. 
Egg, Crispy Kale, Squash and Parmesan Sauce (vegetarian). 
Egg, Grandfather Ham, Cheddar and Tomato Aioli.

Breakfast Bagel  /  $6.00 each [Minimum 6 per type]
Egg, Cheddar Cheese and Tomato (vegetarian). 
Egg, Bacon and Cheddar Cheese.

Breakfast Quesadilla  /  $6.00 each [Minimum 6, vegetarian]
Scrambled Eggs with Onions, Bell Peppers and Cheddar Cheese.

5” Quiche  /  $8.00 each [Minimum 6 per type]
Smoked Salmon. 
Ham and Swiss. 
Spinach, Mushroom and Feta (vegetarian). 
Mushroom and Cheese (vegetarian).
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COLD BREAKFAST BUFFETS
The Continental  /  $8.25 per person
House-Baked Muffins, Scones and Croissants 
House-Made Fruit Preserves, Marmalade and Whipped Butter 
Fresh Fruit Platter 
Fair Trade Certified Coffee and Tea
*Decaf coffee available upon request

On the Run  /  $10.25 per person
Freshly Baked Bagels, Cinnamon Buns and Pain au Chocolat (1.5 per person) 
Fruit Preserves and Cream Cheese 
Fruit Juices 
Fair Trade Certified Coffee and Tea
*Decaf coffee available upon request

The Fitness Instructor  /  $10.00 per person
Granola Bars 
Fruit Skewers 
Greek Yogurt 
Bottled Juice or Mineral Water

The Health Club  /  $10.00 per person [Minimum 10]
Fresh Fruit Smoothies 
Berry Muffins 
Granola with Whole Fresh Fruit, Honey, Yogurt and a Hint of Brown Sugar
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HOT BREAKFAST BUFFETS
The Traveller	  /  $16.00 per person [Minimum 10]
Belgian Waffles served with Maple Syrup, Berry Compote and Whipped Cream 
Choice of Bacon, Sausage, or Ham 
Fruit Juices 
Fair Trade Certified Coffee and Tea 
*Decaf coffee available upon request

The Midtown  /  $20.00 per person [Minimum 10]
Eggs “Mediterranean” with Poached Eggs on Peppers, Onions, Tomatoes and Olives 
Home Fried Potatoes 
Freshly Baked Bagels and Cinnamon Twists 
House-Made Fruit Preserves and Cream Cheese 
Fresh Fruit Platter 
Fruit Juices 
Fair Trade Certified Coffee and Tea 
*Decaf coffee available upon request

The Business Class  /  $21.00 per person [Minimum 10]
Scrambled Eggs with Chives 
Choice of Bacon, Sausage or Ham 
House-Fried Potatoes 
Boiled Tomatoes 
Freshly Baked Muffins, Scones and Croissants 
House-Made Fruit Preserves and Cream Cheese 
Fruit Juices 
Fair Trade Certified Coffee and Tea 
*Decaf coffee available upon request

Buffet Add Ons
Fresh Fruit Kebabs  /  $4.00 per person
Gluten free, Dairy free and Vegan
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LUNCH & DINNER



SANDWICHES & WRAPS A-LA-CARTE
Assorted Sandwiches  /  $8.00 each
A variety of sandwich or wrap fillings which may include:  Ham and Swiss, Smoked Turkey, Roast Beef, Asian Vegetable, Free Range Egg Salad, 
Tuna Dill & Cucumber, Chicken Waldorf, Canadian Italian, Portobello Sandwich, Rosemary Chicken, Prosciutto Bocconcini and Tomato, Crispy 
Chicken Caesar Wraps, Spicy Beef and Pineapple and Smoked Eggplant Wraps.

All sandwiches can be made gluten free by using our gluten free bread. All sandwiches can be made dairy free upon request. 
20% Vegetarian will be provided unless otherwise requested.

Assorted Wraps  /  $8.00 each
Order an assortment, or choose from the selections below:  

Crispy Chicken Caesar Wrap
With Bacon, Romaine, and Grated Parmesan Cheese, Wrapped in a Tortilla

Smoked Eggplant Wrap
With Chickpeas, Roasted Vegetables, and Spinach

Spicy Beef with Pineapple Wrap
Grilled Medium Rare AAA Beef with Fresh Pineapple, Peppers, Lettuce, and Spicy Chipotle Sauce in a Flour Wrap

20% Vegetarian will be provided with “Assorted Wraps” unless otherwise requested

Assorted Grilled Sandwiches  /  $9.00 each
Served at Room Temperature.

Order an assortment, or choose from the selections below:   
Grilled Turkey and Pesto on Ciabatta 
Roasted Beef with Caramelized Onions, Applewood Cheddar, and Horseradish Mayo on Ciabatta 
Grilled Vegetables with Goat Cheese and Reduced Balsamic on Ciabatta

20% Vegetarian will be provided with “Assorted Grilled Sandwiches” unless otherwise requested.
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SANDWICH BUFFETS
The Executive Lunch
1 sandwich or wrap per person  /  $13.50 per person 
1.5 sandwiches or wraps per person	  /  $17.50 per person 

Can be ordered with sandwiches, wraps, or a selection of both.

A variety of sandwich or wrap fillings which may include:  Ham and Swiss, Smoked Turkey, Roast Beef, Asian Vegetable, Free Range Egg Salad, 
Tuna Dill & Cucumber, Chicken Waldorf, Canadian Italian, Portobello Sandwich, Rosemary Chicken, Prosciutto Bocconcini and Tomato, Crispy 
Chicken Caesar Wraps, Spicy Beef and Pineapple and Smoked Eggplant Wraps.

All sandwiches can be made gluten free by using our gluten free bread. All sandwiches can be made dairy free upon request. 
20% Vegetarian will be provided unless otherwise requested.

