
RECEPTION STATIONS



RECEPTION STATIONS
CATERING MENU

CHEF’S LABOUR CHARGE OF $25 PER HOUR WILL APPLY
(MINIMUM 25 GUESTS)

Salt Spring Island Mussel Station (gluten free) | $14 per person  
Flown in fresh from BC and sautéed to order with either our Sambuca with diced roma tomato and leek 
cream sauce or our white wine San Marzano tomato sauce 

The Mini Mac (Mack Herron) Station | $12 per person  
Add lobster to this station for market price
Al dente pasta sautéed to order with our aged cheddar cheese sauce with your choice of topping - 
roasted corn, BBQ sauce, pulled pork, double smoked bacon, caramelized onion, green onion, roasted 
peppers, jalapeño jack cheese, cheddar cheese, habanero jack

Fire Roast Striploin Station | $20 per person  
Carved to order and served with artisan buns, au jus, horseradish, caramelized onion, assorted 
mustards and condiments

Roast Turkey Breast Station | $18 per person  
Served with mini soft buns, turkey gravy, basil aioli and condiments 

Smoked Leg of Ham | $12 per person  
Served with fresh baked Hawaiian buns, mustard and condiments 

Poutine Station | $9 per person  
Kennebec and sweet potato fries, beef gravy, vegetarian gravy,  BBQ sauce, pulled pork, double 
smoked bacon, caramelized onion, green onion, roasted peppers, local cheese curd, jalapeño jack 
cheese, cheddar cheese

Pad Thai Station
served in pagoda boxes with chop stickswith fresh vegetables and rice stick pasta

Chicken Breast Pad Thai | $12 per person  

Shrimp Pad Thai | $16 per person  

Vegetable Pad Thai | $10 per person  

Sushi Station | $18 per person  
Selection of hand rolled sushi: 
Julienne Vegetable (gluten free), Fried Yam, California (gluten free), Shrimp, Chicken Teriyaki

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.



RECEPTION STATIONS
CATERING MENU

CHEF’S LABOUR CHARGE OF $25 PER HOUR WILL APPLY
(MINIMUM 25 GUESTS)

Pasta Action Station | $15 per person  
Add roasted chicken breast, shrimp or Italian sausage for an additional $5 per person
Four cheese tortellini with roasted red peppers, garlic, organic spinach, olive oil, fresh basil and 
shredded parmesan cheese

Potato gnocchi pasta with our San Marzano tomato basil sauce with shaved asiago cheese and 
julienned basil leaf

Mashed Potato Martini Station | $16 per person  
(vegetarian gravy option available)
Mashed garlic Yukon potatoes and maple butter sweet potatoes with beef gravy, demi glaze, pulled 
pork, beef chilli, sautéed mushrooms, fried onions, bacon pieces, marshmallows, sour cream, butter, 
and assorted shredded cheeses 

Bananas Foster Flambé Station (gluten free) | $6 per person  
Sliced bananas sautéed in house-made caramel, Appleton’s rum, served with vanilla bean ice cream

Chocolate Fountain Station (minimum 50 guests) | $8 per person  
Warm flowing Belgian chocolate

Dipping selection may include golden pineapple, rice crispy squares, strawberries, watermelon, 
cantaloupe, cookies, marshmallow, pretzel, kiwi, cake cubes, and oranges

All prices are subject to applicable taxes, 5% gratuity and 15% management charge. 
All prices are subject to change.



ALL CATERED EVENTS ARE SUBJECT TO A 15% MANAGEMENT CHARGE. 

This Management Charge is the sole property of the food/beverage service company or the venue 
owner, as applicable, is used to cover such costs and expenses in connection with the catered event 
(other than employee tips, gratuities, and wages), and is not charged in lieu of a tip. The Management 
Charge is not a tip, gratuity or service charge, not is it purported to be a tip, gratuity, or service charge, 
for any wait staff employee, service employed, service bartender, or other employee, and no part of the 
Management Charge will be distributed (as a tip, gratuity, or otherwise) to any employed who provide 
service to guests.

MANAGEMENT CHARGE
CATERING MENU - RECEPTION STATIONS


