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wedding entrées 
 
 

Garlic Rosemary Chicken 
Whole chicken cut into 9-piece segments and slow roasted in a rosemary BBQ sauce. 

 
Braised Pork Shoulder 

Pork shoulder braised for 14-hours in our signature spice rub, Old Yale Sasquatch Stout,  
and house made BBQ sauce. 

 
Beef Tenderloin 

Tenderloin medallions pan seared and finished in the oven with a red wine reduction. 
 

Baked Salmon Filet 
Salmon baked with your choice of pineapple citrus salsa or creamy leek sauce and toasted almonds. 

 
Carved Honey Ham 

Baked honey glazed ham with a sweet grainy mustard. 
 

Blackened Chicken 
Grilled chicken breasts with your choice of Cajun creole or creamy spinach Florentine. 

 
Prime Rib 

Slow roasted prime rib with a red wine and herb au jus. 
 

Eggplant and Falafel Stuffed Peppers 
Roasted red peppers stuffed with eggplant, falafel, sautéed vegetables, and a tomato herb sauce. 

 
Black Bean and Chickpea Croquettes 

Black beans, corn, chickpeas, vegetables, and herbs hand pressed lightly breaded and then fried 
 served with roasted tomato salsa. 

 
Ratatouille 

Layers of roasted vegetables slow roasted in tomato sauce. 
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salads 
Seven-Leaf Mixed Heritage Greens with Assorted Dressings 

Caesar Salad with Fresh Asiago & Roasted Garlic Dressing  

Homestyle Potato Salad 

Greek Pasta Salad 

Salad Caprese 

Roasted Vegetable Salad with Balsamic Reduction  

Quinoa & Mixed Seven Bean Salad in an Herb Vinaigrette  

Fresh Dinner Rolls (included) 

 

starches 
Rainbow Potato with Herbes De Provence Olive Oil 

Roasted Rosemary Garlic Rainbow Potatoes 

Baked Russet Potato with Creamed Butter, Garden Chives, Sour Cream, & Smoked Bacon 

Roasted Garlic Whipped Mashed Potato  

Fresh Herb Infused Wild Rice & Quinoa Pilaf 

Poblano & Bacon Mac-n-Cheese 

 Fusilli with Fire Roasted Tomato Sauce & Crumbed Feta Cheese 

Fresh Sautéed Seasonal Vegetables (included)  

 

dessert buffet 
Included in the wedding selection is an assorted dessert buffet including squares, cake bites, mini 

cupcakes, and cheesecake bites 
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midnight snacks 
 
Cheese and Crackers | $7 per person 
assorted domestic and imported cheeses with crackers 
 

Baked Goods | $25 per dozen  
a variety of fresh muffins, pastries, and cookies 
 
Deli | $8 per person 
assorted cold cuts served with crostini and condiments 
 

Fresh Fruit | $7 per person 
a selection of fresh seasonal fruit 
 

Vegetables | $4 per person 
assorted fresh vegetables with dip 
 

Assorted Wrap Platter | $80 
12 assorted wraps cut in half (24 pieces)  
 

Pulled Pork Slider Platter | $72 
24 assorted sliders 
 

Poutine Bar | $10 per person 
house-made fries, gravy, cheese curds, mixed cheese, tomatoes, peppers, jalapeños, bacon 
 

Chicken Wings | $14 per pound 
hot, honey garlic, teriyaki, sweet chili, salt & pepper, bbq 
 

Belgian Ganache Chocolate Fountain | $12 per person 
assorted fresh fruits and sweets 
 

Flatbread Platter | $10 per person 
assorted flatbreads 
 
Greek Platter | $10 per person 
3 dips w/naan bread   

“You guys were awesome, and the venue was incredible” - Corey 
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hors d’oeuvres 
 
 
 

$25 PER DOZEN 
 

Smoked Salmon and Herb Cream Cheese Crostini 

Bacon Wrapped Dates 

Tempura Battered Cod Bites with Citrus Aioli 

Bruschetta Wonton Crisps (24) 

Phyllo Crusted Shrimp with Sweet Chili Sauce 

 

