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PLATINUM WEDDING RECEPTION

Buffet Service for Guests. Plated service for Head Table. Minimum 30 guests

Cocktail Party
Choice of Four Cold Hors D’euvres
Tea Smoked Tiger Prawns Prosciutto & Asparagus
House Smoked Salmon Pinwheels with Herb Cream Cheese Sausage Pinwheels
Cucumber Cups with Roasted Corn Salsa Roasted Vegetable Cups with Herb Goat Cheese

Buffet Dinner
Assorted Breads & Rolls
Tossed Salad with Two Dressings, Chef’s Selection of Two Gourmet Salads
Chef’s Choice Potato & Seasonal Vegetables
Assortment of Pastries, Tarts, Pies & Mousses
Coffee & Tea

Choice of Two Entrees
Choice of one carved and one not carved OR two not carved
Carved Roast Alberta Prime Rib au Jus
Grilled Chicken Breast in a Mushroom Cream Sauce
Carved Roasted Leg of Lamb served pink
Fillet of BC Salmon in Lemon Cream Sauce
Carved Honey Glazed Pork Loin
Butter Chicken with Steamed Rice
Fussily Pasta in Vegetable Tomato Sauce

Midnight Buffet
Mixed green salad with assorted dressings & Pasta Salad
Cold Meat & Cheeses Platter & Garnish Tray
Freshly baked Breads & Rolls

$90.00 per person, include all gratuities

Please add 5% GST to above prices.
Menus and prices subject to change without notice. Prices and menus will be confirmed at time of booking
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