Jo NorRTON-WESTWOOD
DIRecTOR OF SALES & CATERING SERVICES
250.493.9772

JO@RPBHOTELS.COM




LAKESIDE

PENTICTON
AND CONFERENCE CENTRE

PLATED BREAKFASTS

RESORT

WHEN MAKING YOUR COURSE SELECTIONS, PLEASE KEEP IN MIND THAT EACH GUEST MUST HAVE THE SAME BREAKFAST MENU.
PLATED BREAKFAST MENUS ARE SERVED WITH A SMALL FRUIT JUICE, FRESHLY BREWED REGULAR OR DECAF COFFEE + ASSORTED TEAS.

PLATED BREAKFAST MENUS ARE DESIGNED FOR GROUPS OF 25 GUESTS OR LESS, LARGER GROUPS ARE ENCOURAGED TO MAKE A SELECTION FROM OUR BREAKFAST BUFFET MENUS.

BELGIAN W AFFLE
$13.50 PER PERSON

SERVED WITH
STRAWBERRIES
OR
PEACHES

TaABLE SYRUP + BUTTER
FResHLY WHipPED CREAM

SEASONED BREAKFAST POTATOES

CANEHDIAN BREAKFAST
$16.25 PER PERSON

ScrRAMBLED EGGs
SEASONED BREAKFAST POTATOES

CHOOSE ONE OF THE FOLLOWING:
GRILLED LINK SAUSAGES

MAPLE SMOKED BACON

FresHLY BAKED CROISSANT
WITH BUTTER + PRESERVES

LAKESIDE BREAKFAST
$16.25 PER PERSON

CHOOSE ONE OF THE FOLLOWING:

EcGs BENEDICT
EcGs FLORENTINE

Eccs PAciFic
House-MADE HOLLANDAISE

FResH SLICED SEASONAL Fruit

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

BAGEL BREAKFAST
$13.50 PER PERSON

TRADITIONAL WHITE
OR
WHOoLE WHEAT BAGEL
WITH Lox, CREAM CHEESE,
Rep ONIONS + CAPERS

GARNISHED WITH SEASONAL FRUIT




PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

BREAKFAST BUFFETS

ALL BREAKFAST BUFFET MENUS ARE DESIGNED FOR GROUPS OF 25 GUESTS OR MORE.
ALL BREAKFAST BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.
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THE CONTINENTAL THE HEALTHY START
$12.50 pe PERSON $14.95 PER PERSON
CHiLLep Fruit Juices CHiLLep Fruit Juices
FresH Fruir CockTAlL SEASONAL FResH Sticep Fruir
AssorTED CoLD BREAKFAST CEREALS WITH MiLK ALMOND GRANOLA + NON-FAT MiLk
FRESHLY BAKED MINI PASTRIES Low-FAr CottaGE CHEESE + ASSORTED FRUIT YOGURT

(MUFFINS, CROISSANTS + FRUIT DANISH) M -
ULTIGRAIN BAGELS

BuTTer, PRESERVES + CREAM CHEESE
FresHLY BAkeD FruiT + FiBRE MUFFINS

ADD: ButTer, PReSERVES + CREAM CHEESE
INDIVIDUAL Low-FAT YOGURT
$3.00 eacH ADD:

CHOLESTEROL-FREE EGG BEATERS
$3.00 PER PERSON

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

BREAKFAST BUFFETS

ALL BREAKFAST BUFFET MENUS ARE DESIGNED FOR GROUPS OF 25 GUESTS OR MORE.

ALL BREAKFAST BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

THE FuLL BREAKFAST BUFFET
$19.95 PeR PERSON

CHiLep Fruit Juices
SEASONAL FRESH Suicep Fruit
AssORTED CoLD BReAkFAST CEREALS WITH Low-FAT MiLk
CREAMY SCRAMBLED EGGS WITH ScALLiONS + GRATED CHEDDAR
MAPLE SMOKED BACON + GRrILLED SAUSAGE LiNks
SEASONED BREAKFAST POTATO PATTIES
AsSORTED MINI BREAKFAST PASTRIES + BAGELS

ButTer, PReSERVES + CREAM CHEESE

ADD:
FReNcH ToAsT OR PANCAKES WITH MAPLE SYRUP + BUTTER
$3 PER PERSON

ADD:
Buitb YourR OwN OMELET STATION
S5 PER PERSON

THE LAKESIDE BRUNCH BUFFET

$28.95 PER PERSON
MINIMUM 50 GUESTS

CHiLLep Fruit Juices
ALMOND CRUNCH GRANOLA WITH Low-FAT Mitk
FResH FRuIT + BERRIES IN SEASON
CottaGeE CHEESE + FRUIT YOGURTS