Includes: 
Fresh Fruit Platter 
Assortment of Squares and Bars 

Add a soft drink or bottle of juice for $2.00 each

INDIVIDUAL LUNCH
Bento Boxes
18.00 per person [Minimum 6 per type]

Choice of:

1) Chicken Gado Gado 
On Indonesian Rice Noodles with Coconut Peanut Sauce – Dairy free

2) Maple Glazed Salmon 
Encrusted with Sesame and Topped with Blackberry Port Sauce on Rice Noodles – Dairy free

3) Tofu Gado Gado 
On Indonesian Rice Noodles with Coconut Peanut Sauce – Dairy free

Includes:  
Green Salad 
3 Pieces of California Roll Sushi 
Orange Slices
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ENTRÉE SALADS
Mixed Greens Salad with BC Chicken  /  $13.00 per person
With Lemon Herb Vinaigrette

Vegetarian Salad  /  $13.00 per person
Portobello Mushrooms, Spinach, and Swiss Cheese with Roasted Garlic Vinaigrette and Focaccia Bread

Chicken Caesar Salad  /  $14.00 per person
Caesar Salad with House-Made Croutons with Grilled Chicken and Focaccia Bread

Chef’s Salad  /  $14.00 per person
With Ham, Turkey, Swiss and Cheddar Cheeses, and Focaccia Bread

Niçoise Salad  /  $16.00 per person
With Seared Tuna, Green Beans, Hard Boiled Eggs and Focaccia Bread

Lemongrass Grilled Chicken Breast Salad  /  15.00 per person
With Spicy Peanut Sauce, on a Bed of Mixed Greens – Dairy free

Pesto Grilled Jumbo Prawns Salad  /  15.00 per person
On Penne Salad with Tomato Basil Dressing & Grilled Vegetables – Dairy free

All entrée salads can be made gluten free or dairy free upon request.
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HOT LUNCH PACKAGES
Minimum 6

Mexican Lunch Package  /  $16.00 per person
Green Salad with Chopped Apple, Pepitas, and Chipotle Lime Dressing 
Beef or Chicken Burrito (must choose in advance; minimum of 6 per kind) 
Chips and Salsa

Pad Thai Lunch Package  /  $16.00 per person
Mixed Greens with Asian Vegetables, Crisp Wontons, and Cilantro Ginger Dressing 
Pad Thai – Tofu or Chicken (must choose in advance; minimum of 6 per kind) 
Spring Rolls

Southeast Asian Lunch Package  /  $17.00 per person	
Mixed Greens with Marinated Eggplant, Crispy Chickpeas, and Coconut Lime Dressing 
Thai Green Curry with Chicken 
Coconut Rice

Pasta Lunch Package  /  $18.00 per person
Caesar Salad 
Braised Short Rib Cannelloni with Roasted Tomato Rosé Sauce and a Parmesan Herb Crust 
Garlic Bread

HOT DISHES TO SHARE
Baked Three Cheese Macaroni  /  $50.00 each [Serves 8-10 guests]

Southwestern Shepherd’s Pie  /  $90.00 each [Serves 10-12 guests – Dairy free]

Lasagna [Serves 10-12 people]
Vegetarian Ratatouille  /  $85.00 each 
Beef Bolognese Lasagna  /  $90.00 each 
Chicken & Fontina Lasagna  /  $90.00 each 
Tomato-Basil Seafood  /  $90.00 each

Casseroles [Serves 10-12 guests]
Pad Thai Noodle with Tofu and Vegetables [Dairy free]  /  $55.00 each 
Pad Thai Noodle with Chicken and Vegetables  /  $70.00 each 
Jenny’s Eggplant Parmesan  /  $85.00 each
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HOT A-LA-CARTE
Pizza Slices
Minimum 6 per type. A minimum of two slices per person is recommended.  
Cheese  /  $2.50 per slice 
Pepperoni  /  $2.50 per slice 
Feta and Spinach  /  $2.75 per slice 
Pepperoni and Mushroom  /  $2.75 per slice

Grilled Beef Tenderloin Burger  /  $8.00 per person
Grilled Beef Tenderloin Burger with Aged Cheddar, Spanish Onion and Sundried Tomato Caper Aioli. Served in Foil Bags. 

Basic Beef Burger  /  $6.00 per person
Basic Beef Burger with Spanish Onion, Ketchup, Mustard and Relish on the side. Served in Foil Bags. 

Grilled Chicken Burger  /  $8.00 per person
Grilled Chicken Burger with Grilled Pineapple and Sweet Thai Chili Mayo. Served in Foil Bags. 

Chickpea Fritter Burger  /  $8.00 per person
Chickpea Fritter Burger with Raita, Baba Ganoush and Tomatoes on a Brioche Bun. Served in Foil Bags. 

Basic Vegetarian Burger  /  $6.00 per person
Basic Soy Based Vegetarian Burger with Spanish Onion, Ketchup, Mustard and Relish on the Side. Served in Foil Bags. 

