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SOMETHING PLATED OR FAMILY STYLE 

Two Course Menu: 
Three Course Menu: 
Four Course Menu: 

$78 per person 
$88 per person 
$125 per person 

Soup Choices (Select only one for the whole 
group) 
Coastal seafood chowder I Vegan butternut 
squash I Wild mushroom! Prawn bisque 

or 

Salad Choices (Select only one for the whole 

group) 

Okanagan beet I Baby kale and romaine 

caesar I Local house greens and fruit 

Dessert Choices (Select only one for the whole 

group unless you wish Chefs Assorted Selections) 

Okanagan berry cheesecake 

Double chocolate Torte cake (GF) 

Coupe Denmark (Chocolate Sunday) 

(Please select 2 proteins and 1 Vegetarian option, you will 

need to provide seating chart and name cards) (Minimum 

of 20)  

BLACK ANGUS SHORT RIB 

Slow braised AAA Canadian short rib, duck fat confit 

fingerling potatoes, broccolini, chocolate Merlot demi­

glace, crispy shallots 

B.C SABLEFISH GF

Marinated with lemon pepper and smoked paprika, 

spinach and leek risotto, roasted yellow pepper coulis, 

chili oil

CHAMPAGNE CHICKEN 

Local Colonial Farms chicken supreme, champagne, 

caper, roasted garlic cream sauce, red quinoa pilaf, 

caramelized baby carrots 

STUFFED ACORN SQUASH VEGAN GF

Butternut squash ragout, sauteed peppers, vegan 

mozzarella 

NEW YORK STRIPLOIN 

7oz AAA Alberta grass-fed beef, five peppercorn brandy 

sauce, pear Williams potato, grilled asparagus, roasted 

baby beets 

PEACE COUNTRY LAMB SHANK 

Warm couscous salad, mint jelly, baby zucchini, Merlot 

lamb jus, crispy potato strings 

BEET RAVIOLI VEGAN

Coconut Cajun cream sauce, arugula, basil vinaigrette 
vegan mozzarella 

Gratuity and prices are not included. Pricing is subject to change without notice. 
All menus must be submitted and confirmed by our team at least 14 days prior to your event. 







A beautiful way to cheers a perfect day!





 
 

 
 

 
 

 
 

 
 

 