SMOKED SALMON GARNISHED WITH RED ONIONS + CAPERS,
SERVED WITH PUMPERNICKEL BREAD + CREAM CHEESE

CREAMY ScrRAMBLED EGGs
Eccs BENEDICT witTH House-MADE HoLLANDAISE WiTH CHIVES + CHEDDAR
MAPLE SMOKED BACON + GRILLED SAUSAGE LINKS
SEASONED BREAKFAST POTATO PATTIES

WAFFLES SERVED WITH STRAWBERRY + PEACH TOPPINGS, MAPLE SYRUP,
Butter + FREsHLY WHIPPED CREAM

BAKED MusTARD HAM
(CARVED BY ATTENDING CHEF)

FResHLY BAKED MINI BREAKFAST PASTRIES
(MUFFINS, CROISSANTS, FRUIT DANISHES + ASSORTED BAGELS)
Butter, PRESERVES + CREAM CHEESE

ADD:
Bui.o YourR OwN OMELET STATION
S5 PER PERSON

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

REFRESHMENT BREAKS

BEVERAGE SELECTIONS

StArRBUCKS REGULAR CoFFEE OR DecaF Corree + ASSORTED TEAS
(BOTTOMLESS CUP, PER PERSON, PER BREAK) $3.00

Potr oF STARBUCKS ReGuLAR or Decar Corree (10 cups) $30.00
Hor CHocolaTe (1.75L tHErmos) $11.95
2% Miik (1.5L pitcHer) $9.95

CHiLLeD Fruit Juice
(APPLE, ORANGE, OR PINK GRAPEFRUIT - 1.5L pitcHER) $12.95

CHiLLep Juice
(CRANBERRY, PINEAPPLE, V8, OR TOMATO JUICE - 1.5L PiTcHER) $12.95

Icep TeA (1.5L pircHer) $9.95
Assorted Soft DriNks (PErR caN) $2.50
VIVREAU SPARKLING MINERAL WATER (1.5L sorrie) $2.50
Rep Buil (250MmL can) $3.25
BortTLep JUICES (APPLE, ORANGE,GRAPEFRUIT - 300ML BOTTLES) $3.25
SPARKLING Juices (285mL sorTie) $3.25

NoN-ALconotic Fruir PuncH (caLion) $45.00

STIMULUS

CrisP GARDEN VEGETABLES WITH SESAME Dip $3.25 PER PERSON;
OR S75 PER BASKET (SERVES APPROXIMATELY 25 GUESTS)

AssorTeD DoMesTic CHEESE WITH FrResH FrRuir $6.00 PER PERSON;
OR $140 PER MIRROR (SERVES APPROXIMATELY 25 GUESTS)

Suicedp FResH SEASONAL FRUIT $5.50 PER PERSON;
OR $135 PER PLATTER (SERVES APPROXIMATELY 30 GUESTS)

AssoRTED WHoLE Fruit
(APPLES, ORANGES, BANANAS + LOCAL FRUIT IN SEASON) $1.95 PER PIECE

AssorteD DoNuTs $2.75 PER PIECE
CROISSANTS $2.75 PER PIECE
DANISHES $2.75 PER PIECE
AssoRTED MUFFINS $2.75 PER PIECE
AsSORTED SQUARES $1.75 PER PIECE
Assortep Cookies $2.00 Pper PIECE
AssorTep Jumso Cookies $2.00 PER PIECE
House-MADE FRENCH PASTRIES $4.25 PER PIECE

Fruir + CReaM CHEeSE STRUDEL $1.75 PER PIECE

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

A LA CARTE LUNCH MENU

ALL A LA CARTE LUNCHES ARE SERVED WITH FRESHLY BAKED ROLLS + BUTTER, REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.
VEGETARIAN + DIETARY ALTERNATIVES ARE AVAILABLE WHEN A MINIMUM OF 72 HOURS’ NOTICE IS PROVIDED TO THE HOTEL.

WHEN MAKING YOUR COURSE SELECTIONS, PLEASE KEEP IN MIND THAT EACH GUEST MUST HAVE THE SAME LUNCH MENU.

MeNu Numser ONE
$19.00 PR PERSON

APPETIZERS
CHOOSE ONE OF THE FOLLOWING:

CReaMYy TomaTO Soup WiTH FREsH HERBS
Leek + Potato Soup wiTH RoAST GARLIC

MixepD GREEN SALAD WITH CHAMPAGNE DRESSING + TOASTED ALMONDS

ENTREES
CHOOSE ONE OF THE FOLLOWING:

SHAVED PRIME RiB SANDWICH WITH HORSERADISH MAYO ON CIABATTA
Turkey CLus witH CRrisP BACON, LETTUCE + TOMATO ON FRENCH BREAD

SALMON SALAD SANDWICH WITH SPROUTS + SPINACH ON MULTIGRAIN BREAD

DESSERTS
CHOOSE ONE OF THE FOLLOWING:

