
D O C K S I D E  H O L I D A Y
C A T E R I N G  P A C K A G E

2 0 1 9



P L A T E D  L U N C H

A P P E T I Z E R  S E L E C T I O N S

Butternut Squash Soup

Carrot & Brie Soup

Winter Greens

Crispy Fish Cake

E N T R É E  S E L E C T I O N S

Turkey with all the trimmings

Tourtiere

Salmon

Striploin

Vegetarian Risotto

D E S S E R T

Eggnog Brûlée

Ginger cake w/ spiced apple caramel

Chocolate Pecan Pie w/ Chantilly cream

$ 5 4 . 9 5  P E R  P E R S O N
select two appetizers , three entrees , and one dessert to

create your own custom three course lunch. all plated

meals include bread service as well as coffee & tea .



P L A T E D  D I N N E R

A P P E T I Z E R  S E L E C T I O N S

Butternut Squash Soup

Carrot & Brie Soup

Winter Greens

Crispy Fish Cake

crispy pork belly

E N T R É E  S E L E C T I O N S

Turkey with all the trimmings

Salmon

Striploin & Prawn

SableFish

Lobster Ravioli

Vegetarian Risotto

D E S S E R T

Eggnog Brûlée

Ginger cake w/ spiced apple caramel

Chocolate Pecan Pie w/ Chantilly cream

$ 7 4 . 9 5  P E R  P E R S O N
select two appetizers , three entrees , and one dessert to

create your own custom three course dinner. all plated

meals include bread service as well as coffee & tea .



H O L I D A Y  B U F F E T

T W O  B U F F E T  P A C K A G E S  T O
C H O O S E  F R O M .

all buffets include: 

cheese & charcuterie platter

bread & butter

an assortment of desserts

coffee & tea

*all buffets have a set portion of food per person*

O P T I O N  1
$ 7 9 . 9 5  P E R  P E R S O N

2 salad 

2 protein

3 starch / Veg Selection

O P T I O N  2
$ 9 4 . 9 5  P E R  P E R S O N

BC Fish Platter: salmon gravlax , indian Candy,

Peppered and Cured local Fish

2 salads

3 Proteins

4 Starch / Veg Selection



S A L A D  S E L E C T I O N S

Winter Greens

Caesar 

Mushroom Frisee

Kale & Root Vegetable

Moroccan Couscous 

Winter Spinach (crispy leeks , goat cheese , almond

slivers , cranberry

vinaigrette)

P R O T E I N  S E L E C T I O N S

Ham carvery

Turkey (includes gravy)

Striploin carvery

Seafood Bouillabaisse

Chicken

Salmon

S T A R C H  &  V E G E T A B L E
S E L E C T I O N S

Stuffing

Mashed Potatoes

Roasted Fingerlings

Rice

Couscous

Vegetarian Lasagna

Vegetarian Shepherd's Pie

Four cheese Tortellini

Market Vegetable Medley

Roasted Brussels Sprouts

Honey Za'atar Carrots

Roasted Yams



B U F F E T  A D D I T I O N S
Holiday Soup options - $3 per person

 

Chilled Seafood Platter - $15 per person 

(crab claws & Legs , mussels ,  prawns)

 

Baked Brie Wheel - $120 (estimated 20-30 servings) 

 

Assorted savory puff pastries - $350 

(estimated 20-30 servings)

P A S S E D  A P P E T I Z E R S

Cranberry & Brie Bites - $58 per dozen

 

Pork Belly Bites - $56 per dozen

 

Grilled Cheese & Butternut Squash Shooters -     

$60 per dozen

 

Cheese Arancini - $52 per dozen

 

Beet & Goat Cheese Crostini - $52 per dozen

 

Spicy Tuna Cone - $55 per dozen

 

Duck Bao Buns - $60 per dozen


