
PRESENTED BY

Chef’s choice

Assorted rolls & butter

AMUSE BOUCHE
Butternut squash cannelloni

wild mushroom & bleu claire, spinach puree

STARTER
Three beet salad

burrata, candied walnuts, pear vinaigrette 

ENTRÉE
Char grilled 6oz AAA beef tenderloin

jumbo prawn, gruyére potato pavé, merlot demi glace

Salted caramel chocolate bar
torched marshmallow, raspberry coulis

PASSED CANAPÉS

HUMAN MENU

DESSERTS

DINNER



PRESENTED BY

Polpette con Parmigiano e Spinaci
Beef meatballs with vegetables, parmigiana, and spinach

(Created by Riverside Cafe, Whistler)

Carne di Manzo
Loaf with beef, mixed vegetables, and breadcrumbs

(Created by Milestone’s Restaurant, Whistler)

Biscotti di Pemberton con Pancetta
Pemberton ‘Pupcake’ made with local organic Pemberton 

carrots, apples & eggs, topped with bacon sprinkles
(Created by The Flour Pot, Pemberton)

YAPPITIZER

ENTRÉE

DESSERT

DOG MENU

SPONSORS