 

$35 PER DOZEN 
 

Jumbo Shrimp Cocktail 

Prosciutto Wrapped Asparagus 

Bacon Wrapped Sea Scallops 

BBQ Pork Sliders with Chipotle Aioli 

Spinach and Cream Cheese Dip with Crostini’s 

 

  

“I really felt I could relax and enjoy the process. I knew I was in good hands, and every part of the day was 
very smooth. I loved how accommodating and friendly all staff were, starting from the moment I booked to 
the fantastic brunch the morning after the wedding. I can’t thank the chef enough for accommodating the 
gluten-free requests… The poutine bar was probably the best part of the night! I could not recommend a 

better location for someone to have their special day.” -Shantelle 
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bar service options 

Bar Service Prices are Inclusive of applicable taxes. Gratuities not included. 

 

STANDARD BAR SERVICE - $7.25 
 
Well High-Balls 

Vodka – Smirnoff 
Rye – Wiser’s 
Gin – Gordon’s 
White Rum – Bacardi 
 
 
 

Bottled Beer  
 
Budweiser 
Miller Genuine Draft 
Kokanee 
Stella Artois 
Sleeman Original 
Corona 
Sleeman Honey Brown Dark  

Ciders/Coolers 
 
Growers Apple Cider 
Growers Peach Cider 
Growers Pear Cider 
Hard Iced Tea 
Smirnoff Ice 
 

 

PREMIUM BAR SERVICE - $8.25 
  
Well High-Balls 
Vodka – Ketel One 
Rye – Crown Royal 
Gin – Tanqueray 
Dark Rum – Appleton’s Reserve 
 
 

WINE - $7.50 PER GLASS 
 
Wild Goose - Autumn Gold (Okanagan Falls) 
Adega on 45th – Merlot (Osoyoos) 

 

 

 

 

  



 
wedding food & beverage 

2021-22 
 

 

british columbia wine 
 
 
BLUE MOUNTAIN SAUVIGNON BLANC (Okanagan Falls)     750ml bottle | $32 
This refreshing white with a citrus lemon and peach flavour leads to a long, rich finish. 
Pairs well with salmon, chicken, and pasta. 
 
BLUE MOUNTAIN PINOT GRIS (Okanagan Falls)      750ml bottle | $32 
A lovely Pinot Gris so fresh and clean with just the right hint of citrus. 
Pairs well with pork shoulder, salmon, and chicken. 
 
WILD GOOSE AUTUMN GOLD (Okanagan Valley)      750ml bottle | $30 
One of BC’s favourite white wines, this blend of Riesling, Gewurztraminer, and Pinot Blanc leads to a crisp, clean, 
sweet white. 
Pairs well with chicken, ham, and pasta. 
 
WILD GOOSE RIESLING (Okanagan Valley)       750ml bottle | $30 
This fruit forward Riesling is a sweet reserve with aromas of floral, spice, and apricot. 
Pairs well with salmon, chicken, and ham. 
 
FORT BERENS CHARDONNAY (Lillooet)       750ml bottle | $35 
Aged in French oak barrels with notes of apricot and candied peaches that lead to a smooth finish. 
Pairs well with salmon, chicken, and prime rib. 
 
ADEGA ON 45TH CABERNET FRANC (Osoyoos)       750ml bottle | $35 
A big red with complex fruit aromas. Smooth tasting with a hint of spice and caramel to finish.  
Pairs well with beef tenderloin, pork shoulder, and prime rib. 
 
BLUE MOUNTAIN GAMAY (Okanagan Falls)       750ml bottle | $35 
A well-rounded light red with a blackberry and spice finish. 
Pairs well with prime rib, pork shoulder, chicken, and pasta. 
 
FORT BERENS MERITAGE (Lillooet)        750ml bottle | $45 
A bold red with aromas of spice, blackcurrant, and cherries. Elegant yet soft with a nice long finish. 
Pairs well with prime rib, tenderloin, and nice rich pasta. 

 

Wine is sold per bottle only. Prices are subject to applicable taxes and gratuities. 

 

 
 

 
 
 


