
 
OCEANSIDE LUNCH MENU 

  TO START  
(select 1 option)

Soup Of The Day
chef’s creation

Green Salad 
toasted pumpkin seeds, baby heirloom tomatoes, cucumber, mixed greens, red wine vinaigrette

  MAIN COURSE  
(select 1 option)

Grilled Ling Cod
mixed greens, lemon butter sauce, fries

Beef Burger
brioche bun, aaa beef patty, iceberg lettuce, tasty sauce, pickles, fries

Roasted Portobello Burger 
marinated mushroom, pesto, vegan mayo, caramelized onions, brioche bun, fries

$29 per person 

 
Chef recommends all menus to be served family style.  

Prices are subject to change, applicable to taxes & 19% gratuity. Menu can change seasonally.



         ELIZABETH’S MENU          

  TO START  
(select 1 option)

Green Salad 
toasted pumpkin seeds, baby heirloom tomatoes, cucumber, mixed greens, red wine vinaigrette

Soup Of The Day
chef’s creation

  MAIN COURSE  
(select 1 option)

Seafood Cobb Salad 
spring mix greens, avocado, bacon, red onion, tomato, cucumber,  

blue cheese, boiled egg, blue swimmer crab, hand peeled chilean shrimp, red wine vinaigrette
 

Forno Roasted Chicken Breast
seasonal vegetables, whipped potatoes, chassuer sauce 

Vegan Pasta 
rigatoni with roasted peppers, mushrooms, grape tomatoes, kalamata olives,

broccolini, basil pesto , walnut parmesan 

Spaghetti & Meatballs
house-made meatballs, fresh tomato sauce, parmesan, fresh basil, cracked pepper

  DESSERT  
(select 1 option)

Lemon Tart
graham cracker crust, lemon curd, raspberry gel, bubble sugar

Fruit Sorbet  
seasonal flavour, fresh berries

$49 per person

 
Chef recommends all menus to be served family style.  

Prices are subject to change, applicable to taxes & 19% gratuity. Menu can change seasonally.



          SUNSET MENU           

  TO START  
(select 1 option)

Bison Carpaccio 
pink peppercorn crust, parmesan, truffle aïoli, greens, olive oil, crispy capers

Seared Tuna 
sesame crusted tuna, avocado, fresh crab salsa, soy wasabi emulsion, pickled ginger

  MAIN COURSE  
(select 2 options)

Pan Seared Salmon 
whipped potatoes, seasonal vegetables, baby shrimp, clams, lemon butter sauce

6oz Prime Rib
medium-rare prime rib, whipped potatoes, yorkshire pudding, seasonal vegetables,

gravy, horseradish, gremolata

Vegan Pasta  
rigatoni with roasted peppers, mushrooms, grape tomatoes, kalamata olives,

broccolini, basil pesto, walnut parmesan

Forno Roasted Chicken Breast
seasonal vegetables, whipped potatoes, chasseur sauce

  DESSERT  
(select 1 option)

Chocolate Cheesecake 
chocolate cookie base, house-made salted caramel ice cream, aerated cake,  

almond crunch

Lemon Tart
graham cracker crust, lemon curd, raspberry gel, bubble sugar

$69 per person  
 
 
 
 
 

Chef recommends all menus to be served family style.  
Prices are subject to change, applicable to taxes & 19% gratuity. Menu can change seasonally.



          THE JUDGES ROW          
(served family style)

  TO START  
Amuse-Bouche 

  APPETIZER  
(plated)

Green Salad 
toasted pumpkin seeds, baby heirloom tomatoes, cucumber, mixed greens, red wine vinaigrette

  INTERMEZZO  

Burrata Caprese 
baby heirloom and roma tomato, basil, salsa verde, white balsamic glaze, sundried tomato pesto

  MAIN COURSE  
(on platters)

Lamb Cutlets
rosemary panko, salsa verde

Grilled Sockeye Salmon 
lemon dill sauce

6oz Prime Rib
medium-rare prime rib, whipped potatoes, yorkshire pudding, seasonal vegetables, gravy, horseradish, gremolata

West Coast Crab Cakes 
panko-breaded hand-picked blue swimmer crab claw meat, kaffir lime aïoli, greens, fresh lemon

Sautéed Seasonal Vegetables 

House-Made Focaccia

  DESSERT  

Petit Fours
chef’s assorted selection 

$89 per person 
  

Chef recommends all menus to be served family style.  
Prices are subject to change, applicable to taxes & 19% gratuity. Menu can change seasonally.