RicH CHocolLATE + KALE BROWNIE WiTH WHIPPED CREAM

Ice CREAM SANDWICH
(VANILLA ICE CREAM BETWEEN TWO CHOCOLATE CHIP COOKIES
+ HALF DIPPED IN DARK CHOCOLATE)

MEeNU NUMBER Two
21.95 Per PERSON

APPETIZERS
CHOOSE ONE OF THE FOLLOWING:

CuURRIED CHICKEN + LENTIL Soup wiTH CiLANTRO + LIME
Brisker CHiLl witH BLAack BEANS + FrResH LIME

SPINACH SALAD WiTH CANDIED ALMONDS,
Goat CHeese + CHAMPAGNE DRESSING

ENTREES
CHOOSE ONE OF THE FOLLOWING:

Prosciutto + PROVOLONE SANDWICH WITH
RoasteD Rep Peppers + PEsto MAYO oN FrResH Focaccia

TuNA Nicoise witH FResH SPrRouTs ON A LocaL Cape SEep RolL

AsSORTMENT OF GRILLED VEGETABLES WITH FETA,
BLack OLive TAPENADE + BasiL SuN-DrieD TomATO PESTO
SERVED OPEN-FACED ON A WHOLE GRAIN BuN

DESSERTS
CHOOSE ONE OF THE FOLLOWING:

CREME CARAMEL WITH FRESH BERRIES

CHocolATE PATE witH A WALNUT BASE,
VANILLA WHIPPED CREAM + FRESH FRuUIT

PRICES ARE SUBJECT T0 15% SERVICE CHARGE *+ APPLICABLE TAXES

2017 CATERING MENU



PENTICTON LAKESIDE
AND CONFERENCE

RESORT
CENTRE

A LA CARTE LUNCH MENU

ALL A LA CARTE LUNCHES ARE SERVED WITH FRESHLY BAKED ROLLS + BUTTER, REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.
VEGETARIAN + DIETARY ALTERNATIVES ARE AVAILABLE WHEN A MINIMUM OF 72 HOURS' NOTICE IS PROVIDED TO THE HOTEL.

WHEN MAKING YOUR COURSE SELECTIONS, PLEASE KEEP IN MIND THAT EACH GUEST MUST HAVE THE SAME LUNCH MENU.

APPETIZERS
CHOOSE ONE OF THE FOLLOWING:
CHer’s Soup of THE DAY
Creamy Potato, CHEDDAR + JALAPENO Soup
Tossep GREEN SALAD wiTH CHOICE OF DRESSING

CAESAR SALAD WITH House-MADE
CReEAMY GARLIC DRESSING

CHICKEN SATAY WITH ZESTY PEANUT SAUCE
ON SWEET GINGER COLESLAW

FresH Fruir CockTAIL
WITH HONEY YOGURT DRESSING

MEeNU NuMBER THREE
$22.95 PER PERSON

ENTREES
CHOOSE ONE OF THE FOLLOWING:

CHICKEN OR BEEF STIR-FRY WITH
FrResH GARDEN VEGETABLES + ORIENTAL STiCKY RICE
(MAxiMUM 100 GuEsTS)

House-MADE QuicHE WITH TosseD GREEN SALAD
+ CHoICE OF DRESSING
CHOOSE ONE OF THE FOLLOWING QUICHE OPTIONS:

SPINACH + FETA ® CHICKEN + FiELD MusHROOM ¢ HAM + Swiss

Beer Dip oN A BuN wiTH ONIONS,
Au Jus + CReamy PoTATO SALAD

OVEN BAKED MEAT OR VEGETARIAN LASAGNA WITH
CAESAR SALAD + ToAsTeD GARLIC-HERB FocacciAa

BBQ CHickeN + CAESAR SALAD WRAP
WITH THREE CHEESE BLEND, SERVED WITH FRESH FRuIT

CAESAR, SHRIMP + SCALLOP SALAD
wiTH GRriLLED FocAcclA BREAD

6 0z. STEAK SANDWICH WITH SAUTEED MUSHROOMS
+ ONIONS ON GARLIC TOAST

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

DESSERTS
CHOOSE ONE OF THE FOLLOWING:
RicH + CReamY CHOCOLATE MOUSSE
BAVARIAN CREAM WITH RASPBERRY SAUCE
WARM AppLE PIE WITH VANILLA ICE CREAM

NEw York CHEESECAKE
WITH BLUEBERRY, PEACH OR STRAWBERRY SAUCE

2017 CATERING MENU
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CENTRE

PENTICTON LAKESIDE RESORT
AND CONFERENCE

A LA CARTE LUNCH MENU

ALL A LA CARTE LUNCHES ARE SERVED WITH FRESHLY BAKED ROLLS + BUTTER, REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.
VEGETARIAN + DIETARY ALTERNATIVES ARE AVAILABLE WHEN A MINIMUM OF 72 HOURS’ NOTICE IS PROVIDED TO THE HOTEL.
WHEN MAKING YOUR COURSE SELECTIONS, PLEASE KEEP IN MIND THAT EACH GUEST MUST HAVE THE SAME LUNCH MENU.

