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ADDITIONAL RENTALS  

Wireless Lapel Microphone          $75.00 

Flip Chart and Pens           $25.00 

Additional Audio Visual Requirements        Market Price 

Chair Covers and Sash          $8.00 up + 

            $75.0 Delivery & Setup 

 

 

 

Set Up Requirements may 

limit capacity maximums  

ARBUTUS 

AND  

FAIRWAY  

ARBUTUS FAIRWAY  
M OUNTAIN  

VIEW  

 
D INING  ROOM   

 

GAZEBO   

Facility Rates $1200 $800 $500 $400 $2500 $1000 

Projector & Screen Rental 

$250 

1 Projector 

2 Screens 

$225 

1 Projector 

2 Screens 

$100 

1 Projector 

1 TV 

$100 

1 Projector 

1 TV 
N/A  N/A  

Dinner Capacity 160 - 180 90 -104 48 20 - 32 210 N/A  

Dinner & Dance Capacity 150 90 N/A  N/A  180 - 200 N/A  

Cocktail Style         

Reception 
300 150 60 40 300+ 100 

Theatre Seating 200 120 60 50 200 80 seated / 

Boardroom N/A  N/A  22 16 N/A  N/A  

Square Footage 2750 1900 850 530 4000 N/A  

       

       

BANQUET ROOM CAPACIT Y, SIZE AND MINIMUMS  
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  All Day Meeting Package 

CONTINENTAL BUFFET          

Yogurt Parfait 

Freshly Baked Assorted Mini Pastries (muffins, Danish, croissants) with butter and preserves  

Fresh Chilled Orange Juice 

 Coffee and Tea Station 

LUNCH     
 

Vegetable Crudité with Buttermilk Ranch Dressing 

Soup of the Day 

Seasonal Mixed Greens Salad or Traditional Caesar Salad 

Sandwiches : 

   Egg Salad | Tuna Salad | Ham and Cheese  

   Smoked Turkey | Roasted Vegetables 

Assorted Bars, Squares  

Freshly Brewed Coffee and Tea   

PM COFFEE BREAK    
 

Assorted Cookies 

Selection of Bottled Juices and Pop 

COMPLIMENTARY    
 

Projector with 1 Screen / Flip Chart and Markers  

$67.00/attendee 

(minimum 25 guests)    
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TRADITIONAL CONTINEN TAL BUFFET                 $27.00/guest 

Yogurt, Berry Compote, Granola 

Freshly Baked Assorted Mini Pastries (muffins, Danish, croissants) with butter and preserves  

Chilled Orange Juice 

Freshly Brewed Coffee and Tea Station 

CANADIANA BUFFET  (minimum 30 guests)                         $37.00/guest 

Yogurt with berry compote and granola 

Buttermilk Pancake 

Fresh Scrambled Eggs with Chives  

Maple Smoked Canadian Bacon and Breakfast Sausages 

Seasoned Home fries with caramelized onions 

Seasonal Fresh Fruit Platter 

Chilled Orange Juice 

Freshly Brewed Coffee and Tea     

BUFFET ENHANCEMENTS  

Belgian Waffles or Buttermilk Pancakes (2 each)                $7.00/guest 

  served with butter and warm maple syrup or berry compote and whipped cream  

   

Eggs Benedict, Black Forest Ham, Smoked Salmon or Florentine          $10.00/guest 

  served with house made hollandaise sauce   

 

Chef Attended Custom Omelet Station (minimum 40 guests)                                 $12.00/guest 

   Baby Shrimp, Dice Ham, Chopped Bacon, Dice Tomatoes, Sauteed Mushroom, Diced Peppers, Diced Onions, Shredded Cheddar Cheese 

 

 

 

DECADENT WESTCOAST BUFFET  (minimum 30 guests)                                   $48.00/guest 

Yogurt with berry compote and granola 

Freshly Baked Assorted Mini Pastries (muffins, danish, croissants) with butter and preserves  

Fresh Scrambled Eggs with Chives  

Smoked Salmon Benedict served with house made hollandaise sauce 

Maple Smoked Bacon and Breakfast Sausages 

Seasoned Home fries with caramelized onions  

Belgian Waffles with fresh strawberries, berry compote and whipped cream 

Seasonal Fresh Fruit Platter 

Chilled Orange Juice & Freshly Brewed Coffee and Tea  

CHAMPAGNE COCKTAIL      $8.00/ guest 

Add on a champagne mimosa made with fresh  

orange juice, or cranberry juice. 

