
FESTIVE DINNER 
(PLATED, 20-40 PEOPLE)

FIRST

SECOND

THIRD

BABY ROCKET SALAD

organic baby rocket and young greens with cherry tomatoes, 
cucumber, little qualicum goat cheese, dried cranberries and 

red wine vinaigrette 
 
 
 

SLOW ROASTED FREE RANGE TURKEY  
honey roasted baby carrots, shallot green beans, fig & brioche 

stuffing, buttermilk potato puree, sage pan gravy, house 
cranberry sauce 

& 
MAPLE PACIFIC SALMON 

organic wild rice, shaved brussels sprouts, hazelnut dust, 
watercress, maple juniper glaze 

 
Individual Vegetarian Option: 

 
WINTER SQUASH RAGU 

 
 
 
 

FAMILY STYLE DESSERT SAMPLER 
a selection of three desserts plated family style: 

apple crisp trifle, sour cherry cheesecake, house made s'mores 
 

$60 / person