APPETIZERS
CHOOSE ONE OF THE FOLLOWING:
CURRIED BUTTERNUT SQuUASH Soup
BostoN CLAM CHOWDER

Tossep GREENS WITH TOMATO + CUCUMBER
IN House-MADE DRESSING

ToMaTo, BoccoNciN + RED ONION SALAD
WITH HERB VINAIGRETTE

CAESAR SALAD WITH House-MADE
CReaMY GARLIC DRESSING

SHRIMP COCKTAIL

CHICKEN SATAY WITH ZESTY PEANUT SAUCE
ON SWEET GINGER COLESLAW

MeNU Numser Four
$25.95 PER PERSON

ENTREES

ALL ENTREES ARE SERVED WITH SEASONAL VEGETABLES
+ YOUR CHOICE OF ROAST POTATOES,
TRADITIONAL MASHED POTATOES, ROAST GARLIC
MASHED POTATOES OR RICE PILAF

CHOOSE ONE OF THE FOLLOWING:

BAKED SALMON FiLLET
wiTH WHITE WINE DiLL SAUCE

GriLLeD CHICKEN BREAST
wITH WiLD MusHrRoom HUNTER SAUCE

SHAVED RoAsT BEEF wiTH MERLOT + HERB Jus
Pork CuTLer GRILLED WITH APPLE REDUCTION SAUCE
PAN-SEARED TiLAPIA WiTH GUMBO STYLE SAUCE
BAsA FitLer IN A CocoNuT LIME SAUCE

MEDITERRANEAN CHICKEN
WITH SPINACH + ARTICHOKE HEARTS

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU

DESSERTS
CHOOSE ONE OF THE FOLLOWING:

ProFiTEROLES DRIzZLED WITH CHOCOLATE
+ SERVED ON RASPBERRY SAUCE

OKANAGAN AppLe COBBLER
WITH FRESH CINNAMON WHIPPED CREAM

NEw York CHEESECAKE
WITH BLUEBERRY, PEACH OR STRAWBERRY SAUCE

BrLack Forest CAKE wiTH KiIRscH CREAM

WaRrM, House MADE APPLE STRUDEL
wiTH Cocoa WHIPPED CREAM

FrRozeN ORANGE + GRAND MARNIER MOUSSE
IN A CHocoLATE CupP WITH RASPBERRY SAUCE

BAVARIAN CREAM WITH RASPBERRY SAUCE




PENTICTON LAKESIDE
AND CONFERENCE

RESORT
CENTRE

LUNCH BUFFETS

ALL LUNCH BUFFET MENUS ARE DESIGNED FOR GROUPS OF 25 GUESTS OR MORE.
ALL LUNCH BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

Buitb Your OWN SANDWICH
$19.95 PeR PERSON

Soup of THE DAY

Mixep GREEN SALAD WITH
ASSORTED DRESSINGS
OR CAESAR SALAD

CRisP GARDEN VEGETABLES
WITH SESAME Dip

Potato SALAD

RoAsT BEer, TURKEY BREAST,
BLack FOrRest HAM,
EGcG SALAD + SHRIMP SALAD

CHEDDAR, Swiss
+ JALAPENO JACK CHEESES

CucuMBers, LETTUCE, TOMATOES,
PickLes + RED ONIONS

AssorteD OLvEs + PickLES

ASSORTMENT OF LocAL BREADS
+ RoLLs

ASSORTMENT OF FRESH BAKED
COOKIES

Buitb Your OwN Taco
$19.95 PeR PERSON

BLack BEAN Soup wiTH
Sour Cream + GREeN ONION

CoRN + BEAN SALAD
WITH CILANTRO + LIME

Mixep GREEN SALAD WITH
AsSSORTED DRESSINGS

WAaRrRM TAaco BEEF or
SpiceD CHICKEN WITH
HARD CorN TACO SHELLS
+ SOFT FLOUR TORTILLAS

WARM REFRIED BEANS
SHREDDED LETTUCE
SALsA + Sour CREAM
SHREDDED CHEESE
JALAPENOS
GUACAMOLE
Dicep ONIONS

ADD:
ASSORTMENT OF CHEESECAKES +
GRILLED PINEAPPLE WITH YOGURT
$5.00 PER PERSON

Buitb Your OwN BBQ BURGER

(OUTSIDE BBQ WITH ATTENDING CHEF WEATHER PERMITTING)

