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The Executive Hotel Vancouver Airport and
Executive Table Group set the stage for
exceptional events, focusing on fresh local

presentation- providing a distinctive and
memorable experience for you.

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing
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BREAKFAST
CUSTOM MENUS CAN BE CREATED WITH
CHEF FOR AN EXTRA CHARGE IF REQUESTE

Cold Breakfast Buffet
Minimum 10 persons per order.
Continental $20

Assorted Jams, Preserves and Butter
• Seasonal Fresh Fruit
• Premium Grapefruit, Orange and Apple Juice

Coffee, Teas and Herbal Infusions

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

3

Hot Breakfast Buffet
Minimum 25 persons per order 
Served with seasonal Fresh Fruit, premium Grapefruit,
Orange and Apple Juice, freshly Brewed Regular and
Decaffeinated Coffee, Teas and Herbal Infusions
Fraser Breakfast $30
• Scrambled Eggs
• Bacon And Sausage
• Herb Roasted Potatoes

Assorted Jams, Preserves and Butter
Steveston Breakfast $40
•
• Bacon And Sausage (chicken and beef available)
• Seasonal Vegetarian Quiche
• Herb Roasted Potatoes

Assorted Jams, Preserves and Butter
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PLATED BREAKFAST

$30 per guest

Choice 1

• Orange Juice
• Scrambled Eggs
• Bacon and Sausage or Ham
• Herb Roasted Potatoes

Choice 2

• Assorted Juice
• Eggs Benny
• Herb Roasted Potatoes

Choice 3

• Assorted Juice
• Fried Eggs on Corn Beef Hash
• Herb Roasted Potatoes

regular and decaffeinated coffee, assorted
teas and condiments and orange juice.
Includes freshly baked goods, butter, regular and
decaffeinated coffee, teas and herbal infusions.
Minimum 20 persons or more.

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing
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BREAKS 
Coffee and Meeting Breaks
Enhance meetings with items below or choose from the a la carte
list. Prices are per Person.

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

Healthy Choice 
Per person $16

Sliced seasonal fruit (GF, DF, V) 
Banana loaf (G, D) 
Assorted yogurt (GF, D) 
Canterbury coffee, decaf coffee & assortment of teas 

Decadent
Per person $18

Sliced seasonal fruit (GF, DF, V) 
Chocolate croissants (G, D) 
banana chocolate loaf (GF, D) 
Canterbury coffee, decaf coffee & assortment of teas

Comfort
Per person $18 

Warm freshly baked cookies (G, D) 
Assorted cupcakes (G, D) 
Milk & chocolate milk (GF, D) 
Canterbury coffee, decaf coffee & assortment of teas
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Breaks À La Carte

  • Banana Bread 4
  • Mini Croissant 3
  • Pain Au Chocolate 5

  • House Baked Mini Danishes 4

  • Assorted Baked Cookies 3
  • Whole Fresh Fruit 3
  • Vegan Seed Hemp Hearts Bar 7
  • Vegan Almond Energy Bar 7
  • Gluten-free Chocolate Cookie 7

  • Lemon loaf 4
  • Trail mix 4

  • Assorted mini cupcakes 3
  • Assorted chocolate bars 5
  • Assorted individual bags of chips 3 

BEVERAGES

  • FRESHLY BREWED CANTERBURY REGULAR AND
    DECAFFEINATED COFFEE, ASSORTED TEAS AND CONDIMENTS
    $8 Per Person

  • SELECTION OF PEPSI® REGULAR AND DIET SOFT DRINKS
    $5 Each (On Consumption)

  • BOTTLED STILL WATER
    $8 Each (On Consumption)

  • BOTTLED 100% JUICES
    $5 Each (On Consumption)

  • Apple, orange, grapefruit and cranberry juices
  • BOTTLED SPARKLING WATER
    $8 Each (On Consumption)

  • RED BULL® REGULAR AND SUGAR-FREE ENERGY DRINK
    $7 Each (On Consumption)

  • SWEETENED OR UNSWEETENED ICED TEA WITH LEMON SLICES
    $45 Per Pitcher

  • 100% HOMESTYLE JUICES
    $45 Per Pitcher

  • 100% homestyle apple, orange, grapefruit and cranberry juices
    $45 Per Pitcher

