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$4100 plus tax

11am to 3pm
Reservations required
250.652.4422 ext. 320

Child 5tol12- $2050 plus tax
Children under 5 years of age — Free

Assorted house-made bread and buns

Charcuterie and cheese platters
Chorizo, salami, prosciutto cotto, mortadella
Aged cheddar, Swiss, Danish blue, Canadian Brie

A selection of salads
Curry vegetables, apricots, toasted pumpkin seed
Marinated noodle, pepper, mango, tamari vinaigrette
Iceberg, grilled radicchio, smoked pepper dressing, crispy pancetta, Padano
Cucumber, tomato, mint, onion, red wine vinaigrette
Corn, black bean, edamame, charred orange

A selection of hot items
Pasta, caramelized pork belly, yolk velouté
Grilled vegetables, lemon, herbs
Cowichan Valley chicken leg confit, yam and herb hash
Polenta pudding, butter, lemon, fried plantain

Chilled seafood station
Poached prawns, lemon herb dressing
Marinated tuna, smoked salmon dip, pickled onions, charred lemons
House-made sushi, pickled ginger, wasabi

Chef’s carvery
Herb crusted AAA New York striploin roast, rosemary jus
4 and
[ “Porchetta” roasted pork Italian style
: \‘\ caramelized shallots & herbs, salsa verde
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