$18.95 PER PERSON

Buib Your OwN CAESAR SALAD
ORIENTAL COLESLAW
MEDITERRANEAN PASTA SALAD
GRraAINY DiJON Potato SALAD
FresH KAIseEr RoLLs
100% ALL BEEF PATTIES
GRILLED CHICKEN BREASTS
GARDEN VEGETABLE PATTIES

LEaF LETTUCE, SLICED TOMATOES
+ Sucep ONIONS

Suicep CHEDDAR, Swiss
+ JALAPENO JAck CHEESES

AssORTED CONDIMENTS

ADD:
ASSORTED SQUARES + COOKIES
$3.00 PER PERSON

SLICED FRESH SEASONAL FRUIT
$4.50 PER PERSON

PRICES ARE SUBJECT T0 13% SERVICE CHARGE *+ APPLICABLE TAXES

2017 CATERING MENU

LASAGNA LUNCH BUFFET

$20.95 PER PERSON

FrResHLY BAKED RoLLs wiTH BUTTER

SEASONAL GREENS
wiTH CHOICE OF DRESSING

BuiLb YourR OwN CAESAR SALAD

Sucep ToMATOEs, CUCUMBERS
+ CRUMBLED FETA WITH
BALsaMIC VINAIGRETTE

House-MADE LASAGNA
CHOOSE TWO OF THE FOLLOWING:

BOLOGNESE
(MEAT SAUCE WITH SPINACH
+ COTTAGE CHEESE)

PRIMAVERA
(FRESH GARDEN VEGETABLES)

CHICKEN ALFREDO
(CHICKEN, HERBS + MUSHROOMS)

ADD:
ASSORTED SQUARES + COOKIES
$3.00 PER PERSON

SLICED FRESH SEASONAL FRUIT
$4.50 PER PERSON



PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

LUNCH ADD-ONS + LIGHT SNACKS

Soup of THE DAy $3.00 Per BOWL

AsSORTED QUARTERED SANDWICHES ON WHITE OR WHOLE WHEAT BREAD
$6.50 PER SANDWICH
(ROAST BEEF, TURKEY, HAM + SWISS, VEGETARIAN, TUNA SALAD OR EGG SALAD)

AsSORTED OPEN-FACED SANDWICHES
(CHEF’s SELECTION - ONE DOZEN MINIMUM ORDER) $6.50 PER SANDWICH

WARM WRAPS WITH AsSORTED FILLINGS $6.75 PER WRAP
ZestYy WEDGE Fries $2.50 PER PERSON

Crisp GARDEN VEGETABLES WITH SESAME Dip $3.25 PER PERSON;
OR $75 PER BASKET (SERVES APPROXIMATELY 25 GUESTS)

AssOrRTED DoMmEsTIC CHEESES GARNISHED WITH FRESH GRAPES
$6.00 PER PERSON;
OR $140 PER MIRROR (SERVES APPROXIMATELY 25 GUESTS)

FamMous BARKING PARROT NACHOS
(SErVES APPROXIMATELY 15 GUEsTs) $52.00

RippLE CHIPS WITH RoAST GARLIC HErB Dip
(SERVES APPROXIMATELY 15 GUESTs) $25.00

BowL oF PEANUTS
(sErvEs APPROXIMATELY 15 GuUEsTs) $27.00

BowL OF PRreTZELS
(sErves APPROXIMATELY 15 GuEsTs) $27.00

Suicep FResH SEASONAL FRUIT $5.95 PER PERSON;
OR $135.00 PER PLATTER (SERVES APPROXIMATELY 25 PEOPLE)

AsSORTED WHOLE Fruit
(APPLES, ORANGES, BANANAS + LOCAL FRUIT IN SEASON)
$1.95 PER PIECE

FresHLY BAKED MUFFINS WITH BuTTER $2.50 PER PIECE
FresHLy BAkeD Fruir DANIsH $2.50 PER PIECE
FresHLY BAKED CROISSANTS WITH ASSORTED PRESERVES $2.50 PER PIECE
FresHLy BAkeD Fruit + CREAM CHEESE STRUDEL $1.50 PER PIECE

AssorTeD FresHy Bakep COOKIES
(CHOCOLATE CHIP, OATMEAL RAISIN + CHOCOLATE MACADAMIA NUT)
$1.50 PER PIECE

Jumso Cookies $2.00 PER PIECE
AssoRrTED DESSERT SQUARES $1.50 PER PIECE
House MADE FRENCH PAsTRIES $4.25 PER PIECE
DesserT PLATTER SAMPLER (SERVES APPROXIMATELY 8 GUEsTs) $48.00

