
 
 
 
 
 
 

Reception Menu 
 

Platters 
all platters are minimum 10 people 

 
Fraser Valley Assorted  Seasonal Vegetable Tray & Dip 

$3.95pp 
 

Italian Antipasto Display with Salami, Cold Cuts & Country Pate 
 with olives, grilled marinated vegetables & fresh baguette & crackers 

$4.95 pp 
 

Domestic & Imported Cheese Board 
accompanied by fresh fruit & assorted crackers & breads 

$4.95 pp 
 

Pacific Seafood Display 
Scallops, Mussels, Clams, Baby Shrimp & Barbecued Salmon 

served with cocktail sauce and lemon caper aioli 
 

$220.00  
 serves 25 people 

 
Selection of Assorted Sushi 

Sashimi & California Rolls with Wasabi, ginger & soy sauce 
$28.00 per dozen  
 minimum 5 dozen 

 
Assorted ¼ cut Sandwich Platter 

egg salad, roast beef, chicken salad, vegetarian, ham & cheese 
$50.00 

48 pieces per tray 
 

Spinach & Artichoke Dip with Sundried Tomatoes/Tortilla Chips 
$45.00 

serves 20 people 
 

 
 

Prices subject to applicable gratuities & taxes 
Prices and menu items subject to change without notice 

 
 
 
 
 
 
 



 
 
 
 
 
 
 

Beef on a Bun Carving Board 
Accompanied by fresh buns, pickles, horseradish, dijon mustard & mayonnaise 

Carved by the Chef: 
Minimum 40 people      $7.95 per person  

 
 

***Large assorted variety pizzas available to order for $28 per pizza 
 
 

Sweets 
 

Chocolate Fountain 
with assorted Seasonal Fresh Fruits 

Minimum order 25 people 
$9.95 per person 

 
Seasonal Fresh Fruit Mirror 

$4.25 per Person 
 

Assorted Dessert Squares 
Nanaimo bars, brownies, carrot cake, butternut bars 

$28/dz 
 

Assorted Gourmet Cookies 
oatmeal raisin, chocolate chip, white chocolate/macadamia nut 

$28/dz 
 

Assorted Loaf Slices 
banana bread, lemon/ blueberry, carrot/date 

$28/dz 
 

Assorted French Petit Fours 
$32/dz 

 
 
 

Prices subject to applicable gratuities & taxes 
Prices and menu items subject to change without notice 

 
 

 
 
 

 



 

 

 
Hot & Cold Hors D’oeuvres 

Prices per dozen 
 

 
COLD 

            Smoked Salmon Roulade with Wasabi Cream   28. 
                   Baby Shrimp & Mango Cucumber Cup  27. 
                                           with tarragon mayonnaise 
                    Maple & Pepper Crusted Loin of Lamb   28. 
                                                with papaya chutney 
                        Curried Crab on Papadam Slivers   29. 
                  Tomato & Bocconcini on a Pesto Crouton  26. 
                           Select Deli Pate on Pumpernickel   27.                   
                          Proscuitto Wrapped Melon Slices   27. 
                                  Rare Roast Beef Crostini   27. 
                               with horseradish cream & crispy onion 
                                  Grilled Atlantic Scallops   29. 
                                             with tomato caper relish 

 
HOT   

                              Smoked Salmon & Crab Cake   32. 
                                            with spicy mango chutney    
                      Lamb Souvlaki Skewers with Tzatziki   29. 
                   Tempura Prawns with Soya Ginger Sauce   31. 

                         Smoked Salmon, Emmental & Green Onion Mini Quiche   29. 
       Panko Crusted Camembert Fritter with Mixed Berry Jelly   28. 
                  Sauteed Prawns with Garlic & Pernod Butter   31. 
                    Wild Mushroom & Roasted Garlic Tartlets   28. 
                                   Chicken Satay Skewers   28. 
                                        with spicy Thai  peanut sauce 
                                        Scallops & Bacon   31.  
                                            with traditional cocktail sauce    
                                            Spanakopitas   27. 
                                        feta & spinach in phyllo triangles 
 

Prices subject to applicable gratuities & taxes 
Prices and menu items subject to change without notice 

 
 
 
 
 
 
 
 
 



 
 

 

 
Wine Prices 

 
 

 
Wine List 

 
Yellow Tail 

                                          Semillon Sauvignon Blanc         29.95 
                                          Chardonnay                                29.95 
                                          Merlot                                         29.95 
                                          Shiraz                                          29.95 
 

 
Jackson Triggs 

Chardonnay     25.95 
Merlot      25.95 

Cabernet Sauvignon    27.95 
 

Concha Y Toro 
 Merlot                 27.95 
 Cabernet Sauvignon     27.95 

 
Robert Mondavi 

Chardonnay     35.95 
Cabernet Sauvignon    35.95 

 
Tott’s Brut Champagne 

Champagne     29.00 
 

Extended wine list is available upon request. 
 
 

      Price subject to applicable gratuities and taxes 
      Prices and items subject to change without notice 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 

 
 

Bar Prices 
 
 
                                                                           Hosted               Cash Bar
 

Highballs   6.75                     5.75                
                               Local Wine by Glass       7.25                     6.25 
                               Domestic Beer                         6.75                     5.75 
                               Imported Beer/Cider       7.75                     6.75 
                               Imported Wine by Glass        7.75                     6.75 
                               Gran Marnier                   8.75                     7.75 
                               Liqueurs                    7.25                     6.75 
 

All above prices include 10% Liquor Tax and 5% GST. 
The host bar includes 15% Service Charge. 

 
 

Non Alcoholic Beverages 
 
                                            Soft Drinks              2.50 
                                            Juices /Bottled Water                  3.00 
                                            Perrier/San Pellegrino                3.50 

 Fruit Punch     60.00/Gallon 
  Alcoholic Punch      100.00/Gallon 
  Champagne Punch      125.00/Gallon 

    (Each gallon serves approximately 25 people) 
   
 

    Price subject to applicable gratuities and taxes 
      Prices and items subject to change without notice 
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