
Soups
$7

West Coast salmon chowder
Tomato basil bisque, 
Beef and wild mushroom with brandy

 

Starter Salads
 $9

ORGANIC BABY GREENS
Grape tomatoes, cucumber, sunflower and pumpkin seeds, 
sun dried cranberries, feta White balsamic vinaigrette 

CAESAR SALAD
Hollyburn Caesar dressing, parmesan croutons, fried capers, 
pancetta crisp

SPINACH & KALE SALAD
Baby greens, wheat berries, goat cheese, sun dried 
cranberries, candied walnuts, citrus Dijon vinaigrette

Add ons: 
Grilled chicken  $7
Salmon  $6
Sautéed prawns $6

Entrée Salad 
$19 

GRIND SALAD 
Grilled chicken breast, mesclun greens, pumpkin-sunflower 
seed and dried cranberry mix, feta cheese with a herb 
vinaigrette

Entrées 
$20

PESTO SEARED FREE RUN CHICKEN BREAST 
Green olive, sun dried tomato relish, buttered green beans, 
cous cous pilaf

ROSEMARY FREE RUN CHICKEN 
Grilled asparagus, roasted fingerling potato, wild mushroom- 
pearl onion braise, cabernet demi glace

PACIFIC LING COD
Line caught ocean wise certified cod, roast vegetable 
fricassee, Provincial sauce

SALMON FILET 
Fennel citrus buttered salmon, lemon cream rice pilaf, 
shaved asparagus  

CAB TOP SIRLOIN 
Sliced over warm fingerling potato salad,
wild mushroom demi glace

Desserts 
$8

FRESH FRUIT CHEESECAKE 
strawberry compote, fruit coulis

FRENCH APPLE TART
vanilla cinnamon whipped cream

LEMON CURD TART
fresh berries

DARK CHOCOLATE MOUSSE 
raspberry coulis 

All lunches include:
Artisan rolls  
Coffee and tea
 

Lunch A La Carte



Deluxe 
Sandwich Buffet
CHEFS SOUP OF THE DAY

MIXED FIELD GREENS
carrot, cucumber, tomato, 
radish, House vinaigrette

BABY SPINACH AND KALE SALAD
goat cheese, sun dried cranberry, candied walnuts, lemon 
Dijon vinaigrette

GARDEN VEGETABLE PLATTER
ranch dip

SANDWICH PLATTER 
(3 half sandwiches per person)

MIXED ITALIAN MEATS 
pesto mayo, fontina cheese, ciabatta

ROAST TOP SIRLOIN
Dijon mustard, gruyere cheese, baguette

CHICKEN ENSALADA  mayonnaise, dried fruit and 
sunflower seeds, Portuguese bun

BAKED SALMON SALAD  mayonnaise, candied salmon, 
cucumber, brioche bread

VINE RIPE TOMATO BOCCONCINI
pesto spread, focaccia pan bread

Gluten free bread option for extra $2

Platter of delectable dessert squares, fresh baked cookies
Coffee and assorted teas
$19.95 per person

ADD A FRESH FRUIT PLATTER
$6 per person

CREATE YOUR OWN SANDWICH BOARD 
Chefs soup of the day

MIXED FIELD GREENS
carrot, cucumber, tomato, radish, House vinaigrette

VEGETARIAN ANTIPASTO SALAD
roast root vegetable, marinated artichokes, Kalamata olives, 
sun dried tomato, shaved Padano, and extra virgin olive oil 
red wine vinaigrette

GARDEN VEGETABLE PLATTER
ranch dip

Honey ham, Smoked turkey, Egg salad, Tuna salad, 
Salmon salad

Aged cheddar, Swiss cheese, tomatoes, grilled vegetables, 
lettuce, arugula, onion, pickles

Butter, mayonnaise, mustard, hummus, guacamole
Fresh breads, soft tortilla, ciabatta

Gluten free bread option for extra $2

Platter of delectable dessert squares, fresh baked cookies
Coffee and assorted teas
$23.95 per person
Add a Fresh Fruit Platter 
$6 per person

CREATE YOUR OWN SALAD BAR

Artisan Rolls and butter

Chefs soup of the day

Crisp Field Greens
Superfoods Marinated Kale
Grilled free run chicken, tuna salad , shredded cheddar, 
crumbled blue cheese, feta, diced bacon, sliced eggs, fresh 
avocado, cucumber, tomato, chickpeas, candied pecans,  
pumpkin seed, sunflower seed, dried cranberry 
Assorted dressings 

Platter of delectable dessert squares, fresh baked cookies
Coffee and assorted teas

$23.95 per person
Add a Fresh Fruit Platter 
$6 per person
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Lunch Buffet

ARTISAN ROLLS
Butter

MIXED FIELD GREENS 
carrot, cucumber, tomato, radish, House vinaigrette

ASIAN NOODLE SALAD 
chow mien noodle, julienne Asian vegetables, 
sesame soy vinaigrette 

VEGETARIAN ANTIPASTO SALAD
roast root vegetable, marinated artichokes, Kalamata olives, 
sun dried tomato, shaved Padano, and extra virgin olive oil 
red wine vinaigrette

SEASONAL VEGETABLES

RICE PILAF 

Entrées
(Select one entrée from below)
Each additional entrée selected is $5.95 per person.

VEGETARIAN PASTA

SWEET PEA FUSILLI 
organic peas, extra virgin olive oil, roasted peppers, basil 

WILD MUSHROOM RAVIOLI 
lemon thyme cream, truffle oil 

SEAFOOD

PACIFIC LING COD
line caught, Provincial sauce

SALMON FILET 
sweet butter basted lemon tarragon cream sauce 

POULTRY

PESTO SEARED FREE RUN CHICKEN BREAST 
green olive, sun dried tomato relish

ROSEMARY ROAST CHICKEN DIJON 
wild mushroom pearl onion cabernet demi glace

SWEET TABLE
Delectable dessert squares and fresh baked cookies 
Fresh Fruit Platter
Freshly brewed coffee and tea
$30.00 per person
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