ITE TABLE

CATERING + EVENTS

STATIONS

taco station

Choice of two tacos 18 | Additional charges apply for extra flavours

CARNITAS

ROASTED CAULIFLOWER

BARBACOA BEEF

CRISPY GOCHUJANG TOFU TACO

ROASTED CHICKEN

CHICKPEA FRITTER TACO

slow braised pork shoulder, tomatillo salsa, pickled
cabbage

fried corn taco, slow braised chuck roast, grilled corn &
jalapeno salsa, pickled cabbage, signature chimichurri

avocado lime crema, charred corn & bean salsa

LING COD GOUJON

crispy ling cod, mango pineapple salsa, jalapeno crema

lemon & arugula aioli, spiced & roasted cauliflower,
pickled jalapenos, celery ribbons, micro cilantro

crisp fried tofu, gochujang & soy glaze, pickled cucumber
julienne, black sesame

Mediterranean chickpea fritter, tahini cream, tabbouleh
inspired micro salad, radish

sliders
CLASSIC BEEF
brioche roll, chuck & short rib patty, aged
smoked cheddar, bacon, aioli (vegan Beyond
Meat option available for an additional
charge)
MIDDLE EASTERN LAMB
pomegranate molasses glaze, goat's cheese &
aubergine spread, harissa yogurt, pickled
radish
GRILLED AUBERGINE & ROASTED
PEPPER
harissa aubergine, roasted red peppers,
arugula, balsamic glaze

FRIED CHICKEN
crispy buttermilk fried chicken thighs, mini
brioche bun, micro slaw, sambal oelek
infused honey, lemon aioli
SMOKED PULLED PORK
brioche bun, pickled red cabbage & carrots,
smoked pulled pork, chipotle aioli

Choice of Sliders 15
Additional charges apply for extra flavours

savoury stations
NEAPOLITAN PIZZA STATION 16

PASTA STATION 21

12" Artisan Pizzas, prepared with our specialty counter top
oven, DOP Italian Tomatoes, fior-di-latte mozzarella

choice of three -

choice of two Margherita Classico
fresh basil, extra virgin olive oil, chili, balsamic glaze
Prosciutto Arugula & Mushroom
prosciutto, baby arugula, lemon zest, seasonal
mushrooms
Aubergine & Zucchini
thinly sliced aubergine, zucchini, kalamata olives &
basil
Fennel Sausage
roasted red peppers, red onion, roasted garlic confit,
dates, micro arugula

RISOTTO VINO BLANCO 16
one choice of roasted pine nuts, green peas, asparagus, vegetable
stock, baby arugula, shaved parmesan
Butternut Squash Risotto
roasted butternut squash, sage, vegetable stock,
candied walnuts, pea shoots, shaved parmesan
Winter Truffled Mushroom Risotto
caramelized mushrooms, garlic confit, vegetable
stock, micro basil, truffle oil, shaved parmesan

PAELLA STATION 17
one choice of Paella Valenciana
piperade Español, shrimp, mussels, clams, chorizo,
bomba rice, leeks, green peas, lemon

Wild Mushroom Gnocchi
fricassee of foraged mushrooms, yukon gold potato
gnocchi, basil, truffle cream, parmesan
Agnello e pasta
artisanal pasta, lamb sausage, arugula, lemon zest
broccolini, 25 year aged parmesan, olive oil
Pesto Rigatoni V
fresh basil pesto cream, sundried tomato, olive oil,
parmesan
Braised Short Rib Rigatoni
pomodoro sauce, vino rosso braised short ribs, garlic,
ricotta, parsley gremolata
Cacio e Pepe
tossed in cream & fragrant black pepper, finished with
baby pea shoots
Ratatouille Rotini V
rotini pasta, eggplant, tomatoes, zucchini, capers,
basil, balsamic glaze
Pasta all'Amatriciana
penne rigate, caramelized red onions, pancetta,
pomodoro, basil & chili

MAC & CHEESE STATION 16
classic gruyere & white aged cheddar cheese bechamel
served with your choice of 3 toppings
bacon crumble
pickled red onion
pickled jalapeño
truffle oil
chili oil
house made ketchup

Paella De La Huerta
farmers market vegetable paella with asparagus, leeks,
caramelized fennel & blistered tomatoes, lemon

EVENT & WEDDING CATERING PACKAGE

pnw seafood station
a selection of fine seafood from the Pacific Northwest 50
King crab legs brushed with clarified butter, mussels escabeche,
oyster selection, seared scallops & caviar, side stripe prawn
ceviche, poached prawns with classic cocktail sauce, salmon crudo
& Belgian endive, Aburi sushi, fresh lemon, old bay aioli (optional
lobster supplement at market price)
King Crab Legs
BC Side Stripe Prawns GF
poached in lemon court-bouillon and served on ice with our
signature horseradish & tomato cocktail sauce
Pacific Oyster Bar GF DF
freshly shucked local seasonal varieties served on ice with seasonal
mignonette trio, tabasco and lemon
Westcoast Aburi Sushi
a selection of maki rolls and nigiri sushi with pickled ginger, soy &
wasabi
Mussels Escabeche
Salmon Crudo & Endive
citrus cured salmon crudo,belgian endive, gremolata, confit garlic
vinaigrette
Seared Scallop & Caviar
beurre noisette seared scallop, lemon cream, ocean wise sturgeon
caviar, microgreens
Side Stripe Prawn Ceviche Tostada
crunchy corn tostada, prawns marinated in leche de tigre
(jalapeño, coconut milk, lime, shallot & cilantro), avocado
emulsion

mini plates

Choice of two plates 25 | specialty selected mini versions of our plated menu, for elevated dining served from a station

