AN UNPARALLELED CULINARY EXPERIENCE

It's unusual for a convention centre to offer five-star culinary
service. But at the Vancouver Convention Centre, preparing first
class food and beverage is simply second nature.

vancouverconventioncentre.com



ALL FRESH AND
FROM SCRATCH

FLEXIBLE, CREATIVE,
DELECTABLE

STATE-OF-THE-ART

PICTURE PERFECT

THINK GREEN

The Vancouver Convention Centre proudly operates a ‘scratch’ kitchen using only the freshest local and
seasonal ingredients —from freshly caught seafood to produce from nearhy farms, and pastries baked
from scratch. Our commitment to promoting and using locally-grown products means less energy
consumption for transporting products to our door.

Taking full advantage of the province's award-winning wine industry, we exclusively feature British
Columbia VQA quality wines and serve certified fairly-traded organic coffee.

We take great pride in our culinary expertise. The food and the care with which it's served rival that of
five-star restaurants, with tantalizing west coast cuisine —a mélange of the best ingredients, Asian
influences and imaginative pairings. Our culinary offerings include an enticing selection of menus for
any and every occasion. Special request? No problem. With the help of our Executive Chef, we will work
closely with you to create and customize your menu. To ensure confidence in your selection, you can
request to sample your menu first-hand at a personalized ‘Chef's Table'.

The Vancouver Convention Centre operates one of Canada's largest capacity kitchen spaces. Both the
East and West buildings have their own state-of-the-art food preparation areas, including a specialty
pastry kitchen in the East building.

While you enjoy an unparalleled culinary experience, you'll be front and centre in one of the most
beautiful destinations in the world. Located on the spectacular harbourfront, immediately adjacent
to the vibrant downtown core, our facility captures the beauty and dynamic nature of Vancouver with
its breathtaking mountain and ocean views.

Environmental responsibility has always been top of mind at the Vancouver Convention Centre. Our
extensive program includes recycling, energy conservation, and food and beverage management.
We use fresh and local ingredients without additives; avoid prepackaged canned goods; utilize
cutlery, china, glass and cloth napkins, and serve nearly all condiments in bulk or reusable containers.
What's more, any kitchen over production is used for wholesome, low-cost meals in the employee
dining room and once this demand is exhausted, donations are made to local charitable groups.

Our ‘Happy Earth’ menus offer certified organic and free-range options, and we encourage our
purveyors to deliver their goods in reusable containers and work with suppliers with a strong
commitment to the environment.
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