WARM AppLE CoBBLER + FRESH WHIPPED CREAM
(SERVES APPROXIMATELY 25 GuesTs) $85.00

JumBo CHocoLATE COVERED STRAWBERRIES (SEASONAL) $24.00 pER DOZEN

PRICES ARE SUBJECT T0 13% SERVICE CHARGE *+ APPLICABLE TAXES

2017 CATERING MENU




%PENTICTON LAKESIDE RESORT

AND CONFERENCE CENTRE

PICNIC LUNCHES

THE BAGGED LUNCH
$12.95 PER LUNCH

ONE SANDWICH ON WHITE OR WHOLE WHEAT BREAD
(ROAST BEEF, HAM + SWISS, TURKEY, TUNA SALAD OR VEGETARIAN)

ONE Piece oF WHoLE FresH FruiT
(APPLE, ORANGE OR BANANA)

ONE BorTTLED JUICE

ONE DESSERT SQUARE

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU

THE PicNic LuNcH
$15.25 PER PERSON

DINNER RoOLL WITH BUTTER
1/4 Here-RoAsTED CHICKEN
GREEK SALAD

ONE Piece oF WHOLE FresH Fruit
(APPLE, ORANGE OR BANANA)

ONE BOTTLED BEVERAGE

CHEeF’'s CHoICE DESSERT



PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

HORS D"OEUVRES

4
CoLb Hors D’ OEUVRES
ALL COLD HORS D'OEUVRES ARE PRICED PER DOZEN PIECES.
A MINIMUM OF TWO DOZEN PER ITEM MUST BE ORDERED.

Fresh TOMATO + BasiL BruscHETTA ON Focaccia Toast $18.00
Devitep Eces $18.00
AssorteD Colb CANAPES (CHEF’s cHolce) $21.95
SMOKED SALMON + CREAM CHEESE ROSETTES ON PUMPERNICKEL $21.95

GARLIC BRusCHETTA $18.00

/4
Hot Hors b’ OEUVRES
ALL HOT HORS D'OEUVRES ARE PRICED PER DOZEN PIECES.
A MINIMUM OF TWO DOZEN PER ITEM MUST BE ORDERED.

AssorteD MiNI QuicHe $18.00
SAusAGE Rotts witH HONEY MusTArD Sauce $18.00
SATAY CHICKEN SKEWERS WITH Spicy DippING Sauce $21.95
Sricy Jumeo CHickeN WINGs witH BLue CHeese Dip $20.95
MusHrooM SprRING Rotts withH HolisiN GLaze $20.95
MARINATED BEEr, PEpPER + MUSHROOM SKEWERS $21.95
Por Stickers WiTH TRADITIONAL PLum Sauce $21.95
Jumso BReADED PrRAwWNS $21.95

AssorteD FANCY Hot CANAPES (CHEF's cHOICE) $21.95

. PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES




PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

RECEPTION FARE

CRisP GARDEN VEGETABLE BASKET WITH SESAME Dip
(SERVES APPROXIMATELY 25 GUESTs) $75.00

GRILLED MEDITERRANEAN VEGETABLE PLATTER
(SERVES APPROXIMATELY 25 GuesTs) $80.00

AsSORTED BREAD BASKET + DIps INCLUDING SLICED BAGUETTE,
Focaccia + Pita BREaD WiTH TzATzIKI, BLAck OLIVE TAPENADE
+ SPINACH ARTICHOKE Dip
(sErvEs APPROXIMATELY 50 Guests) $175.00

IMPORTED OLIVE + PicKLE TRAY
(SErvES APPROXIMATELY 25 Guests) $50.00

Domestic CHEESE TRAY INCLUDING
CHEDDAR, Swiss, MozzARELLA + MONTEREY JACK CHEESES
WITH CRACKERS + FRESH FRUIT (APPROXIMATELY 2 OZ PER PERSON)
LARGE TRAY (SERVES APPROXIMATELY 75 GuesTs) $325.00
SMALL TRAY (SERVES APPROXIMATELY 25 GUEsTs) $125.00

INTERNATIONAL CHEESE + FrRUIT TRAY
INCLUDING ALL DoMEsTIC CHEESES PLUS ASIAGO, DANISH BLUE, BRIE,
ProvOLONE + HAVARTI WiTH FRESHLY SLICED BAGUETTE, CROSTINI,
CRACKERS + AsSORTED FRESH FRUIT (APPROXIMATELY 2 OZ PER PERSON)
LARGE TRAY (SERVES APPROXIMATELY 75 GuEsTs) $425.00
SMALL TRAY (SERVES APPROXIMATELY 25 GuEsTs) $165.00

CHiLLep BrAck Ticer PRAWNSs + CockTall Sauce (100 pieces) $295.00

Cookep Colb WATER SHRIMP SERVED SHELLED WITH COCKTAIL SAUCE
(ApPROXIMATELY 250 piEces) $200.00

SMOKED SALMON PLATTER WITH DARK PUMPERNICKEL
+ AsSORTED CONDIMENTS
(SERVES APPROXIMATELY 25 GuesTs) $175.00

CURED MEAT PLATTER WITH PrOScIUTTO, SALAMIs, CAPICOLLO,
AssORTED DINNER BUNS, BUTTER + AsSORTED CONDIMENTS
(SERVES APPROXIMATELY 25 GuEsTs) $185.00