Add On
Sweet Potato Fries  /  $4.00 per person
Served with Roasted Garlic Mayo
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HOT A-LA-CARTE
Mexicali Burritos [Minimum 6 of each kind]
Served with Salsa and Sour Cream 
El Matador Beef  /  $11.00 each 
La Bonita Vegetarian  /  $10.00 each 
Mole’ Chicken Burrito  /  $11.00 each

Pasta, Pasta, Pasta [Minimum order of 6 portions per kind]
Penne Dijonnaise with Chicken  /  $12.00 each

Seafood Penne with Lemon Herb Alfredo  /  $12.00 each

Rotini with Fennel, Basil, Pine Nuts, and Tomatoes  /  $12.00 each

Penne Carbonara  /  $12.00 each
Bacon, Italian Parsley, Parmigiano-Reggiano Cheese and Cracked Black Pepper combined with Eggs; served on Penne Pasta

Chicken Rigatoni Napoli  /  $12.00 each
Fresh Chicken Seared in Olive Oil with Capers and a Hint of Chili Flakes. Finished in Tomato Sauce, served on Rigatoni with Parmesan Cheese

Classic Spaghetti and Meatballs  /  $12.00 each

Rotini with Vegetables in a Curry Tomato Sauce  /  $12.00 each	

Add On
Garlic Bread  /  $5.00 per loaf [Serves 8-10 guests]
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HOT LUNCH OR DINNER BUFFETS
Minimum 6	

DIY Hot Buffet  /  $35.00 per person
Build your own hot buffet package from the items below. [Minimum 6]

Choose 2 Salads: 
Spinach with Spiced Poached Pears and French Blue Cheese (vegetarian) 
Mixed Greens with Chopped Apples, Dried Cranberries, and Apple Mustard (gluten free, vegan) 
Citrus, Parmesan, and Kale Salad (vegetarian, gluten free) 
Baby Spinach with Beet Carpaccio, Citrus, Goat Cheese, and Caramelized Orange Dressing (vegetarian) 
Tabouleh:  Bulgur, Mint, Parsley, Shallot, Garlic, Walnuts, Currants, Lemon, Salt and Pepper, Olive Oil (vegetarian) 
Penne Salad with Fresh Tomatoes, Niçoise Olives, Spanish Onions, and Herb Vinaigrette (vegetarian) 
Quinoa, Orange, and Fennel Salad (vegetarian)

Choose 2 Main Courses with Accompanying Side Dishes:  
Sweet Chili Chicken with Gremolata on Bamboo Rice (gluten free) 
Sake Lime Chicken on Jasmine Rice 
Chicken Marbella: Lemons, Capers, Olives, Prunes, Confit Garlic, Baby Potatoes 
Lemon and Rosemary Roasted Chicken on Farro 
Seared Flank Steak with Chimichurri Sauce on Roasted Baby Potatoes (gluten free) 
Asian Marinated Flat Iron Steak with Green Onion on Chow Mein Noodles 
Miso Glazed Cod with Pineapple Jalapeno Salsa and Coconut Rice on Banana Leaf (gluten free) 
Kale, Caramelized Onion, and Gruyere Tart (vegetarian) 
Tomato Basil Tart (vegetarian) 
Panko Crusted Aubergine on Red Cabbage with Cocoa Ragout (vegetarian) 
Roasted Cauliflower Steak on Kale, with Quinoa and Fig Ragout, Candied Olive, and Lemon Vinaigrette (vegetarian, gluten free)

Choose 1 Side Dish: 
Sambal Green Beans (vegetarian) 
Cauliflower Gratin (vegetarian) 
Truffle Scented Roasted Potatoes (gluten free, vegan) 
Mini Leek and Lemon Risotto Cakes (vegetarian) 
Seasonal Market Vegetables with Compound Butter (vegetarian, gluten free)

Choose 1 Dessert: 
French Macarons, Seasonal Flavours (vegetarian, gluten free) 
Assorted Mini Cupcakes, Cookies, and Tarts (vegetarian) 
Dessert Sliders, Seasonal Flavours (vegetarian) 
Chocolate Covered Cheesecake Bites (vegetarian) 
Fresh Fruit (vegetarian, gluten free)
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HOT LUNCH OR DINNER BUFFETS
Minimum 6

Granville Street  /  $35.00 per person [Minimum 6]
Mixed Green Salad with Cherry Tomatoes, Julienne Carrots and Peppers, with Balsamic Dressing 
Caesar Salad with House made Dressing and Croutons, Shaved Parmesan 
Chili Coriander Chicken 
Grilled Snapper  
Wild Rice and Grains 
Warm Grilled Market Vegetables 
House-Made Bread and Whipped Butter 
Assorted Mini Dessert Bites- Cake Bites, Squares, French Macarons, Tarts 

Robson Street  /  $42.00 per person [Minimum 6]
Baby Spinach Salad with Roasted Beets, Citrus and Salt Spring Island Chèvre, Caramelized Orange Dressing 
Mixed Green Salad  with Sun dried Cranberries and Pumpkin Seeds, Balsamic Dressing 
Wild BC Salmon with Smoked Tomato Basil Butter 
Honey Roasted Chicken 
Jasmine Rice 
Mashed Potatoes 
Warm Grilled Market Vegetables 
House-Made Bread and Whipped Butter 
Assorted Mini Dessert Bites-  Mini Cupcakes, French Macarons, Tarts, Truffles

Point Grey Road  /  $47.00 per person [Minimum 6]
Butter Lettuce Salad with Bosc Pears, Candied Pecan, Gorgonzola and Balsamic Dressing 
Baby Spinach Salad with Warm Wild Mushrooms, Swiss Cheese and Creamy Garlic Dressing 
Grilled Beef Tenderloin with Red Wine Demi Sauce 
Miso Glazed BC Ling Cod 
Coconut Scented Rice 
Roasted Baby Potatoes  
Grilled Vegetable Bundles 
House-made Bread and Whipped Butter 
Assorted Mini Desserts: Cheesecake Bites, Chocolate Mousse Cups, Tarts, French Macarons
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LUNCH & DINNER A-LA-CARTE
Side Salads

Minimum 6. Per Item

Roast Chicken Salad  /  $6.00 per person
With Mango and Citrus Dressing – Dairy free, gluten free

Asian Glass Noodle Salad  /  $4.00 per person
With Julienne Tofu – Dairy free, vegan

House Mixed Greens
Lunch  /  $2.50 per person 
Dinner  /  $4.00 per person 
With Balsamic Vinaigrette – Dairy free, vegan, or Raspberry Poppy Seed Dressing

Spinach and Date Salad  /  $3.50 per person
Spinach and Date Salad with Toasted Almonds and Blueberry Dressing

Sun-Ripened Fruit Salad  /  $4.00 per person
Dairy free, gluten free, vegan.