  • REGULAR, CHOCOLATE OR LOW-FAT MILK
    $45 Per Pitcher

  • NON-ALCOHOLIC FRUIT PUNCH WITH TROPICAL FRUITS
    AND STRAWBERRIES
    $55 Per Pitcher

  • PITCHERS SERVE 8-10 

Coffee and Meeting Breaks

list. Prices are per Person.
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LUNCH
Boardroom Sandwich Lunch
Gluten free option for an added $5 per person
Minimum 10 persons per order.
$45 per person

Soups (Choose 1):
• Roasted Red Pepper and Tomato Soup- Basil Pesto And EVOO
Croutons • Baked Potato Soup- Sour Cream, Bacon Lardons
and Chives
• Minestrone- the classic...

Salads (Choose 2):
• Classic Caesar- Shaved Parmesan, Herb Croutons, Lemon
• Organic Mixed Greens- Gem Tomatoes, Cucumber, Lemon
Poppyseed Vinaigrette
• Potato Salad- Scallions, Tarragon Aioli
• Kale Salad- Roasted Apples, Candied Hazelnut, Feta, Honey
Vinaigrette
• Grilled Seasonal Vegetables, Balsamic Dressing, Olives, Basil

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Sandwiches & Wraps (Choose 3):
*Selection subject to change based on seasonal availability
• Three Cheese- Provolone, Cheddar, Creamy Havarti and
Sun-Dried Tomato, Mayonnaise on Multigrain Bread.

Mayonnaise on a Cheesy Focaccia Bun

& Pesto Mayonnaise on Multigrain Bread.
• Roast Beef Portuguese- In House Roasted Beef, Jack
Cheese, Tomatoes and Dijon Mayonnaise on Portuguese Bun.
• Italians Only- Ham, Capicola, Salami, Provolone, Sun
Dried Tomato Mayonnaise on Homemade Focaccia.
• Chicken Pesto- Roasted Chicken, Provolone, Sun Dried
Tomato, Spinach & Pesto On Homemade Focaccia.
• Roast Turkey- In House Roasted Turkey, Edam Cheese,
Cranberry Relish, Grainy Mustard Mayo on Homemade
Cranberry Focaccia. 
• Quinoa And Roasted Vegetable- Black Quinoa, White
Quinoa, Roasted Veggies, Cilantro, Spicy Yogurt, Spinach,
Feta, Tortilla.
• Chicken And Chorizo- Chicken Breast, Chorizo Sausage,
Rice, Black Beans, Corn, Cilantro, Pepper Salsa Sour Cream
Mayo Sauce, Cheddar Cheese and A Cheddar Tortilla.

Dessert:
• Seasonal Fresh Fruit
• House Baked Cookies
• Assorted Cakes and Tortes

Lunch BUFFET Feast $69 Per Person
Soup (Choose 1)
• Roasted Red Pepper and Tomato Soup- Basil Pesto and
EVOO Croutons
• Potato And Leek Soup- Sour Cream, Bacon Lardons and Chives

Salads (Choose 2)
• Classic Caesar- Shaved Parmesan, Herb Croutons, Lemon
• Organic Mixed Greens- Gem Tomatoes, Cucumber, Lemon
Poppyseed Vinaigrette
• Potato Salad- Scallions, Tarragon Aioli
• Kale Salad- Roasted Apples, Candied Hazelnut, Feta, Honey
Vinaigrette
• Grilled Seasonal Vegetables- Balsamic Dressing, Olives, Basil

Entrees (Choose 3)
• Chicken Cacciatore- Penne, Mushroom, Olive, Oregano and Chili
• Red Wine Braised Beef Short Ribs- Red Current Jus
• Buttermilk Fried Chicken- Bourbon Honey
• Herb Marinated BC Sockeye Salmon Filet- Grilled Artichokes, Dill
Horseradish Sauce

Olive Oil
• Beef Tenderloin- Green Peppercorn Jus (Substitute + $7)

Sides (Choose 2)
• Glazed Baby Carrots- Yogurt, Mint and Spices

and Lemon

• Jasmine Rice
• Buttermilk Mashed Potatoes

Desserts
• Seasonal Fresh Fruit
• Assorted Cakes and Tortes

CHILLED PLATED LUNCH
decaffeinated coffee, assorted teas and condiments.
 
