
 

  

 
Chefs Feast   $42.00 per person (minimum 15 guests) 
Choose 2 Entrees: 
 
Sundried tomato crusted  steelhead salmon over kale tossed in house made vinaigrette 
 
Grilled red snapper with fresh pico de gallo  
 
Bouillabaisse fresh seafood boil with a variety of crab, mussels, clams, cod, scallops & prawns in a 
decadent saffron broth 
 
Vegetarian feijoada with grilled mushrooms & okra served with tomato salsa & rice 
 
'Heritage farms' chicken breast served over roasted garlic and tomato chutney 
 
Mediterranean braised chicken thigh with olives, herbs, fresh lemon, onion & garlic 
 
Seared striploin steak with a wild mushroom demi glaze 
 
Rosemary & red wine braised chuck flat served with locally forged mushroom demi glaze  
 
BC grass-fed prime rib with jus (add $7 pp)  
 
Thyme infused lamb shank braised in a rich garlic broth 
 
Choose 5 Side: 
Locally baked artisan bread with house whipped butter 
 
Greek salad with fresh cucumber & tomatoes with feta and house made dressing 
 
Bistro salad with mixed greens, Pemberton beetroot & carrot, topped with seeds & white balsamic 
vinaigrette 
 
Caesar salad with shaved parmesan & crispy herbed croutons 

Pemberton Valley organic baby kale with roasted beets and ancient grains and pumpkin seeds tossed 
in citrus vinaigrette   

Heirloom tomato & bocconcini salad with fresh basil drizzled in olive oil 

Watermelon & feta salad with fresh mint and chilis with a chardonnay vinaigrette  

Roasted cauliflower, wild rice, arugula & green beans tossed in a maple sherry vinaigrette topped with 
almonds 

Roasted Pemberton vegetables 

Multi-colour Pemberton potatoes tossed in extra virgin olive oil & fresh herbs 
 
Ancient grain pilaf with  faro & wild rice

Choose 1 Dessert: 
Dessert platter with a variety of locally baked goods 
 
Cake platter with a variety of cake slices 
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Sea to Sky Lunch $23.00 per person (minimum 15 guests) 
 
Includes fresh baked sweet treats & seasonal fruit 

Choose 3 Sandwich Types: 

Seared & baked chicken breast 
Slow roasted beef & brie  
Turkey & smoked gouda  
Baked ham & swiss  
Vegetarian wrap  
  
 
 

Choose 1 Side Dish: 

Mixed greens salad 
Caesar salad 
Crunchy coleslaw 
 
Fresh tomato basil soup 
Butternut squash soup 
Coconut curry chicken soup 
Potato & leek soup 

 
 
 
Mexican Fiesta $26.00 per person (minimum 15 guests) 
 
Choose 1: 
Chicken,  
Grilled rockfish 
 
 

Served with: 
Mexican bean rice , Black bean & roasted corn 
salad, Pico de gallo , Sour cream, Salsa verde , 
Chiffonade lettuce, Guacamole , Flour tortilla, 
fresh baked sweet treats & seasonal fruit 

 

Taste of Curry $26.00 per person (minimum 15 guests) 
 
Choose 1: 
Butter chicken 
Vegetarian curry 
(groups of 20+ get both) 
 

Served with: 
Fresh herb & couscous salad, Pita bread, 
Basmati rice pilaf. Includes with fresh baked 
sweet treats & seasonal fruit

  

 
The Mediterranean Mix $26.00 per person (minimum 15 guests) 
 
Choose 1: 
Marinated grilled chicken 
Roast lamb 
(groups of 20+ get both) 
 

Served with: 
Hummus , Babaganoush , Pita bread, Lettuce, 
tomatoes, Lemon roasted potatoes , Fresh herb 
tabbouleh. Includes with fresh baked sweet 
treats & seasonal fruit.

 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
House Made Lasagna $26.00 per person (minimum 15 guests) 

Choose 1: 

Bolognese lasagna 
Vegetarian lasagna 
(groups of 20+ get both) 

 
Served with: 
Caesar salad, Garlic bread. Includes fresh baked 
sweet treats &

 
 
 
 
Hearty Chili $22.00 per person (minimum 15 guests) 
 
Choose 1: 
 
Beef chili 
Vegan chili 
(groups of 20+ get both) 

 
Served with: 
 
Mixed greens salad, Sour crème & grated 
cheese, Baguette & butter. Includes with fresh 
baked sweet treats 

 