CHEF’S TASTING - SEASONAL SAMPLE

AMUSE-BOUCHE

Daily Oysters 
lime leaf mignonette

Sesame Crusted Tuna  
sesame crusted tuna, avocado, fresh crab salsa, soy wasabi emulsion, pickled ginger

PALATE CLEANSER 
champagne marinated frozen grapes

Burrata Caprese  
baby heirloom and roma tomato, basil, salsa verde, white balsamic glaze, sundried tomato pesto

Classic Carbonara
spaghetti, guanciale, free-range egg yolks, black pepper, scallions

Forno Roasted Chicken Breast
seasonal vegetables, whipped potatoes, chasseur sauce

DESSERT
chef’s assorted selection of petit fours

$105 per person 
 

 
  

Chef recommends all menus to be served family style.  
Prices are subject to change, applicable to taxes & 19% gratuity. Menu can change seasonally.



ENHANCEMENTS
add a course / courses priced per person / 1 option per course

Caesar Salad
heart of romaine, shaved parmesan, crispy capers, rosemary breadcrumbs, house-made dressing 

$13/person

BURRATA CAPRESE 
baby heirloom and roma tomato, basil, salsa verde, white balsamic glaze, sundried tomato pesto

$19/person

COBB SALAD 
spring mix greens, avocado, red onion, grape tomatoes, cucumbers, blue cheese, boiled egg, red wine vinaigrette

$12/person 
 

BISON CARPACCIO 
albertan bison, pink peppercorn crust, parmesan, truffle aïoli, greens, olive oil, crispy capers 

$19/person

MEATBALLS
hand-made pork, beef & veal meatballs, rich tomato sauce, fresh basil, cracked pepper 

$16/person

HOUSE-MADE GNOCCHI
fresh herbs, sautéed mushrooms, scallions, chèvre, parmesan & truffle butter 

$19/person



COLD

Tuna Tartare 
line-caught albacore tuna, taro chip, ponzu & pickled ginger 
$47/dozen

Freshly Shucked Oysters 
house-made cocktail sauce, horseradish, yuzu mignonette 
$43/dozen

Pesto Marinated Bocconcini Skewers 
grape tomato, salsa verde, white balsamic reduction 
$29/dozen 

Smoked Salmon Mousse Lollipops 
toasted sesame seeds, dill cream cheese 
$39/dozen

Tequila Compressed Watermelon Skewers  
mint jelly 
$30/dozen

Baked Feta Skewers 
fennel, lemon, mint & cucumber  
$36/dozen

Poached Tiger Prawns 
cocktail sauce, avocado, horseradish 
$49/dozen 

Bison Carpaccio Rolls 
parmesan, arugula, truffle aïoli   
$39/dozen

Northern Divine Caviar
fresh blinis, crème fraîche, shallot  
$120/tin

HOT

Popcorn Chicken
buttermilk soaked, crispy fried, hot honey, pickles 
$39/dozen

Vegan Mushroom Arancini  
truffled honey 
$37/dozen

Meatball Skewers 
fresh tomato sauce, parmesan, basil 
$39/dozen 

Beef Tenderloin Bites 
soy, ginger, pickled cucumber 
$49/dozen

Lamb Pops
mustard rubbed, panko coated, salsa verde 
$84/dozen

Bacon Wrapped Scallops  
apple butter, balsamic reduction 
$59/dozen

Duck Confit Lollipops  
crushed popcorn 
$49/dozen 

Beef Sliders
american cheese, tasty sauce, pickles, brioche 
$69/dozen

Fried Chicken & Waffles
buttermilk soaked, brioche waffle, maple butter, sriracha 
$69/dozen

Petit Fours
macarons, mini tiramisu, caramel brownie, raspberry mousse, 
mini chocolate chip cookies 
$48/dozen

CANAPES
Sold by the dozen 

Minimum order of 2 dozen per item



PLATTERS
Serves 12 

Charcuterie Platter 
locally cured meats, honey, pickled raisins, fresh fruit, crackers  

$79/order

Cheese Platter 
selected cheeses, honey, pickled raisins, fresh fruit, crackers  

$79/order

Vegetarian Mezze Platter
hummus & olives, house-cured pickles, fresh basil pesto, truffled goat cheese, crudi-

tes, house-made foccacia  
$54/order 

Fruit Platter 
assortment of fresh fruit  

$52/order

Focaccia Platter 
$30/order

BEVERAGES

Coffee & Tea Station 
$3.50/person

Beer/Wine/Bar Station Set Up
includes bartender, set up and 3 hours of service $100

Non-Alcoholic Punch 
$60