Italian Potato Salad  /  $3.50 per person
Gluten free

Baked Potato Salad  /  $4.00 per person
Baked Potato Salad with Green Onion, Bacon, and Sour Cream Chive Dressing 
*Can be made vegetarian by requesting to omit the bacon
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LUNCH & DINNER A-LA-CARTE
Side Salads CONTINUED

Minimum 6. Per Item

Marinated Grilled Vegetable Salad  /  $6.00 per person
Dairy free, gluten free, vegan. Served Cold. 

Caesar Salad with House-made Croutons
Lunch  /  $3.00 per person 
Dinner  /  $4.50 per person

Orzo Salad  /  $5.00 per person
With Asparagus, Peppers, and Green Basil Vinaigrette – Dairy free

Thai Vegetable Salad  /  $4.00 per person
Dairy free, vegan.

Cherry Tomato, Bocconcini, and Basil Salad  /  $6.00 per person
Gluten free

Rotini Pasta Salad  /  $4.50 per person
With Artichoke Hearts, Spanish Olives, and Sundried Tomato Pesto

Penne Pasta Salad  /  $4.00 per person
Pasta Salad with Fresh Oregano, Chopped Tomatoes, Niçoise Olives, Bell Peppers, and a Red Wine Herb Vinaigrette

Horiatiki Salata Traditional Greek Salad  /  $4.50 per person

Butter Lettuce Salad
Lunch  /  $3.75 per person 
Dinner  /  $6.00 per person 
With Candied Pecans, Sliced Pears, Soft Blue Cheese, and Balsamic Dressing
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ENTRÉE ITEMS
Minimum 6. Per Item

Artisan Ravioli filled with Wild Mushrooms  /  $15.00 each
Per Item	Served with a White Truffle Cream Sauce

Beef Bourguignon  /  $18.00 each
Dairy free

BC Cod on Coconut Rice
Banana Leaf Wrapped BC Cod on Coconut Rice, with Pineapple Fruit Salsa.  
4 oz. Cod  /  $12.00 per person 
6 oz. Cod  /  $16.00 per person

Grilled Beef Tenderloin Filet  /  $18.00 each
Marinated in Black Bean Sauce – Dairy free

Grilled Teriyaki Wild Salmon  /  $16.00 each
Dairy free

Moroccan Lamb Tagine  /  $18.00 each
Traditional Lamb Tagine and Tomato Sauce spiced with Cinnamon. Served with Roasted Almonds, Apricot, and Mint Flavoured Couscous – Dairy free

Thai Green Curry Halibut  /  $16.00 each
Light, Sweet, and Just Slightly Spicy. A traditional Thai Curry Sauce with Coconut Milk, Eggplant, and a Wonderful Blend of Spices. 
Best Served with Plain Rice or Khao Mok Rice – Dairy free

SOUP
Soup  /  $6.00 per person
8 ounce serving. Minimum of 6 per choice

Hearty Minestrone 
Tomato Basil with Garlic Croutons 
Wild Mushroom with Herbed Croutons 
Butternut Squash 
Mama’s Chicken Vegetable with Wild Rice

Butternut squash and mushroom soup can be made gluten free, dairy free and vegan upon request.

Add On
Hearth-Baked Breads & Sun-Dried Tomato Pâté  /  $1.00 per order
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SIDES
Minimum 6. Per Item

Caramelized Roasted Winter Vegetables  /  $5.00 each
Gluten free, Dairy free, and Vegan

Chili Cilantro Roast Potatoes  /  $4.00 each
Gluten free, Dairy free, and Vegan

Coconut Scented Rice  /  $3.00 each
Gluten free, Dairy free, and Vegan

Fresh Citrus Asparagus  /  $4.00 each
Gluten free, Dairy free, and Vegan

Green Beans  /  $4.00 each
With Japanese Sesame Dressing, served at Room Temperature - Dairy free, and Vegan

Grilled Vegetables  /  $6.00 each
Gluten free, Dairy free, and Vegan.  Served Warm. 

Scallop Potatoes  /  $5.00 each

Oven Roasted Garlic New Potatoes  /  $4.00 each
Gluten free, Dairy free, and Vegan

Risotto with Leeks and Lemon  /  $5.00 each

Wild Rice and Ancient Grains  /  $4.00 each
With Wild Mushrooms and Toasted Pecans - Gluten free, Dairy free, and Vegan

Spinach and Portobello Mushroom Gratin Timbales  /  $6.00 each

Sundried Tomato, Chèvre & Roasted Garlic Mashed Potatoes  /  $4.00 each
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PLATTERS
MINI Croissant SANDWICHES [Minimum of 3 dozen per item]
Lox & Cream Cheese  /  $36.00 per dozen 
Roast Turkey & Apricot Chutney  /  $36.00 per dozen 
Roast Beef & Grainy Mustard  /  $36.00 per dozen 
Farmers Egg Salad & Cucumber  /  $36.00 per dozen 
Tuna  /  $36.00 per dozen

Sun-Ripened Fresh Fruit Presentation
Garnished with Seedless Grapes and Seasonal Berries - Gluten free, Dairy free, and Vegan 
Small (serves 10)  /  $35.00 
Medium (serves 20)  /  $65.00 
Large (serves 30)  /  $95.00

Raw Garden Vegetable Platter with Seasonal Dips
Gluten free, Dairy free, and Vegan 
Small (serves 10)  /  $30.00 
Medium (serves 20)  /  $55.00 
Large (serves 30)  /  $85.00

