West Coast Family Style Feasts

. Heartviged Kishen
Served Buffet OR Family Style
Family style menus offer a variety of flavours. These menus are fun and create a
communal dining experience. These feast menus can be used as buffets. These are

menus are ready to or we are happy to incorporate your ideas to create a perfect feast.
**Dessert is available as an Add On for an additional cost.

V-Vegetarian | VE-Vegan | GF-Gluten free

Samplel

Starter

Vancouver Island greens, green goddess dressing, shaved vegetables V/GF

Buckwheat soba noodle, ginger hoisin, sesame seed and cilantro V
Mains

Braised beef short rib. 24-hour braised beef, ginger hoisin BBQ sauce

Halibut, local halibut, roasted red pepper and tomato harissa GF
Sides

Summer pea risotto, green pea, shaved parmesan, pea tendrils, mint V/GF

Heirloom carrots, roasted carrots, carrot puree, toasted pumpkin seeds

V/GF/VE




West Coast Family Style Feasts cont.

Sample 2

Reception - 1 hour prior to dinner service
Choice of 2:
Dips & Pita | Chickpea hummus and cucumber tzatziki. Pita & crisp tortilla

Cheese Platter | Selection of artisan cheese's imported and domestic, with baguette, and
crackers

Charcuterie Presentation | Selection of local deli meats, pickled vegetables, mustard's, baguette
& crackers

Crudité platter | Selection of local market vegetables, served with black bean hummus

Starter
Quinoa “tabbouleh” parsley, lemon and tomato, extra virgin olive oil V/GF/VE
Vine ripe tomato and bocconcini, basil oil and balsamic vinegar V/GF
Mains
Farmhouse chicken, chicken breast, roasted leg, mushroom and tomato jus GF
West coast bouillabaisse, tomato-saffron, fennel, coastal shellfish, salmon GF
Sides
Maple roasted beets, island beets, maple olive oil V/VE/GF

Whipped potato, Island potato puree, cream, confit, and chive V/GF




West Coast Family Style Feasts

Sample 3

Canape Reception - 1 hour prior to dinner service
Choice of 2 Hot & 2 Cold Canapes (3 pieces per person)
Chef Attended Oyster Station
Charcuterie Presentation
*Canape choices are on page...

Starter

Buckwheat soba noodle, ginger hoisin, sesame seed and cilantro
Vine ripe tomato and bocconcini, basil oil and balsamic vinegar

Mains

Braised beef short rib. 24-hour braised beef, ginger hoisin BBQ sauce
Halibut, local halibut, roasted red pepper and tomato harissa
Mushroom ravioli, confit lemon olive oil, garden herbs, parmesan cheese

Sides

Heirloom carrots, roasted carrots, carrot puree, toasted pumpkin seeds
Maple roasted beets, island beets, maple olive oil
Summer pea risotto, green pea, shaved parmesan, pea tendrils, mint
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