Breakfast Buffets 
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A LA CARTE COFFEE BR EAK          

Freshly Baked Cookies                                    $35.00/dozen 

(chocolate chip, white chocolate macadamia nut, double chocolate, oatmeal raisin, etc.) 

Buttery Oven Baked Croissants                            $40.00/dozen 

Freshly Baked  Small Mini Pastry Basket          $70.00/basket 

(assorted muffins, croissants, Danish) (36 pieces)                                                                         

Freshly Baked Full Mini Pastry Basket            $135.00/dozen 

(assorted muffins, croissants, Danish and scones) (72 pieces) 

Freshly Baked Jumbo Muffins          $40.00/dozen 

(blueberry, lemon cranberry, morning glory and oatmeal raisin) 

Freshly Baked Banana Bread Loaf          $60.00/ dozen 

Hot Oatmeal (per person)          $5.00/person 

Seasonal Fresh Fruit Platter (25 guests)          $170.00 each 

Seasonal Fresh Fruit Platter (50 guests)          $285.00 each 

 

 

A LA CARTE BEVERAGES  

Freshly Brewed Coffee  & Tea Station                     $150.00/unit 

Freshly Brewed Coffee (2.2 litre air pot | 4.5 litre urn)                              $32.00 |$65.00 

Assorted Chilled Juices (orange, apple, cranberry)        $20.00/pitcher 

Soft Drinks by the Can           $4.00 /each 

Assorted Fruit Juices by the Bottle         $4.00/each 

Perrier              $4.50 /each 

 

CLASSIC PLATED BREAK FAST                         $30.00/guest 

Chilled Orange Juice 

Farm Fresh Scrambled Eggs 

Bacon and Sausage 

Seasoned Home Fries with caramelized onions 

Whole Wheat Toast with Creamy Butter 

Freshly Brewed Coffee and Tea 



 

у 

Cocktail Receptions 
PASSED CANAPÉ S  

Minimum order 2 dozen of each variety 

Canapes are passed appetizers that are circulated through the room by servers or placed as platters or in chaffing dishes 

HOT CANAPÉ S  

Vegetarian Spring Roll with Plum Dipping Sauce    $35.00/dozen 

Spanakopita with Tzatziki sauce      $35.00/dozen 

Mini Vegetarian Samosa with Mango Chutney    $35.00/dozen 

Chicken and Vegetable Gyoza      $35.00/dozen 

Wild Mushroom Dumpling with soy Dipping Sauce   $35.00/dozen 

Coconut Prawns with Sweet Chili Sauce      $42.00/dozen 

Thai Chicken Satays Skewers with Peanut Sauce     $42.00/dozen 

Pulled Pork Sliders with Coleslaw      $42.00/dozen 

Grilled Beef Skewers with Demi      $45.00/dozen 

Maple BBQ Meatballs       $45.00/dozen 

Mini Beef Empanada       $45.00/dozen 

Crab Pops with Remoulade Sauce      $45.00/dozen 

Beef Slider with Chipotle and Aged Cheddar     $45.00/dozen 

Scallop and Shrimp Motoyaki      $47.00/dozen 

COLD CANAPÉ S  

Tuna and Avocado Crostini      $35.00/dozen 

Wild Mushroom Bruschetta      $35.00/dozen 

Tomato Bocconcini Skewers      $40.00/dozen 

Tomato Bruschetta         $40.00/dozen 

Whipped Ricotta Crostini with Prosciutto     $40.00/dozen 

Smoked Salmon Rose        $47.00/dozen 

Prawn Cocktail        $47.00/dozen 

Tuna Tartare in Mini Beetroot Cones     $47.00/dozen 

Shrimp Remoulade Sliders       $47.00/dozen 
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Cocktail Receptions 
 

RECEPTION PLATTERS  

Each platter is designed to serve a single portion for 50 guests/ 25guests.   

Larger and smaller platters are available upon request.  