Vegetarian Tapas Platter
Falafel, Tzatziki, Grilled Polenta, Marinated Eggplant, Deep Fried Chickpeas, and White Bean Dip  
Medium (serves 20)  /  $125.00 
Large (serves 30)  /  $150.00

Asian Tapas Platter  /  $100.00 [Serves 20]
Soya potatoes, House-Made Kimchi, Sake Pickles (Cucumbers & Carrots), Pickled Shimeji  
Mushrooms, Gomae, Shrimp Chips/Wonton Crisps, Chili Salted Edamame 

Mezze Platter  /  $100.00 [Serves 20, Vegetarian]
Pita Crisps, Eggplant and Tomato Dip, Marinated Feta, Falafel, Lemon and Garlic Olives, Marinated Vegetables, and Dolmades

Eastern Platter  /  $100.00 [Serves 20, Vegetarian]
Lentil Dip, Roasted Cauliflower, Pakoras, Indian Flatbread, Cucumber Yogurt Salad, Spinach Paneer Dip, Indian Spiced Potato Wedges

Root Vegetable Chip Platter  /  $120.00 [Serves 30-40]
Beet, Yam, Taro Root, and Potato Chips served with a Yogurt and Cucumber Raita
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CHEESE
Seasonal Fruit and Cheese Platter
Accompanied by Your Choice of Crackers and/or Sourdough Baguettes. Gluten free with Rice Crackers upon request. 
Small (serves 10) / $55.00 
Medium (serves 20) / $90.00 
Large (serves 30) / $130.00

European & Domestic Cheese Platter
Garnished with seedless grapes and Dried Berries.  
Served with Crackers and/or Sourdough Baguettes - Gluten free with Rice Crackers upon request. 
Small (serves 10)  /  $60.00 
Medium (serves 20)  /  $90.00 
Large (serves 30)  /  $130.00

Premium European & Domestic Cheese Platter  /  $125.00 [Serves 20]
Garnished with Dried Figs and Apricots. Accompanied by Walnut Baguettes

Brie-en-Croute
With Toasted Walnuts and Maple Syrup. Accompanied by Sourdough Baguettes 
Medium (serves 20) / $100.00 
Large (serves 30) / $185.00

Torta Pacifica
With Cream Cheese, Smoke Salmon, Dill, & Capers. Accompanied by your choice of Crackers and/or Sourdough Baguettes 
Medium (serves 20)  /  $50.00 
Large (serves 30)  /  $75.00

Torta Basilica
A Layered Creation with Cream Cheese, Pesto, Sun-Dried Tomatoes, and Pignoli Nuts.  
Accompanied by your choice of Crackers and/or Sourdough Baguettes  
Medium (serves 20)  /  $50.00 
Large (serves 30)  /  $75.00

Torta Rustica
With Cream Cheese, Caper, Red Onion, Peppers, Chèvre, Arugula and Roquefort Mousse.   
Accompanied by your choice of Crackers and/or Sourdough Baguettes. 
Medium (serves 20)  /  $50.00 
Large (serves 30)  /  $75.00
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DELI & SEAFOOD PLATTERS
Charcuterie Meat Platter  /  $145.00 [Serves 30 - Dairy free]
Grandfather Ham, Turkey Chicken Sausage with Fennel and Chardonnay, House-Made Roast Beef, Calabrese, Proscuittini, Duck and Pistachio 
Orange Terrine, Local Cured Nostrano Salami and Prosciutto Cotto with Herbs. Accompanied by House-Made Olive Tapenade, Caper Berries, 
Horseradish, Dijon, House-Made Caper Aioli, Mixed Olives, House-Made Caramelized Onions, Peach Habanero Jelly and Organic Pickles. Served 
with House-Baked Baguettes.

Rare Beef Tenderloin Platter  /  $160.00 [Serves 20-25 - Dairy free]
Decorated with Pickled Peppers, Olives, and Cornichons. Served with Two Mustards and Horseradish Sauce. 
Accompanied by Sourdough Baguettes.

West Coast Smoked Salmon Platter  /  $175.00 [Serves 20]
Served with Cream Cheese, Onion Confit, Lemon and Capers. Accompanied with Bagels. 

West Coast Seafood Platter  /  $225.00 [Serves 20 - Dairy free]
Indian Candy, Garlic Prawns, Seared Tuna, and Seared Scallops.

Maple Cured Cedar Salmon  /  $90.00 [Serves 20 people - Dairy free]
Spring Salmon Baked on a Cedar Plank served with Fruited Honey Mustard. Accompanied by Sourdough Baguettes.

Jumbo Prawn Platter [Approx. 3 prawns per person]
Marinated with Cilantro and Lime. Served with a Curried Mango Mayonnaise.  
Small (serves 10)  /  $130.00 
Medium (serves 20)  /  $160.00 
Large (serves 30) /  $225.00

West Coast Lox Mousse
Accompanied by House-made Baguettes. 
Small (serves 10)  /  $30.00 
Medium (serves 20)  /  $50.00 
Large (serves 30)  /  $60.00

Crab and Cheddar Mousse
Accompanied by your choice of Crackers or Sourdough Baguettes. 
Small (serves 10)  /  $30.00 
Medium (serves 20) /  $40.00 
Large (serves 30)  /  $60.00

Sushi Maki Presentation  /  $1.50 per piece [Minimum order of 50 pieces - Dairy free, can be gluten free upon request.]
BC, Salmon, Tuna, Cucumber, Vegetable, Spicy Tuna, California and Oshinko Rolls, Artfully Arranged.  
Served with Shoyu, Wasabi and Gari (pickled ginger).
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COLD HORS D’OEUVRES
Minimum 3 dozen per item

Vegetarian
Mini Cheddar Scones  /  $24.00 per dozen
With Sun-Dried Tomato Pâté and Peppers

