
04/27/11

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

HOT HORS D’OEUVRES
4 hours advance notice, minimum 2 dozen per selection, priced per dozen

Shrimp & cilantro spring rolls, chili dipping sauce 50.

Pancetta wrapped seared scallops with fresh sage leaf 59.

Crispy fried coconut jumbo prawn, lime lemon & chili dip 59.

Marinated beef tenderloin teriyaki skewer with sweet bell pepper & red onion 55.

Chicken tandoori samosa, tamarind dip 49.

Vegetable spring rolls, plum sauce 48.

Mini vegetarian pakoras, raita dip 49.

Mongolian spiced marinated chicken skewer sprinkled with roasted sesame seeds 54.

COLD CANAPÉS
4 hours advance notice, minimum 2 dozen per selection, priced per dozen

Smoked salmon rosette, pumpernickel & quince jelly 58.

Beef carpaccio on Belgian endive 59.

Pan seared Fraser Valley duck breast on olive crouton with pear relish 55.

Basil scented bocconcini & grape tomato on bamboo skewers 49.

Salt & pepper rubbed tuna tartar with spicy Dijon mustard in a savoury cone 55.

Grilled eggplant & provolone cheese wrap with sundried tomato purée & basil chiffonade 48.

RECEPTION ENHANCEMENTS
4 hours advance notice

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

Alderwood smoked Nass river wild sockeye salmon with traditional condiments

(min. 10 persons) 14. per person

Sliced cold meat platter: prosciutto, French ham, salami (min. 10 ppl) 14. per person

Deluxe mini finger sandwiches (each order allows 4 pieces) 15. per person

California rolls with wasabi, ginger, soya sauce (min. 1 dozen) 60. per dozen

Mixed sushi selection; California, BC, Spicy Tuna Rolls (min. 1 dozen) 72. per dozen

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

Sliced seasonal fresh fruit, berries in season on platter (min. 10 ppl) 9. per person

Local artisan, international cheese presentation (min. 10 ppl) 11. per person

Fresh vegetable crudité display, hummus, herb, red pepper dips 7.50 per person

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

Pretzels or kettle chips or hot popcorn 4.50 per person

Deluxe mixed nuts 5. per person

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.



04/27/11

HOSPITALITY BAR SET UP
11:00 a.m. to 10:00 p.m.

Table 40. per table

Chairs 4. per chair

Glassware 12. per dozen

Cutlery 12. per dozen

Glass bowl 3. per bowl

Silver bowl 30. per bowl

Silver punch bowl 45. per bowl

Martini glasses 1.50 each

Bucket of ice 10. per bucket

Food heating 8. per pick up & delivery

Bar garnishes, minimum 30 people 4.00 per person

includes lemon, lime, olive, sour onion, stir sticks, napkins

Bartender, minimum 3 hours 50.

Should consumption of alcohol fall below $200 before tax & gratuity, a $150 labour charge in
addition to the bartender fee will apply.

Room set up labour charge 100.

Applicable taxes and a 17% service charge will be automatically added to your total bill.