COBB SALAD (GF)
$30 Per Person

and cracked black pepper, vine-ripened tomatoes, avocado, 
crisp bacon, free-range egg, crumbled Roquefort cheese and shaved

• Warm fruit cobbler

NICOISE SALAD (GF)
$30 Per Person

dressing Seasonal fruit tart.
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

A Visit to India LUNCH BUFFET
Per person $38
Naan bread

Butter chicken (GF, D) 
Chick pea curry (GF, DF, V) 
Steamed jasmine rice (GF, DF) 
Sliced seasonal fruit (GF, DF, V) 
Canterbury coffee, decaf coffee & assorted teas

A Visit to Asia LUNCH BUFFET
Per person $38 
Miso soup, tofu & scallions (GF,DF, V) 

Scented steamed jasmine rice (GF, DF)
Matcha cake (G, D)
Canterbury coffee, decaf coffee & assorted teas

Boxed ‘Lunch to Go’

 
Roast Chicken Per person $25 

Individual condiments.

Roast Beef Per person $26 

Individual condiments.

Black Forest Ham Per person $25 

Vegetarian Per person $25 

HOT PLATED
Lunch / Dinner $79 Per Person
Includes freshly baked bread, butter, regular and decaffeinated
coffee, teas and herbal infusions. 
Design a three-course lunch or dinner menu for your group.
Listed price includes three (3) pre-selected entrées and one (1)
pre-selected soup or salad and one (1) dessert.
Minimum 20 persons or more.
Add Extra Salad / Soup Course ($12 per person)
Add Cheese Course ($15 per person)
Add Extra Dessert ($10 per person)

Appetizers (Choose 1)
• Classic Caesar- Shaved Parmesan, Herb Croutons, Lemon
• Organic Mixed Greens- Gem Tomatoes, Cucumber, Lemon
Poppyseed Vinaigrette
• Roasted Red Pepper and Tomato Soup- Basil Pesto and
EVOO Croutons
• Potato And Leek Soup- Sour Cream, Bacon Lardons and Chives
• Kale Salad- Roasted Apples, Candied Hazelnuts, Feta and
Honey Vinaigrette

Entrees (Choose 3)
• Curried Chickpeas- Jasmine Rice, Mint Raita and Crispy

Sage and Pine Nuts
• Beef Short Rib- Buttermilk Mash Potatoes, Kale, Red
Currant Jus
• Herb Marinated BC Sockeye Salmon Filet- Grilled
Artichokes, Nugget Potatoes, Dill Horseradish Sauce

Potatoes, Roasted Carrots, Green Peppercorn Jus (+ $10)

Garlic, Basil, Olive Oil
• Roast Chicken Breast- Buttermilk Mashed Potatoes,
Kale, TomatoVierge Sauce

Desserts (Choose 1)
• Chocolate Fondant, Vanilla Gelato, Pecan Praline

• Almond Torte, Poached Pear, Chantilly
• Seasonal Sorbet, Fresh Fruit
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DINNER

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

‘The Basic’ Dinner BUFFET 

Freshly baked rolls & butter 

Italiano vegetable antipasto platter (G, D) 
Selection of market fresh vegetables (GF, DF) 
Chef’s choice of rice or potato
 
Entrées

Roast Chicken
Thyme roasted chicken breast, honey Dijon cream sauce (GF, D) 

mushrooms and onions, chicken stock, fresh basil (GF, DF) 

celery, onions and mushrooms (GF, DF)

juice, Kalamata olives, fresh herbs (GF, DF) 
Wild Salmon– With braised leeks & fennel, dill lemon
butter sauce (GF, D)
 
Desserts
Selection of Cheesecake, chocolate decadence cake, tortes, and
mini pastries 

Canterbury coffee, decaffeinated coffee and assortment of teas.
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Dinner BUFFET Feast $79 per person
Freshly baked rolls & butter