Truffle and Asparagus Mousse in Edible Cone  /  $34.00 per dozen
Dairy free and Vegan

Kale Caesar Salad on Endive  /  $24.00 per dozen

Roasted Apple Tart  /  $28.00 per dozen
With Brulée Brie and Macerated Fig

Parmesan Crisps  /  $28.00 per dozen
With Salt Spring Island Goat Cheese and Port Poached Pears

Balsamic Marinated Beet Salad Tart  /  $26.00 per dozen
With Velvety Goat Cheese Spread and Pistachio

Poultry	
Cassis Gelée  /  $32.00 per dozen
With Duck Pâté on a Crisp

Mini Turkey Dinner  /  $32.00 per dozen

Meat	
Prosciutto Crêpe  /  $19.00 per dozen
With Herbed Cream Cheese and Arugula 

Thai Beef Cucumber Cups  /  $28.00 per dozen
Filled with Thai Beef Salad, Dairy Free

Mini Herb Scones  /  $24.00 per dozen
With Smoked Pork Tenderloin and Apple Relish 

Smoked Mini Bocconcini  /  $28.00 per dozen
Wrapped in Westphalia Ham with Basil and a Tomato Red Pepper Sauce

Peppered Candy Bacon, Apple and Brie Canapé  /  $24.00 per dozen

Honey Jack Daniel Glazed Pork Tenderloin  /  $32.00 per dozen
On Brussel Sprout Slaw with a Parmesan Crisp
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COLD HORS D’OEUVRES CONTINUED
Minimum 3 dozen per item

Seafood
Pan Seared Scallops  /  $35.00 per dozen
With Reduced Balsamic served in a Porcelain Spoon

Lemongrass Prawn Skewers  /  $30.00 per dozen
With Soy Wasabi Glaze

Buckwheat Blinis  /  $26.00 per dozen
With Smoked Wild Salmon and Crème Fraiche Sauce

Chilled Jumbo Prawns  /  $28.00 per dozen                                                                                                                                                                               
With Cocktail Sauce

Prawn Cucumber Cups  /  $28.00 per dozen
Filled with Sweet Chili Prawns

Mini Prawn Cocktail  /  $36.00 per dozen
With Lemon Baton served in a Shot Glass

White Wine Poached Prawn  /  $32.00 per dozen
With Caviar and Pernod on Roasted Tomato Sauce

Wild Maple Salmon Bite  /  $26.00 per dozen
Tossed in Black and White Sesame Seeds with Blackberry Port Sauce

Tataki of B.C. Albacore Tuna  /  $32.00 per dozen
On a Crisp Wonton with Cilantro Pesto 

Miso Ling Cod, Spaghetti Squash, Pumpkin Seed  /  $30.00 per dozen

Cinnamon Rubbed Albacore Tuna  /  $32.00 per dozen
On a Lotus Chip topped with Sesame Brittle 

Squash Pancakes  /  $32.00 per dozen
With Crab and Fennel Salad

Crab with Jicama Kimchi and Radish Sprouts  /  $36.00 per dozen

Espresso Rubbed Tuna  /  $32.00 per dozen
With Apple Cider Cayenne Jelly

Smoked Salmon Rillettes  /  $25.00 per dozen
With Sour Cream, Whipped Butter and Shallots on Rye Toast or Crackers 

Gougères  /  $24.00 per dozen
With Cream Cheese and Crab
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HOT HORS D’OEUVRES
Minimum 3 dozen per item

Vegetarian
Vegetable Gyoza  /  $24.00 per dozen
with Soy Ginger Dipping Sauce

Mozza and Potato Flatbread  /  $18.00 per dozen
With Pesto, Mozza Cheese Blend, Baby Potatoes and Toasted Pinenuts

Roasted Red Pepper Flatbread  /  $18.00 per dozen
With Roasted Red Pepper, Caramelized Onions & Fontina/Mozza Cheese Blend

Three Cheese Flatbread  /  $18.00 per dozen

Mini Quiche – Mushroom and Asiago  /  $30.00 per dozen

Mini Vegetarian Samosas  /  $18.00 per dozen
Vegetarian with Fruit Chutney 

Mini Vegetarian Spring Rolls	$28.00 per dozen
Vegetarian with Spicy Plum Dipping Sauce 

Portobello Fries  /  $28.00 per dozen
With Garlic Aioli

Blue Cheese Pop Over  /  $28.00 per dozen
With Pear and Walnuts 

Portobello Sliders  /  $36.00 per dozen
With Creamy Blue Cheese

Grilled Polenta Cube – Roasted Tomato  /  $26.00 per dozen
With Roasted Tomato, Padano and Fresh Basil Sauce

Grilled Polenta Cube – Portobello Mushroom  /  $28.00 per dozen
With Balsamic Glazed Portobello Mushroom and a hint of Gorgonzola Cheese

Artichoke Tartlets  /  $28.00 per dozen

Rosti Potato Nest  /  $30.00 per dozen
With Caramelized Leeks
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HOT HORS D’OEUVRES CONTINUED
Minimum 3 dozen per item

Vegetarian / CONTINUED
Black Bean and Sweet Potato Empanada  /  $28.00 per dozen
With Chimichurri Sauce

Wild Mushroom Risotto Balls  /  $32.00 per dozen
On White Wine Truffle Cream Sauce

Grilled Tofu Satays  /  $18.00 per dozen
With Peanut Sauce 

Lemon and Herb Scented Roasted Cauliflower Fritter  /  $24.00 per dozen

Poultry
Chicken Satays  /  $23.00 per dozen
Blackened or Curried

Coconut Chicken Skewers  /  $24.00 per dozen
With Roasted Red Pepper Sauce

Coconut and Macadamia Crusted Chicken Bites /  $28.00 per dozen
With a Seasonal Red Pepper Sauce 