 

Fresh Vegetable Crudités Platter      $250.00/ $150.00 
Ranch Dip 

Seasonal Fresh Fruit Platter       $285.00/ $170.00 
Cantaloupe, honeydew, pineapple and other fruit in season 

Grilled Vegetable Platter        $310.00/ $190.00 
Grilled Eggplant, Zucchini, Peppers, Asparagus and Marinated Artichoke  
 

Cheese Platter         $375.00/ $220.00 
Special selection of fine cheeses and crackers 

Charcuterie Platter                     $440.00/ $250.00 
Special selection of fine cheeses, cured meats and crackers 

California Roll Platter (120pcs/ 60pcs)                              $330.00/ $200.00 
Pickled ginger, wasabi and soya sauce 
 

Assorted Maki Platter (150pcs/ 75pcs)                                                  $300.00/ $180.00 
48/24 California roll| 48/24 salmon roll | 24/12 tuna roll| 30/15 cucumber roll,  

with pickled ginger, wasabi and soya sauce 

Sashimi and Maki Platter (123pcs/ 60pcs)            $360.00/ $210.00 
36/18 California roll| 24/12 salmon roll|24/12 tuna roll|18/12 cucumber roll| 

12/8 Tuna Sashimi |12/8 Salmon Sashimi with pickled ginger, wasabi and soya sauce 

Assorted Chefõs Dessert Square Platter          $285.00/ $165.00 
Nanaimo Bar, Carrot Cake, Double Fudge Brownies, Butter Tart 
 

Deluxe Chefõs Choice Assorted Cake Selections    $400.00/ $225.00 
Mochaccino, Chocolate Cream, Red Velvet Cakes, Carrot Cake  

       

Cocktail and Finger Sandwiches      $13.00 / Guest 
Egg Salad/ Tuna Salad/ Ham and Cheese/Smoked Turkey/ Roasted Vegetables 
 

Chicken Tenders ( 80 pieces) & Fries     $285.00 
 

Whole Chicken Wings       $3.00 Each 

Choice of sauce : Salt & Pepper, Teriyaki, Gachujang, Maple & Bourbon, BBQ sauce 

French Fries        $55.00 / Tray 
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Chefõs Carving Stations 

(add: $150.00 Chef Attendant per station) 

(minimum 25 guests) 
 

Pork Porchetta (based on 3 oz per portion) 

Au jus, Dijon mustard,  

$10.00/guest 
 

Roasted Leg of Lamb (based on 3 oz per portion) 

Rosemary Red Wine Sauce, Dijon mustard, mint jelly 

$11.00 /guest 
 

Maple Glazed Bone-in Ham (based on 3 oz per person) 

Pineapple Dijon Mustard Sauce, Apple Chutney 

$10/guest 

Chefõs Saut® Stations 

(add: $150.00 Chef Attendant per station) 

(minimum 25 guests) 

 

 

Tiger Prawn Sauté (based on 5 pcs per portion) 

$14.00 /guest 

Sauce Choice 

Sweet Soy Ginger, Lemon Garlic Butter Sauce, Spicy Marinara Sauce 
 

 

 

Chicken Sauté (based on 3 oz per portion) 

$10.00 /guest 

Sauce Choice 

Basil Pesto, Butter Chicken Sauce, Truffle Cream Sauce 

 

 

Beef Steak Bites (based on 3 oz per portion) 

$12.00 /guest 
 

Sauce Choice 

Wild Mushroom Demi, Peppercorn Demi, Rosemary Red Wine 

 

 

Live Action Stations 
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Two Courses | Three Courses  
 

All Plated Lunches Include 

Freshly Baked Assorted Bread Rolls 

Freshly Brewed Coffee and Tea 

SOUPS AND SALADS            $12 

» Tomato Bisque with Feta Cheese and Crouton  

» Wild Mushroom Soup drizzled with Truffle Cream Fraiche 

» Westcoast Seafood Chowder with Smoked Salmon and Baby Clams 

» Traditional Caesar Salad with Garlic Croutons, Parmesan and Prosciutto Crisp 

» Tomato Bocconcini Salad with Fresh Basil Pesto 

» Tuscan Greens Salad tossed in Basil Vinaigrette 

 

ENTRÉES 

» Roasted Chicken Breast in a Wild Mushroom Demi served Scalloped Potatoes and Seasonal Vegetables  $30   

» Grilled Chicken Breast topped with Fresh Basil Pesto served with Potato Gnocchi and Seasonal Vegetables $30  

» Coho Salmon with Ginger Garlic Soy Sauce served with Jasmine Rice and Seasonal Vegetables   $32 

