
GARDEN VEGETABLE PLATTER
Includes: carrot, celery, peppers, 
cucumber, broccoli, cauliflower, 
grape tomatoes and radishes, 
Ranch dip
Small serves 10  $45
Large serves 25  $ 112

GRILLED VEGETABLE PLATTER
Balsamic dressing and extra virgin 
olive oil. Includes: carrot, peppers, 
zucchini, fennel, red onion, eggplant, 
mushrooms, asparagus
Small serves 10  $79
Large serves 25  $199

SANDWICH PLATTER 
(2 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

$9.95 per person 
Gluten free option for extra $2 
Minimum order 20

TEA SANDWICHES 
(3 pieces per person 
- or cut into quarters)
On white, brown, multigrain breads
Honey Ham and aged cheddar
Smokey Turkey, cranberry 
mayonnaise
Egg Salad, paprika
Tuna Salad, lemon, dill, capers
Cucumber, cream cheese, alfalfa 
sprouts
$7.95 per person
Gluten free option for extra $2
Minimum order 20

FRESH FRUIT PLATTER
Small serves 10  $60
Large serves 25  $150 

Add Mango, Papaya, Kiwi, 
Small $80  |  Large $200

DELI MEAT PLATTER
Spice rubbed top sirloin, Honey 
ham, Smoked turkey, Montreal 
corned beef, Includes pickled 
vegetable, mustards
$10.95 per person

ITALIAN DELI PLATTER
Prosciutto, Calabrese salami, 
mild capicolli, parmesan salami, 
dry chorizo, Includes marinated 
olives, roasted pepper, marinated 
artichokes 
$14.95 per person

DOMESTIC CHEESE PLATTER
Aged cheddar, Swiss, gouda, 
camembert, blue and monterey 
jack, boursin, Served with berries, 
grapes, assorted crackers 
$9.95 per person

GOAT CHEESE TERRINE 
A blend of goat feta, local goat 
cheese, fire roasted peppers, 
marinated artichokes, sun dried 
tomatoes pesto
Served with berries, grapes, 
assorted crackers  
Small serves 10  $60
Large serves 25  $150

BREAD DISPLAY
Cranberry loaf, olive loaf, baguettes, 
focaccia, ciabatta, bread sticks
Includes, butter, extra virgin olive oil, 
balsamic 
$4.95 per person

SEAFOOD PLATTER
Smoked salmon, smoked mackerel, 
chili baby shrimp, pickled herring, 
Haida candied salmon
$16.95 per person

OYSTER PLATTER 
Seasonal local selections
Raspberry mignonette, spicy cocktail 
sauce, lemons, tabasco sauce.
Pending availability 
– Market pricing 
Shucked in room $50 / hour chef 

CEDAR PLANKED PACIFIC 
SALMON HAIDA
Candy spice rubbed, baked on cedar 
planks, Served with lemon-dill aioli, 
buttered rye toast 
$95 (serves 12)

PRAWN FLAMBÉ 
Served Provençal style 
Butter, garlic, tomato, green onion, 
Pernod 
$28 per dozen (min. 4 dozen)
Flambéed in room $50 / hour chef 

SLOW ROASTED TOP SIRLOIN
Rubbed with Hollyburn’s special 
spice blend, Served with, butter, 
Dijon, horseradish and artisan rolls
$495 (serves 40-50)

NEW YORK AAA STRIPLOIN
Rubbed with Hollyburn’s special 
spice blend and served with Dijon, 
horseradish and artisan rolls
$495 (serves 25-35)

Ice Carvings 
Available upon request
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ASSORTED DIPS
Artichoke spinach, corn tortilla chips $24
Crab and artichoke dip, crostini $28
Bruschetta, asiago toasts $24
Red Pepper Hummus, naan bites $24

AFTER THE GAME PLATTER
Chicken wings:
Hot, Teriyaki or Salt & Pepper 
Garlic dry ribs
Vegetable spring rolls
Corn chips and salsa
$19 per person

SWEET DELECTABLES
Mini fruit tarts, cheesecake lollipops, assorted mousse in 
chocolate cups, chocolate dipped strawberries
$12.00 (3 pieces per person)
Minimum order 20 people

Menu prices are exclusive of applicable service charge and tax.

Reception Hors D’oeuvres
(Please choose a minimum of 2 dozen per item)

COLD SELECTION
Prosciutto wrapped cantaloupe, basil leaf
Mini mozzarella –heirloom tomato caprese skewers, balsamic 
syrup 
Watermelon bites, splashed with pinot noir rose, flue de sel 
Tomato bruschetta, Padano crostini 
$29 per dozen

Pickled baby vegetable butter masala cones 
Smoked salmon – dill cream cheese on rye toast
Albacore tuna, lemon crusted, siracha jicama slaw
Crab mango salad, pastry shell, micro greens
Beef Tenderloin carpaccio, truffle aioli 
Caramelized feta, sun dried tomato pesto 
Tuna tartar, sesame cones
Thai sweet chilli shrimp salad 
Gazpacho prawn shooters
Beef tenderloin tartar cones
Vodka red beet cured salmon pickled cucumber
$36 per dozen

HOT SELECTION
Assorted mini quiche 
Vegetable spring rolls, ponzu plum sauce 
Chicken wings: Hot, Teriyaki or Salt & Pepper 
Garlic Dry Ribs, garlic rubbed pork rib, rock salt and 
peppercorn 
Vegetable samosas, curry mango dip 
$29 per dozen

Mini gorgonzola bread pudding, cabernet demi glace
Slow braised pork belly, spicy Asian glaze
Shiraz braised short rib, truffle aioli
Coconut chicken sate, sweet chili dip
Coriander seared tuna with tomato jam crust
Panko chili prawns with creamy cocktail sauce
Umami scallop pops, miso aioli
Tandoori chicken skewers, cucumber yogurt dip
$36 per dozen

CHICKEN TERIYAKI SLIDERS 
Free run chicken, pineapple relish 
$40 per dozen

PRIME RIB SLIDERS
aged cheddar, spiced red relish
$45 per dozen

PISTACHIO LAMB POPS
cranberry pomegranate syrup, mint pesto
$49 per dozen
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