Chicken Gyoza  /  $26.00 per dozen
with Sweet Ginger Soy Dipping Sauce

Mini Chicken Samosas  /  $18.00 per dozen
Chicken with Mint Chutney

Thai Chicken Pop  /  $26.00 per dozen
Decorated with Toasted Peanuts and a hint of Lime 

Pecan Crusted Chicken Bites  /  $28.00 per dozen
With a Bourbon and Spiced Honey Reduction 

Peruvian Citrus Chicken Bite  /  $28.00 per dozen
With Creamy Aji Verde 

Turkey Confit Slider  /  $36.00 per dozen
With Orange Marmalade Aioli
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HOT HORS D’OEUVRES CONTINUED
Minimum 3 dozen per item

MEAT
Beef Satays  /  $26.00 per dozen
With Teriyaki Sauce

New York Steak au Poivre on Rosemary Skewer  /  $26.00 per dozen
Gluten Free, Dairy Free

Beef Shiu Mai Dumplings  /  $24.00 per dozen

Lamb Popsicles  /  $56.00 per dozen
With Pomegranate Glaze

Mini Quiche – Ham and Camembert  /  $30.00 per dozen

Braised Pork Belly  /  $30.00 per dozen
On a Bourbon Cracker with a Date Chutney

Mini Yorkshire Puddings  /  $32.00 per dozen
With sliced AAA Beef Tenderloin topped with Onion Confit 

Maple Pork Belly  /  $30.00 per dozen
On Spicy Cornbread topped with Bacon Dust 

Mini Beef Sliders  /  $36.00 per dozen
Covered with Aged Cheddar and Caramelized Onions

Stacks of Roasted Lamb, Yam and Balsamic  /  $36.00 per dozen
With Red Wine Glazed Fig 

Banh mi Pork Sliders  /  $30.00 per dozen
With Cilantro, Sriracha Mayo and Pickled Cucumbers & Carrots
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HOT HORS D’OEUVRES CONTINUED
Minimum 3 dozen per item

SEAFOOD
Grilled Prawn Satays  /  $28.00 per dozen
With Coconut Curry Sauce

Mini Asian Shrimp Cakes  /  $28.00 per dozen
With Green Thai Curry 

Albacore Tuna Sliders  /  $36.00 per dozen
With a light Wasabi Mayo and Mango Salsa

Crab and Corn Fritters  /  $26.00 per dozen
With Roasted Garlic Aioli

Crab Cakes  /  $30.00 per dozen
With Roasted Red Pepper Aioli

Prawn Gyoza with Ponzu Dipping Sauce  /  $28.00 per dozen

Shrimp Har Gow Dumplings  /  $24.00 per dozen

Grilled Polenta Cube  /  $30.00 per dozen
Prawn topped with a Pancetta Crisp and Roasted Garlic Aioli 

Smokey Prawn  /  $28.00 per dozen
With Cumin-Garlic Yogurt

Mushroom Okonomiyaki  /  $24.00 per dozen
With Bonito Flakes on Porcelain Spoons
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RECEPTION PACKAGES
Minimum 25 [ADD $3.00 PER PERSON FOR TRAY PASSING]

All Platter Reception  /  $16.00 per person
Charcuterie Board 
Fresh Fruit and Cheese Platter (vegetarian) 
Sushi Platter 
Garden Vegetable Platter with House-Made Dip [vegetarian] 
Singapore Skewer Platter with Beef, Chicken, and Tofu Skewers. Served at Room Temperature, with Chef’s Selection of Two Sauces to 
Accompany [gluten free]. 
Tray passing is not available for this package

Hors d’oeuvres Reception  /  $19.00 per person
Kaffir Lime Tuna with Red Coconut Curry, and Crushed Peanuts (gluten free) 
Beef Sliders with Caramelized Onions, Aged Cheddar, and Sundried Tomato Caper Aioli 
Trio of Arancini, Seasonal Flavours 
Brie and Roasted Apple Grilled Cheese with Salted Caramel Butte (vegetarian) 
Beet and Blue Skewer (vegetarian, gluten free) 
Wild Mushroom Crostini with Balsamic Cream (vegetarian)

Platter and Hors d’oeuvres Reception  /  $20.00 per person
Charcuterie Board 
Fresh Fruit and Cheese Platter (vegetarian) 
Vegetarian Tapas Platter (vegetarian) 
Sushi Maki Presentation 
Moroccan Steak Bites on Orange Roasted Carrot Puree on Yam Chip (gluten free) 
“Mushroom Scallop” over Sautéed Spinach with Japanese May on Porcelain Spoon (vegetarian) 
Salmon Cakes with Preserved Lemon and Shallot Pearls
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RECEPTION PACKAGES CONTINUED
Minimum 25 [ADD $3.00 PER PERSON FOR TRAY SHARING]

International Reception (platters and canapés)  /  $20.00 per person
Mezze Platter [Dolmades; Chickpea, pepper, and Eggplant Salsa; Olives; Grilled Za’atar Lavish; Falafels; Feta Dip; Pickled Beet Salad]. 
Eastern Platter [Lentil Dip; Roasted Cauliflower; Pakoras; Indian Flatbread; Cucumber Yogurt Salad; Spinach Paneer Dip;  
Indian Spiced Potato Wedges]. 
Asian Tapas Platter [Soya Potatoes; House-Made Kimchi; Sake Pickles, Cucumbers and Carrots; Pickled Shimeji Mushrooms;  
Gomae; Shrimp Chips/Wonton Chips; Chili Salted Edamame]. 
Banh mi Sliders – Pork Burgers with Cilantro, Pickled Cucumbers and Carrots, Sriracha Mayo [HOT]. 
Duck and Hoisin Crêpes. 
Vegetable Gyoza [vegetarian].