» Coho Salmon with Lemon Caper Butter Sauce served with Jasmine Rice and Seasonal Vegetables   $32  

» 6oz  Flat Iron Steak with Rosemary Red Wine Demi served with Garlic Mashed Potatoes and Seasonal Vegetables $40  

 ADDITIONAL $5 For 6oz Tenderloin Steak Choice per person  

» Butternut Squash Ravioli with Brown Butter Sauce and Toasted Walnuts     $20 

» Wild Mushroom Cannelloni with and Truffle Cream Sauce       $25 

» Curry Tofu served with Basmati Rice and Seasonal Vegetables       $22 

 

DESSERTS    $10 

» Vanilla Bean Crème Brule  

» Double Chocolate Cake 

» New York Cheesecake topped with a Berry Compote 

» Tiramisu 

» Fresh Fruit Plate 

 Less than 25 guests - select one starter option, one 
entrée option and one dessert option.  

More than 25 guests - select one starter option,  
up to two (2) entrée options and one dessert option.  

Additional entrée selections may be added for an  
additional $6.00 charge per guest. 

All plated choices must be ordered in  
advance.   

Seating plan must provide associated table numbers and 
choices per seat 10 days in advance. 
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 From the Deli $40.00/guest 
(minimum 25 guests)    

 

Vegetable Crudité with Ranch Dressing 

Soup of the Day 

   Mixed Greens Salad  OR  Traditional Caesar Salad 

Sandwiches : 

   Egg Salad | Tuna Salad |  Ham and Cheese  

   Smoked Turkey | Roasted Vegetables 

Assorted Squares  

Freshly Brewed Coffee and Tea Station  

Signature Hot Buffet $69/guest 
(minimum 25 guests)    

Freshly Baked Dinner Rolls  

CHOICE OF 2 SALADS  

Mixed Greens Salad 

Traditional Caesar Salad  

Greek Pasta Salad 

Roma Tomato and Bocconcini Salad 

Potato Salad 

Quinoa Salad with Basil Vinaigrette 
 

CHOICE OF 2 ACCOMPAN IMENT  

Roasted Baby Potatoes 

Roasted Garlic Mashed Potatoes 

Wild Mushroom Rice Pilaf 

Vegetarian Fried Rice 

Steamed Jasmine Rice 

 

ACCOMPANYING ENTRÉES  

Mushroom Ravioli with Alfredo Sauce 

Seasonal Vegetables in Roasted Garlic Butter 

Roasted Chicken Breast in a Wild Mushroom Demi-Glace 

Steelhead Salmon Fillet with Creamy Dill Horseradish 
Sauce 

 

DESSERT 

Seasonal Fresh Fruit Platter  

Assorted Squares  

Freshly Brewed Coffee and Tea 
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QUILCHENA BURGER BAR                 
$45.00/guest 

(minimum 25 guests)    

Mixed Green 

Ranch, Balsamic Dressing 

Traditional Caesar Salad 

(1 burger per person) 

Warm Brioche Burger Buns 

Grilled Beef Burgers, Vegetable Patties and Chicken Breasts 

   Lettuce | Tomatoes | Pickles  | Onions  | Mayo  | Ketchup   

   Relish | Mustard | Cheddar Cheese | ADD: Bacon  $2.00/guest 

Macaroni and Cheese 

Seasonal Fresh Fruit Platter  

Freshly Brewed Coffee and Tea 

No additional cost for regular buffet service.   

For BBQ/Patio Buffet set up with attending Chef, ADD: $150.00.      

QUILCHENA A LA CARTE LUNCH          
(meetings less than 25 people)    

For Meeting or events with less than 20 people, 
please speak to the Catering and Events  
Manager to reserve a table in our Quilchena 
Dining Room for lunch service.  Your lunch bill 
will be added to your final meeting invoice.  

Classic Italian $50.00/guest 
(minimum 25 guests)    

 

Focaccia -Balsamic and Extra Virgin Olive Oil 

Roma Tomato and Bocconcini Salad 

Traditional Caesar Salad 

Roasted Chicken Breast with Fresh Basil Pesto 

Spinach & Ricotta Cannelloni - Roast Tomato Cream Sauce 

Seasonal Fresh Fruit Platter 

Tiramisu Cake 

Freshly Brewed Coffee and Tea Station 

ADD ON : Tomato Bisque $5/Guest 


