
Banquet menu
2023

T h e  M a s h i t e r  $ 3 5
Carved Slow-Roasted Angus Beef with Red Wine Jus &

Herb Roasted Fraser Valley Chicken
Served with seasonal mixed vegetables and your choice

of either Roasted Yukon Gold Potatoes or Rice Pilaf

S k y  P i l ot  $ 4 5
Pork Tenderloin in a Brandy Wild Mushroom Sauce &

Lemon Dill Crusted Wild Sockeye Salmon
Served with seasonal mixed vegetables and your choice

of either Roasted Yukon Gold Potatoes or Rice Pilaf

S u m m e rt i m e  B B Q  $ 6 0
Marinated Flank Steak, Wild Sockeye Salmon Filet,

Roasted Fraser Valley Chicken and Tofu Steak
Served with seasonal mixed vegetables and your choice

of either Roasted Yukon Gold Potatoes or Rice Pilaf

All menus include sliced baguette & buttermilk
biscuits and your choice of 2 salads
Ceasar Salad with house made dressing 

Artisan Green Salad with Balsamic Vinaigrette 
Caprese Salad - Tomato, Bocconcini, Fresh Basil and

Balsamic Reduction 
Quinoa Salad - Seeds, Dried Fruits & House Made Lemon

Vinaigrette 
Iceberg Wedge Salad - Green Goddess Avocado Dressing

Drizzle, Feta, Grape Tomato & Kalamata Olives

Prices Subject to Change depending on availability,
quality or noticeable cost increase of the product