Appetizers in Lieu of Dinner Cocktail Reception  /  $36.00 per person
Charcuterie Board. 
Fresh Fruit and Cheese Platter [vegetarian]. 
West Coast Seafood Platter. 
Singapore Skewer Platter with Beef, Chicken, and Tofu Skewers. Served at Room Temperature,  
with Chef’s Selection of Two Sauces to Accompany [gluten free]. 
Vegetarian Tapas Platter [vegetarian]. 
Raw Garden Vegetable Platter [vegetarian, gluten free]. 
Crab Cakes with Roasted Red Pepper Aioli. 
Wild Mushroom Crêpe Bundles [vegetarian]. 
Chilled Prawn Cocktail in a Shot Glass [gluten free]. 
Goat Cheese Soufflé on Basil Shortbread with Roasted Tomato. 
Sriracha Chicken and Waffle Bites (HOT]. 
Lamb Sliders with Tzatziki. 
Steak Wrapped Frites with Garlic Aioli. 
Smoked Salmon Blinis with Crème Fraiche and Dill.
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DESSERT
Gourmet Cookies  /  $2.50 each
	
Mini Gourmet Cookies  /  $1.25 each

Mini Biscotti  /  $1.25 each
	
Assorted Squares and Bars  /  $3.00 per person
	
Seasonal French Macarons  /  $24.00 per dozen
No Minimum. Gluten free  
	  
Assorted Biscuits  /  $30.00 per dozen [Minimum of 2 dozen]

Mini Cupcakes  /  $24.00 per dozen [Minimum of 2 dozen]

Mini Tarts  /  $30.00 per dozen [Minimum 2 dozen per type]
Lemon, Chocolate Satin, Key Lime Meringue, Creamsicle, or Jack Daniels

Assorted House Made Truffles  /  $27.00 per dozen [Minimum of 2 dozen]
Truffles Made from Belgian Chocolate
	
Cheesecake Bites  /  $33.00 per dozen [Minimum of 2 dozen per type]
Dipped in Dark, Milk, or White Chocolate

Mixed Nuts  /  $10.00 per 1 cup serving
	
Bowl of Chips  /  $10.00 per serving 

Bowl of Pretzels  /  $10.00 per serving
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DESSERT
Celebration Cakes
	 7"	 9"	 9 x 13"	 12 x 16"	 16 x 24"

Carrot Cake	 $30.00	 $45.00	 $75.00	 $125.00	 $225.00 
Nigella’s Double Fudge Chocolate	 $40.00	 $55.00	 $90.00	 $175.00	 $275.00 
Luscious Lemon	 $30.00	 $45.00	 $75.00	 $125.00	 $225.00 
Hazelnut Fudge Torte	 $33.00	 $55.00			    
Flourless Hazelnut Fudge Torte	 $33.00	 $55.00			    
Lemon Dacquoise	 $33.00	 $60.00			    
Chocolate Bombe (White)	 $39.00	 $60.00			    
Chocolate Bombe (Dark)	 —	 $85.00			    
Chocolate Mousse Meringue	 $39.00	 $65.00			    
Traditional Black Forest Cake 	 —	 $100.00			    
Shmoo Torte with Caramel Sauce	 $65.00	 —			    
Seasonal Berry Mousse Cake	 $33.00	 $55.00			    
Summer Sponge Cake	 —	 $55.00			 

People Served: 	 6-8	 9-14	 18+	 40+	 80+

ADD: 
Edible Icing Paper Message or Picture  /  $36.00
8 x 10 Image; JPEG required.

Pies
Fresh Baked Pies [9” Pies; serves 8-10] 
Apple Pie  /  $40.00 
Lemon Meringue Pie  /  $45.00 
Pumpkin Pie  /  $45.00
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HOST BAR
(does not include taxes and service charges)

Domestic Craft Beer
Stanley Park Amber Ale  /  $5.00 
Stanley Park Pilsner  /  $5.00 
Stanley Park Rotating Seasonal Tap  /  $5.00

Import Beer
Corona  /  $5.00

Wine
House Wine  /  $35.00 per bottle 
Kindle Sauvignon Blanc [white] 
Kindle Merlot (red) 

Premium Wine  /  $45.00 per bottle 
Mission Hill Five Vineyards Pinot Blanc [white] 
Mission Hill Five Vineyards Cabernet Merlot [red]

Premium Plus Wine  /  $55.00 per bottle 
Le Vieux Pin Ava [white] 
La Stella Fortissimo [red]

Highballs  /  $5.50 

Scotch
Dalmore 12 year  /  $10 per ounce

Non Alcoholic
Pop, Juice, San Pellegrino  /  $2.00 
San Pellegrino Flavoured  /  $3.00
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CASH BAR
(minimum of $200 in sales required; includes taxes and service charges)

Domestic Craft Beer
Stanley Park Amber Ale  /  $6.00 
Stanley Park Pilsner  /  $6.00 
Stanley Park Rotating Seasonal Tap  /  $6.00

Import Beer
Corona  /  $6.00

Wine
$8.00 per glass: 
Kindle Sauvignon Blanc [white] 
Kindle Merlot [red]

$10.00 per glass: 
Mission Hill Five Vineyards Pinot Blanc [white] 
Mission Hill Five Vineyards Cabernet Merlot [red]

$13.00 per glass: 
Le Vieux Pin Ava [white] 
La Stella Fortissimo [red]

Highballs  /  $6.50 

Scotch
Dalmore 12 year  /  $10 per ounce

Non Alcoholic
Pop, Juice, San Pellegrino  /  $2.50 
San Pellegrino Flavoured  /  $3.50

A ticket seller is required for an additional $25/hour, minimum 4 hours per ticket seller.
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