Salads (Choose 3)
 • Classic Caesar- Shaved Parmesan, Herb Croutons, Lemon
• Organic Mixed Greens- Gem Tomatoes, Cucumber, Lemon
Poppyseed Vinaigrette
• Potato Salad- Scallions, Tarragon Aioli
• Kale Salad- Roasted Apples, Candied Hazelnut, Feta, Honey Vinaigrette
• Grilled Seasonal Vegetables- Balsamic Dressing, Olives, Basil

Entrees (Choose 3)
• Chicken Cacciatore- Penne, Mushroom, Olive, Oregano and Chili
• Buttermilk Fried Chicken, Bourbon honey
• Red Wine Braised Beef Short Ribs- Red Current Jus
• Herb Marinated BC Sockeye Salmon Filet- Grilled Artichokes,
Dill Horseradish Sauce

and Pine Nuts

Basil, Olive Oil
• Beef Tenderloin- Green Peppercorn Jus (Substitute + $7)

Platters (Choose 1)
• Local Charcuterie and Deli Board- Assorted Pickles, Marinated Olives,
Olive Oil Crostini
• Grilled Flatbread- Vegetable Crudités, Assorted Dips
• Smoked Sockeye Salmon- Crème Fraiche, Red Onion, Dill

(Add On + $25 pp)

Sides (Choose 3)
• Glazed Baby Carrots- Yogurt, Mint and Spices

Nuts and Lemon
• Grilled Broccolini- Garlic Parmesan Crumb
• Jasmine Rice
• Roasted Nugget Potatoes- Caramelized Onions and Herbs
• Buttermilk Mashed Potatoes

Dessert (Choose 3)
• Seasonal Fresh Fruit, Assorted Cakes and Tortes
• Tiramisu
• Limoncello Raspberry Cake
• Apple Strudel
• Chocolate Fondant Cake
• Carrot Walnut Cake
• Almond Torte
Canterbury coffee, decaffeinated coffee and assortment of teas.

MEDITERRANEAN FAMILY STYLE FEAST
$89 per person

FIRST COURSE
served family style
RAW BAR PLATTER
fresh oysters / pickled octopus / salmon tartar
MEDITERRANEAN SPREADS
melitzana / tzatziki / tarama / hummus
LAMB MEATBALLS
roasted red pepper sauce / sesame glazed meatballs

ADD FLAMING SAGANAKI- kefalograviera / lemon $5 per person.

MAIN COURSE
served family style.

oregano and lemon

$20 per person
‘HYDRA SIGNATURE’ POTATOES
GRILLED VEGETABLES
GREEK SALAD- traditional salad / vine-ripened tomatoes / feta

DESSERT
PASTRY CHEF’S SEASONAL FRESH SELECTION
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Rooftop Patio BBQ Feast $85 per person
Available May – September. Minimum 20 people.
Tent available for $$

Entrees (Choose 4)
• Angus Beef Burger
• Fraser Valley Chicken Breast
• Smokies
• BBQ Pork Ribs
• Beef Tenderloin Souvlaki
• Chicken Souvlaki

• Chili and Lime Marinated Halloumi Cheese
• Beyond Burger

• Tamari Marinated Portobello Mushroom Steak

BBQ Add Ons
• Corn On the Cob (Seasonal), Chipotle Butter +$7 pp
• Mushroom and Vegetable Kebabs, Green Goddess Dressing +$8 pp

• Rosemary Marinated Lamb Popsicles +$17 pp
• Grilled Broccolini, Citrus Vinaigrette +$9 pp

BBQ Menu Includes
• Organic Mixed Greens- Gem Tomatoes, Cucumber, Lemon
Poppyseed Vinaigrette
• Potato Salad, Scallions, Tarragon Aioli

Olive Oil
• Grilled Seasonal Vegetables- Balsamic Dressing, Olives, Basil
• Fully Loaded Baked Potato- Sour Cream, Bacon, Green
Onions, Cheddar
• Burger / Hot Dog Buns- Traditional Accompaniments
• Seasonal Fresh Cut Fruit
• Assorted Cakes and Tortes

CHILDREN'S PLATED MENU

$25 Per Child
(Available for children 12 and under)
Choice of 100% orange juice, apple juice, milk or soda pop

selection for all children)

ENTRÉE
(All entrees include a choice of French fries or green salad. Must
be the same selection for all)
100% all-beef burger
Breaded chicken breast strips.

