
If you have allergy concerns, please notify our Service One associate at time of placing order.

An In-Room delivery charge of $4.50 applies on orders of $10.00 or more.
Applicable taxes and a 17% service charge will be automatically added to your total bill.

PRIVATE DINING

HOSPITALITY MENU
Served from 11:00 a.m. to 10:00 p.m.

HOT HORS D’OEUVRE – 2 hours advance notice

(Minimum 2 dozen per selection, priced per dozen)

Shrimp, cilantro spring rolls, chili dipping sauce ..............................................................49.

Scallop, sage wrapped in pancetta...................................................................................58.

Coconut jumbo prawn, mango yoghurt dip ......................................................................58.

Marinated beef tenderloin teriyaki.....................................................................................53.

Indonesian chicken satays, hoisin peanut sauce ............................................................52.

Tandoori chicken samosas, tamarind dip.........................................................................49.

Vegetarian spring rolls, plum sauce..................................................................................48.

Mini vegetarian pakoras, raita dip .....................................................................................46.

Mongolian spiced chicken skewer ....................................................................................52.

COLD CANAPES – 24 hours advance notice

(Minimum 2 dozen per selection, priced per dozen)

Smoked salmon rosettes, pumpernickel & cream cheese.............................................58.

Dungeness crab, mango, pepper in a toasted tortilla cup...............................................52.

Mini Thai rice paper vegetarian rolls, sweet chili dip .......................................................50.

Smoked goose breast, hearts of palm roll........................................................................54.

Cheese and grape truffles .................................................................................................48.

Szechuan pepper crusted ahi tuna, taro chip, curry dip..................................................52.

Grilled eggplant, sundried tomato, provolone cheese wrap............................................46.

RECEPTION ENHANCEMENTS – 2 hours advance notice

Display of West Coast smoked salmon board ~ sliced salmon lox, Indian candied salmon

with accompaniments (minimum 10 people) ......................................................................18. per person

Sliced seasonal fresh fruits, berries in season on platter (minimum 10 people) ................9. per person

Local artisan, International cheese presentation (minimum 10 people)............................11. per person

Fresh vegetable crudité display, curry, her, red pepper dips.........................................7.50 per person

Jumbo tiger prawns, cocktail sauce (40 pieces) ............................................................. 120. total

Deluxe mini finger sandwiches (each order allows 4 pieces)..............................................12. per person

Sliced European meats, rustic bread & condiments (minimum 10 people) ......................13. per person

Double chocolate brownies (minimum 1 dozen) .................................................................48. per dozen

California rolls served with wasabi, ginger & soya sauce (minimum 1 dozen) .................60. per dozen

Mixed sushi selection; California, BC & Spicy Tuna Rolls (minimum 1 dozen) ................60. per dozen

Sushi available Monday to Friday until 3:00pm only

Pretzels or kettle chips or hot popcorn ............................................................................4.50 per person

Deluxe mixed nuts.............................................................................................................4.50 per person
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