AssORTED CoLD MEAT PLATTER WITH TENDER ROAST BEEF, SHAVED PASTRAMI,
Turkey, BLAck FOResT HAM, DINNER BuNs + CONDIMENTS
(sErvES APPROXIMATELY 50 GuEsTs) $315.00

PRe-Cut RoasT BEEF STATION witTH Au Jus, Sticep ONIONS,
CONDIMENTS + MINI Sus BUNs
(SERVES APPROXIMATELY 60-75 Guests) $525.00
(cARVER AVAILABLE AT $50.00 LABOUR CHARGE PER CARVER)

PRICES ARE SUBJECT T0 15% SERVICE CHARGE *+ APPLICABLE TAXES
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%PENTICTON LAKESIDE RESORT

AND CONFERENCE CENTRE

RECEPTION + DINNER
ACCOUTREMENTS

LivE SAUTE STATION Live OYSTER DESSERT STATION
MINIMUM 50 GUESTS REQUIRED SHUCK'NG STATION MINIMUM 25 GUESTS REQUIRED
Beer wiTH BRANDY + WiLD MUSHROOMS MINIMUM ORDER - FIVE DOZEN
$5.95 PER PERSON PRICED PER DOZEN House-MADE FRENCH PASTRIES,
MiNi CookiEes
EscArGoT wWiTH FRESH TOMATOES, + CHOCOLATE COVERED STRAWBERRIES
ONIONS, GARLIC + CREAM OvYsTER VARIETIES + PRICES BASED 755 Fem PO
$6.95 PER PERSON ON SEASONAL MARKETS

DRUNKEN PRAWNS
$7.95 PER PERSON

CHickeN PENNE PASTA WiTH RosE SAUCE
$5.94 PER PERSON

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



PENTICTON
AND CONFERENCE

LAKESIDE

RESORT
CENTRE

A LA CARTE DINNER MENU

ALL PLATED MEALS ARE SERVED WITH ASSORTED ROLLS + BUTTER, REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.
PLEASE KEEP IN MIND WHEN SELECTING YOUR THREE, FOUR, OR FIVE COURSE DINNER MENU, THAT EACH GUEST MUST HAVE THE SAME MEAL MENU.
VEGETARIAN + DIETARY ALTERNATIVES ARE AVAILABLE WHEN A MINIMUM OF 72 HOURS’ NOTICE IS PROVIDED TO THE HOTEL.
COMPLIMENTARY BANQUET ROOM BASED ON MINIMUM 3 COURSE MEAL.

APPETIZERS

Creamy PoTaTtO, CHEDDAR
+ JALAPERO Soup $4.95

CURRIED BUTTERNUT SQuASH Bisque $4.95

CAESAR SALAD WITH House-MADE
CReaMY GARrLIC DressING $4.95

TeENDER WiLD BaBy GREENS,
CHERRY TOMATOES + PARMESAN CRISPS SERVED WITH
Here VINAIGRETTE $4.95

TOMATO + BOCCONCINI SALAD WITH
FResH BAsiL VINAIGRETTE (SEASONAL) $4.95

PaciFic SMOKED SALMON wiTH CREAM CHEESE, RED
ONIoNs, Capers + PUMPERNICKEL $6.95

CurrieD Potato + PEA SAMOSA
WITH MANGO CHUTNEY $5.95

PrRaAWN COCKTAIL WITH SEAFOOD SAucE $6.95

4 o0z BLACKENED HALIBUT WITH
TropIcAL FrRuIT SALsA $10.95

ENTREES

ALL ENTREES ARE SERVED WITH SEASONAL VEGETABLES + YOUR CHOICE

OF ROAST HERB NUGGET POTATOES, TRADITIONAL MASHED POTATOES,
ROAST GARLIC MASHED POTATOES OR RICE PILAF

PoACHED SALMON FiLLET
wiTH HoLLANDAISE, CHIVES + SHRIMP $20.95

PeppER CRUSTED ROAST STRIPLOIN
wiTH HORSERADISH BROWN SAuce $20.95

BAacoN-WRAPPED PoRrRk LOIN WITH APPLE + SAGE
DRessING + RoasTeD AppLe Demi SAuce $20.95

6 oz FiLLer oF BEer wiTH MERLOT
+ Witp MusHroom Sauce $27.50 (8 oz $29.50)

Stow RoASTED LEG OF LAMB WITH
Rep WINE REDUCTION SAUCE
(MiINIMUM 10 Guests) $35.00