Baked creamy macaroni and cheese.
Spaghetti and meatballs

DESSERT

• Fruit sorbet trio
• Chocolate chip cookies
• Fresh seasonal fruit plate
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RECEPTIONS

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

Travel Across Canada $120 per person
Minimum 25 persons. This menu includes Organic Mixed Greens,
Potato Salad and Local Seasonal Grilled Vegetables.

British Columbia
Miso Glazed Sockeye Salmon, Sesame, Scallions, Pea shoots.

Alberta
Red Wine Braised Beef Short Ribs, Red Current Jus

Saskatchewan
Vanilla Ice Cream

Manitoba
Cheddar Cheese Pierogies, Sour Cream, Double Smoked
Bacon, Chives

Ontario
Beaver Tails, Nutella, Cinnamon Sugar, Maple Syrup, Caramel Sauce,
Vanilla Chantilly, Assorted Toppings

Quebec
Curds, Green Onion, Sour Cream, Shaved Pastrami, Double
Smoked Bacon, Pulled Pork (Vegetarian Gravy Available Upon Request)

Maritimes
Seafood Platter, Traditional Accoutrements

Add On
Seasonal Preserves, Candied Walnuts, Figs and Olives
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Reception by Design
This menu includes regular and decaffeinated coffee, teas and herbal
infusions. Minimum 25
persons, maximum 100 persons. Please speak to your Catering Planner

Canapes (price per dozen)

Cold Canapes
• Belgium Endive, Romesco Sauce, Toasted Almonds 39 / dz
• Burrata, Tomato Jam, Basil, Olive Oil Crostini 52 / dz

Crispy Rice 59 / dz

Hot Canapes
• House Made Crab Cakes, Smoked Pepper Aioli 59 / dz
• Mushroom Arancini, Grana Padano, Garlic Aioli 44 / dz

• Mini Quiche Lorraine (Caramelized Onion, Bacon and Gruyere
Cheese) 52 / dz
• Chickpea Falafel, Roasted Eggplant, Cucumber, Mint 48 / dz
• Grilled Bacon Wrapped Dates 45 / dz

Display Platters
Platters                 10 ppl   25 ppl   50 pp

• Cheese Platter                 125        275          500
Selection Of Domestic and Imported Cheeses,
Rainforest Crisps, Seasonal Preserves,
Candied Walnuts, Figs and Olives

• Grilled Flat Bread with Vegetable Crudities        75         160           300
Selection Of Seasonal Vegetables, Assorted Dips

• Fresh Seasonal Fruit Platter                75         160           300

• Local Charcuterie and Deli Board                150       325           575
Served With Assorted Pickles, Mustards,
Olive Oil Crostini, Grapes, Dried Apricots

• Charcuterie And Cheese Platter                170       360          625

• Smoked And Candied Salmon               150       325           575

• Local Seafood Platter                 500      1125          2200

Reception Menu $89
Minimum 25 persons. Includes freshly baked bread, butter, freshly

infusions.

Canapes
• Belgium Endive- Romesco Sauce, Toasted Almonds
• Burrata- Tomato Jam, Basil, Olive Oil Crostini

• Mushroom Arancini- Grana Padano, Garlic Aioli
• Chickpea Falafel- Roasted Eggplant, Cucumber, Mint (VEGAN)
• Grilled Bacon Wrapped Dates
• House Made Crab Cakes- Smoked Pepper Aioli

• Smoked Salmon- Blini, Cream Cheese, Salmon Roe, Dill

Platters

• Charcuterie and Cheese Platter Stations
• Roasted AAA Beef Striploin, Yorkshire Pudding, Horseradish Sauce,
Mustards, Green Peppercorn Jus
• Roasted Fraser Valley Pork Belly, Crackling, Steamed Buns, Pickled
Cucumber, Hoisin, Ginger Scallion Vinaigrette

Salads
• Classic Caesar- Shaved Parmesan, Herb Croutons, Lemon
• Potato Salad- Scallions, Tarragon Aioli
• Kale Salad- Roasted Apples, Candied Hazelnut, Feta, Honey Vinaigrette
• Grilled Seasonal Vegetables, Balsamic Dressing, Olives, Basil

