






BUFFET DINNER

GOURMET WEST COAST  
BUFFET

Gourmet greens served with a selection of house dressings

Tomato salad with basil oil

Marinated wild mushroom salad

Cucumbers dressed with dill cream

French green beans with sliced mushrooms and lemon cream dressing

New potatoes in dijon vinaigrette

Pacific seafood ceviche with fresh papaya

—

Platter of wild game and duck terrines and pâtés

Grilled vegetable antipasti

Prosciutto with shaved parmesan and white truffle oil

Cold seafood platter with seared tuna, halibut, espelette wild prawns

Hot smoked salmon and shellfish

—

Carved strip loin of Alberta beef, peppercorn sauce

Free range chicken breast with shiitake mushrooms

Seared haddock, tomato and white vermouth sauce

Yukon gold potato gratin

Ricotta spinach ravioli with pine nuts and sun dried tomato

Fraser Valley vegetables

—

Raspberry tarts, chocolate pistachio roulade

Okanagan apple croustade, Armstrong cream cheese cake

Fresh fruit flan, assorted pastries

Cheese board with Okanagan Chevre, aged White Cheddar,

Saltspring Island Camembert and Naramata Bench Blue

—

Freshly brewed Café Rojas organic coffee and imported teas

$77.00 (minimum 150 guests)

51Above prices are subject to 17% service charge & 5% GST.
Additional labour charge of $100.00 applies to functions of 20 guests or less.
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HAPPY 
EARTH 
MENUS



Happy Earth
Our Happy Earth menus are composed of predominantly certified organic ingredients, 
free range and wild foods.

Green Breakfast Buffet Fresh squeezed organic orange and apple juices

Organic fruit platter with organic natural yogurt and granola

Scrambled free range eggs with wild mushrooms

Organic bacon and breakfast sausages

Organic red potato and sweet pepper sauté

Organic blueberry muffins and whole wheat croissants

Organic coffee, organic teas with Avalon Dairy milk and cream

$37.00 (minimum 100 guests)

Green Coffee Break Organic coffee, organic teas with Avalon Dairy milk and cream

$5.25 per guest per break (minimum 50 guests)

or

$100.00 per gallon (one gallon serves 20 cups)

or

$50.00 per airpot (one airpot serves 10 cups)

Green Plated Lunch Organic sourdough rolls with organic butter

—

Organic spring salad

Organic yogurt and herb dressing

—

Wild Pacific salmon filet, organic roma tomato fondue

Organic quinoa pilaf

Organic farmer’s market vegetables

—

Organic lemon and free range egg tart

—

Organic coffee, organic teas with Avalon Dairy milk and cream

$50.00 (minimum 100 guests)
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happy earth

Green Plated Dinner Organic sourdough rolls with organic butter

—

Wild smoked tuna on

Organic cucumber salad

—

Organic banana squash soup

—

Organic chicken breast, wild chanterelle cream

Roasted organic yellow potato wedges

Organic farmer’s market vegetables

—

Organic ricotta cake (made with free range eggs)

Fresh strawberry sauce

—

Organic coffee, organic teas with Avalon Dairy milk and cream

$76.00 (minimum 100 guests)
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BAR AND 
WINE MENUS



BAR AND WINE MENU

We are proud to offer an exclusively British Columbia wine list which includes some of the best selection of 
wines from award winning wineries in BC’s own Okanagan Valley. All wines that carry the Vintner’s Quality 
Alliance or VQA designation represent a commitment to quality and a guarantee of the highest aspirations 
of the vintner’s art.

SPARKLING Cipes Brut, Summerhill Estate, VQA  $52.00

Blue Mountain Brut, Gold Label, VQA  $54.00

Sumac Ridge Brut, Steller’s Jay, VQA  $56.00

WHITE Sauvignon Blanc, Jackson Triggs, Proprietors’ Edition, VQA  $32.00

Pinot Blanc, Mission Hill, Five Vineyards, VQA  $34.00

Pinot Blanc, Inniskillin, Varietal Series, VQA $36.00

Pinot Blanc, Sandhill, VQA  $42.00

Pinot Gris, Calona Vineyards, Artist Series Reserve, VQA $32.00

Pinot Gris, Cedar Creek, Classic Series, VQA $42.00

Gewurtztraminer, Mt. Boucherie, Estate Collection $38.00

Chardonnay, Cedar Creek, VQA  $40.00

Chardonnay, Mission Hill, Reserve, VQA  $44.00

Unoaked Chardonnay, Sumac Ridge, Cellar Selections, VQA $32.00

RED Pinot Noir, Cedar Creek, Classic Series, VQA  $56.00

Pinot Noir, Mt. Boucherie, Summit Reserve, VQA  $46.00

Gamay Noir, Sandhill, VQA  $46.00

Merlot, Cedar Creek, Classic Series, VQA $46.00

Merlot, Sandhill, VQA  $44.00

$32.00
Cabernet Merlot, Sumac Ridge, Cellar Selections, VQA 

Cabernet Merlot, Calona Vineyards, Artist Series Reserve, VQA

 $34.00

Cabernet Sauvignon, Inniskillin, Black Label, VQA  $36.00

Cabernet Sauvignon, Mission Hill, Reserve, VQA  $48.00

Shiraz, Mission Hill, Reserve, VQA  $50.00

DESSERT Riesling Ice Wine (375ml), Jackson Triggs, Proprietor’s Edition, VQA  $86.00

Chardonnay (375 ml), Mt. Boucherie, Estate Late Harvest, VQA $38.00

On request, we can bring in special orders outside the above wine list. 
All wine prices are subject to 17% service charge, 5% GST and 10% PST.
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Additional labour charge of $100.00 applies to functions of 20 guests or less.
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BAR AND WINE MENU

Martinis $9.50

Premium brand liquor – 1 oz. $6.25

Featured wines – per glass $6.25

Domestic beer $6.25

BC microbrew beer $6.50

Imported beer $6.50

De-alcoholized beer  $6.00

Selected fruit juices $4.00

Soft drinks $4.00

Bottled water $4.00

Ports – 1 oz. $6.75

Liqueurs - 1 oz. $6.75

Cognac and Grand Marnier – 1 oz. $8.00

Alcohol free fruit punch – per gallon (one gallon serves approximately 30 people) $80.00

MAKE IT A  
BEVERAGE EXPERIENCE

Ask about our exclusive:

Martini bar
BC theme wine tasting
Local microbrews on tap
Single malt scotch bar

Beverages for your function may be purchased on either host or cash basis.

All host beverage prices are subject to 17% service charge and 5% GST. 
An additional 10% PST applies on alcoholic beverages.

Should consumption be less than $500.00 over a 4 hour period, a bartender charge of  
$120.00 per bar will apply.

For all cashier requirements, a cashier charge of $30.00 per hour applies (minimum of 4 hours required).

57Above prices are subject to 17% service charge & 5% GST.
Additional labour charge of $100.00 applies to functions of 20 guests or less.
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1055 Canada Place
Vancouver, British Columbia

V6C 0C3, Canada

Telephone (main) 604 689 8232
Toll-free (North America) 866 785 8232

Fax 604 647 7232

Email info@vancouverconventioncentre.com
www.vancouverconventioncentre.com
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