BRAISED SHORT RIB
BORDELAISE

short rib of beef, caramelized
onion jam, lemon zest gremolata,
bordelaise sauce, pommes
puree, lemon broccolini
TORCHED HALIBUT
shallot cream, dill oil, heirloom
cherry tomatoes, seasonal
vegetable fricassée, micro radish

ROASTED RACK OF LAMB
slow-roasted rack of lamb, warm
fingerling potato salad, mint &
broccolini pesto, fried broccoli tips
PORK BELLY
maple glazed pork belly, shaved
chestnuts, chestnut & parsnip
puree, radicchio, crispy pork
chicharron

POULET ET PIOS
glazed & roasted chicken breast,
English pea puree, braised turnip,
zucchini, asparagus, puffed
farro, sorrel
WILD MUSHROOM
GNOCCHI
fricassee of foraged mushrooms,
yukon gold potato gnocchi, basil,
truffle cream, parmesan

salads
Choice of two salads 15 | Additional charges apply for extra flavours

KALE CAESAR SALAD V GF
baby kale, toasted chickpeas, pickled red onion,
shaved asiago cheese, roasted garlic, anchovy &
lemon dressing
TUSCAN PANZANELLA (JUN-SEPT)
baguette crisps, B.C. heirloom tomatoes, cucumber
caviar, grapefruit, micro basil, basil oil

QUINOA GARDEN SALAD V GF
cherry tomatoes, dates, kale, peppers, roasted
chickpeas, feta, lemon vinaigrette
CLASSIC CAESAR SALAD V GF
chopped baby romaine hearts, lemon, ciabatta
croutons, asiago cheese, house Caesar dressing

KALE CITRUS SALAD V+ GF
baby kale, segmented grapefruit and oranges,
hazelnuts, shaved fennel, citrus honey dressing

tartines
Choice of two tartines 18 | Additional charges apply for extra flavours
POACHED EGG AND ASPARAGUS
shaved asparagus, ladolemono, poached egg, goats
cheese

PROSCUITTO & BRIE
crispy prosciutto, torched brie, balsamic glaze,
arugula

TRUFFLE MUSHROOM
ricotta, thyme sauteed mushrooms, shaved
parmesan and truffle oil

BEET CURED SALMON GRAVLAX
fines herb fromage blanc, castelvetrano olives, beet,
fennel & dill cured salmon gravlax

waffles
Choice of two belgian waffles 15 | Additional charges apply for extra flavours
CHICKEN & WAFFLES
mini Belgian waffles, carrot & cabbage micro slaw,
fried chicken thighs, sambal oelek infused honey

GLAZED PEACHES AND BERRIES
pearl sugar infused Belgian Waffle, cashew butter,
coconut whip, toasted shaved coconut

BRAISED SHORT RIB
mini Belgian waffles, poached egg, house
chimichurri, micro herbs

PUMPKIN SPICED HARVEST
pearl sugar infused Belgian Waffle, salted caramel
apple butter, torched meringue, pecan streusel

CLASSIC MAPLE
dark maple syrup, whipped butter, house made
berry compote, crème Chantilly

poutine
CLASSIC POUTINE STATION GF
classic French cut, cheese curds, house beef demi glace
CLASSIC FRENCH FRY STATION GF
classic French cut, ketchup packets, sweet & sour sauce packets

Additional charges apply for extra flavours

sweet stations
PETIT FOURS V
selection of artisanal tartlets, entremets, macarons & mini desserts
ASSORTED GOURMET CAKES V
a selection of cakes served with cinnamon chantilly cream, berry coulis
and compotes
SEASONAL MACARON FAVOUR BAR
specialty macarons boxed to order in acrylic boxes & tied with ribbon
(can also be individually set on each place setting, add hand dyed silk
ribbon for 2 pp)
GOURMET DOUGHNUTS
donut varieties from local gourmet bakery
SUMMER DESSERT STATION
a selection of:
summer berry and passionfruit pavlova
assorted macarons
creme patisserie & seasonal fruit tart
ASSORTED SEASONAL PIES AND ICE CREAM
seasonally inspired pies served with locally churned ice cream
MINI GELATO CONES
locally sourced handmade ice cream in two varieties served in mini
waffle cones
MINI MILKSHAKE BAR
classic vanilla, strawberry puree, sprinkles, whipped cream
double chocolate, oreo crumbles, caramel sauce, whipped cream
TORCHED S'MORES
graham wafers, callebaut dark chocolate, white chocolate, salted
caramel & torched specialty marshmallow
CINNAMON SUGAR CHURROS
crisp fried choux pastry dusted with cinnamon, nutmeg and sugar, chilli
chocolate sauce, salted caramel sauce served in individual cups
YOGURT PARFAIT BAR
yogurt cups accompanied with fresh field berries, Fraser Valley honey
and house made granola
COTTON CANDY BAR
organic cotton candy sugar, spun to order in seasonal flavors

Please Note: may require additional rentals and staffing depending on stationed or
served beverage style
EVENT & WEDDING CATERING PACKAGE

AFFOGATO BAR

Espresso shot over Ernest Sweet Cream Ice Cream served with a Biscotti 14