Dessert
• Assorted Cakes and Tortes
• Chocolate Fondue
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

RECEPTION/BUFFET ENHANCEMENTS

SEAFOOD (GF)
(Based on six pieces per person)

vinegar and shallot mignonette, tabasco.
$34 Per Person

SOCKEYE SALMON (GF)

onion, lemon dill cream cheese, crisp bagel chips andtoasted rye (G)
$22 Per Person

SUSHI(GF,G)

soy sauce, steamed edamame.
$25 Per Person

CHARCUTERIE
Prosciutto, spicy capicola, calabrese and genoa salami, merguez
sausage, provolone and smoked gouda cheese, house-made
pickles, assorted olives and mustards,freshly baked bread sticks,
focaccia and baguettes
$15 Per Person

VEGETABLE ANTIPASTO (GF, VE)

portabella mushrooms, chef's selection of olives and marinated
artichokes
$12 Per Person

CRUDITÉS (GF, V)
Array of local small farm vegetables, creamy Roquefort dip,roasted
garlic hummus dip, red pepper feta cheese dip.
$8 Per Person

SLICED SEASONAL FRUITS
$8 Per Person

ACTION STATIONS
Action stations include a Chef and must be a minimum of 50 guests 

intended as a stand-alone meal. Any action station can be added to any
menu for all periods.

POUTINE (GF)
$20 Per Person

Texas pulled pork, buttermilk fried boneless chicken,
cheese curds, bacon bits, crumbled gorgonzola cheese, lemon herbaioli,

STIR-FRY
$20 Per Person

Mein noodles.

RISOTTO(GF, V)
$20 Per Person
Seasonal mixed mushrooms, spring peas, roasted butternut squash,
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

CARVING STATIONS
Carving stations include a chef and must be a minimum

Carving stations are not intended as a stand-alone meal.

Any carving station can be added to any menu for all periods.

STRIPLOIN (GF)
$32 Per Person

horseradish,Dijon and grainy mustards, fresh-baked mini

brioche buns

TURKEY (GF)
$25 Per Person

fennel sausage (g), orange cranberry relish and turkey

pan jus, freshlybaked rolls.

 

HAM (GF)
$25 Per Person

and mini-Brioche rolls

LAMB (GF)
$30 Per Person

SALMON
$28 Per Person

bisque sauce.
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BAR

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

HOST BAR
The Host pays for all the beverages consumed. Prices do not include 5%

HOUSE RED OR WHITE WINE
$10 Per Glass
Red or White - VQA

FEATURED HOUSE WINE
$11 Per Glass

DOMESTIC BEER
$8 Each
Molson Canadian, Coors Light

PREMIUM SPIRITS
$9 Each
Absolut Vodka, Beefeater Gin, Bacardi White Rum, Canadian ClubRye,
Jack Daniels Bourbon, Ballantine’s Scotch, Lamb's Dark Rum,
Sauza Tequila, Nollie Pratt Vermouth and Cinzano

SPECIALITY AND IMPORT BEER
$11 Each
Heineken, Corona, Red Truck Lager, IPA, and Amber Ale

DELUXE SPIRITS
$11 Each

MARTINIS
$15 Each2oz

COOLERS
$9 Each
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

DELUXE LIQUEURS
$13 Each
Kahlua, Baileys, Frangelico, Amaretto, Taylor Fladgate Port, Bols
Blueand Melon Liqueurs, Sour Puss Apple and Raspberry, 
Triple Sec, Grand Marnier, Courvoisier Cognac, Malibu

NON-ALCOHOLIC BEVERAGES
$7 Each
Selection of Pepsi® regular and diet soft drinks
Bottled 100% Juices (Apple, Orange, Grapefruit andCranberry)
Sparkling Mineral WaterStill Water
Non-Alcoholic Beer

CASH BAR

Manager. Prices include 5% GST, 10% liquor tax and 21% service

staff one cashier per 100 guests.

HOUSE RED OR WHITE WINE
$11 Per Glass
Red or White - VQA

FEATURED HOUSE WINE
$13 Per Glass

DOMESTIC BEER
$11 Each
Molson Canadian, Coors Light

PREMIUM SPIRITS
$11 Each
Iceburg Vodka, Bombay Gin, Bacardi White Rum, Canadian ClubRye,
Jack Daniels Bourbon, Ballantine’s Scotch, Lamb's Dark Rum,
Cazadores Tequila, Nolly Pratt Vermouth and Cinzano

SPECIALITY AND IMPORT BEER
$11 Each
Heineken, Corona, Red Truck Lager, IPA, and Amber Ale

DELUXE SPIRITS
$12 Each

MARTINIS

COOLERS
$11 Each

DELUXE LIQUEURS
$13 Each
Kahlua, Carolan’s, Frangelico, Amaretto, Taylor Fladgate Port, Bols
Blue and Melon Liqueurs, Sour Puss Apple and
Raspberry, TripleSec, Grand Marnier, Courvoisier Cognac, Malibu

NON-ALCOHOLIC BEVERAGES
$7.5 Each

Selection of Pepsi® regular and diet soft drinks
Bottled 100% Juices (Apple, Orange, Grapefruit andCranberry)
Sparkling Mineral WaterStill Water
Non-Alcoholic Beer



19

Whites

 ROTATING VQA WHITE BLEND | BC     40
 AVELADA VINO VERDE | Portugal | 2020     48
 LAURENT MIQUEL | Sauvignon Blanc Blend | Languedoc, France | 2019   50

 LOUIS LATOUR ‘ARDECHE’ | Chardonnay | Burgundy, France | 2018   85

Red

ROTATING VQA RED BLEND | BC     40
LAURENT MIQUEL | Syrah Blend | Languedoc, France | 2020    48
MELINI | Sangiovese | Tuscany, Italy | 2019     50

CARMEN ‘GRAN RESERVA’ | Cabernet Sauvignon | Maipo, Chile | 2020   70

Rose

 LAURENT MIQUEL | Syrah, Cinsault | Languedoc, France | 2020   50
 CABERT VILLA MARCHESI | Cabernet Sauvignon, Merlot | Veneto, Italy | 2019  48

Sparkling

CABERT VILLA MARCHESI | Cabernet Sauvignon, Merlot | Veneto, Italy | 2019  50

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

WINE



ROOM CAPACITY 
& AUDIO VISUAL

20

Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity,
3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),
Labour (5% GST), Room Rentals (18% Gratuity, 3% Admin Fee 5% GST), All pricing

Large Rooms Rates & Capacities Cystin setup may be subject to an additional charge

Items include

Tivoli’s
$550.00

1598 sq. ft.

Skyview
$550.00

1200 sq. ft.

1/2Fraser
$300.00

Fraser
$550.00

1350 sq. ft.

Westminister
$1,100.00

1/2 Westminister
$550.00

1258 sq. ft.

Grand A
$1,500.00

2020 sq. ft.

Grand Ballroom
$5,000.00

Grand b /Grand C
$5,000.00

Receotion Theatre Classroom U-shape Rounds of 10

600 600 400 115 600

225 225 100 40 180

225 200 100 35 144

300 300 120 60 180

150 150 60 35 80

150 150 64 50 50

60 65 28 21 50

100 100 58 28 70

N/A N/A N/A N/A 80

• (1x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (1x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (2x) riser
• Mic/podium

• (4x) riser
• Mic/podium
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),

Small Rooms Rates & Capacities

Extras

      up to 15’ x 12’      $300
      up to 18’ x 15’    $500
•  TV Screen     $100

•  Flip chart     $40
•  Extra Riser     $50

Items include

Boardroom C
$1,100.00

Concord
$550.00

475 sq. ft.

Boardroom B
$1,500.00

Ex. Boardroom
$400.00

729 sq. ft.
Boardroom A

$5,000.00
594 sq. ft.

Receotion Theatre Classroom U-shape Rounds of 10

60 50 32 25 50

35 35 24 16 40

N/A N/A N/A
Boardroom

12 N/A

N/A N/A N/A
Boardroom

12
N/AN/A

150 150 60 35 80N/A

N/A

N/A

• (1x) riser
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Food (18% Gratuity, 3% Admin Fee + 5% GST), Alcohol (18% Gratuity, 3% Admin Fee, 5% GST & 10% Liquor Tax), AV Equipment (5% GST & 7% PST),