Stow RoAsTeD PRIME RiB WITH
Au Jus + YORKSHIRE PuppIiNG $26.95

PeAR + BRIE STUFFED CHICKEN BREAST
wiTH LEMON CReam Sauce $21.95

BLACKENED PAcIFic HALIBUT
WITH TROPICAL SAUCE (SEASONAL) $22.95

GRILLED SALMON FiLLET
witH Here Pesto Sauce $20.95

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU

DESSERTS

DaArk CHOCOLATE BROWNIE WITH CHOCOLATE,
CARAMEL + CANDIED PECcANs $5.75

Deep DisH AppLe CRUMBLE
witTH WHiPPED CReaM $5.25

ProFITEROLES DRIzZLED WITH CHOCOLATE
+ SERVED ON RASPBERRY SAuce $5.25

House-MADE APPLE STRUDEL
witTH CINNAMON WHIPPED CReAM $5.25

FrRozeN ORANGE + GRAND MARNIER TOWER WITH
CHOCOLATE SAucE $5.50

TRADITIONAL ITALIAN TiIRAMISU $5.50

FrRozeN WHITE + DARK CHOCOLATE MOUSSE WITH
StrawBERRY Coulis $5.50

NEew York CHEESECAKE WITH
BLUEBERRY OR STRAWBERRY TOPPING $5.50

BAVARIAN CREAM WITH RASPBERRY SAUCE $5.25
BrOLEE LEMON TART $5.50

JoJo THE GIRL’S SIGNATURE
CarroT Cake $5.50




PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

DINNER BUFFET MENUS

ALL DINNER BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

THE TuscaANY DINNER BUFFET
MINIMUM 50 GUESTS

$28.00 PeR PERSON

FResH BAKED RolLs witH BUTTER
Tosseb FIELD GREENS WITH ASSORTED DRESSINGS
Buitb Your OwN CAESAR SALAD
Pickiep Beets, GOAT CHEESE + TOASTED WALNUT SALAD
TRADITIONAL GREEK SALAD
ToMaTO + StLiIcED CUCUMBER SALAD
Two VARIETIES OF PASTA (CHEF’S CHOICE)

CHOICE OF TWO SAUCES:
PRIMAVERA (VEGETARIAN)
ALFREDO (CHICKEN + MUSHROOM)
BOLOGNESE (MEAT + TOMATO)

MEDITERRANEAN CHICKEN
TIRAMISU
DESSERT SQUARES

AsSORTED MINI CHEESECAKES

THE CoOUNTRY DINNER BUFFET
MINIMUM 50 GUESTS

$35.50 PER PERSON

FResH BAKED RoLLs witH BuUTTER
Tosseb FiELD GREENS WITH ASSORTED DRESSINGS
FResH CRiSP VEGETABLE BASKET WITH SESAME Dip
GRraINY DiJON Potato SALAD
BAJA PASTA SALAD
TrI-CoLour CABBAGE SLAW

CoRrN ON THE Cos
(SEASONAL, IF NOT IN SEASON, ANOTHER VEGETABLE WILL BE SUBSTITUTED)

FResH SAUTEED VEGETABLE MEDLEY
CANADIAN MAPLE BAKED BEANS
BAKED POTATOES WITH SOUR CReaM, BACON Bits + CHIVES

CHOOSE TWO OF THE FOLLOWING:
Smokey BBQ Pork Ries
RoseMARY STUDDED FILLET OF SALMON
LEMoN PeppereD CHICKEN PIECES
Pre-CARVED PePPER CRUSTED ROAST STRIPLOIN

WARM FruiT CoBBLER + FRESH WHIPPED CREAM

AssorteD Cookies + PIEs

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



%PENTICTON LAKESIDE RESORT

AND CONFERENCE CENTRE

DINNER BUFFET MENUS

ALL DINNER BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

THE OKANAGAN BUFFET
MINIMUM 50 GUESTS

$37.50 PR PERSON
INCLUDED STARCHES ENTREES
AsSORTED BREADS + BuNs wiTH BUTTER CHOOSE ONE OF THE FOLLOWING: CHOOSE TWO OF THE FOLLOWING:
FResH CRISP VEGETABLE BASKET WiTH SESAME Dip Rice PiLAF Stow RoasTED BARON oOF BEEF WiTH GRAVY
AssorteD OLIVes + PickLES HerB RoASTED POTATOES HoNey-DuonN GrLazep HAM
Tossep FieLb GREENS WITH ASSORTED DRESSINGS TRADITIONAL MASHED POTATOES Lec oF LAMB WiTH ROSEMARY + RED WINE SAUCE
(CARVED BY ATTENDING CHEF)
GRrAINY DIJON POTATO SALAD RoAst GARLIC MASHED POTATOES
BacoN WRrapPED Pork LoIN
Spicy THAI BEer + NOODLE SALAD WITH SPINACH + RICOTTA
TomaTo, ARTICHOKE + BLACK OUVE VINAIGRETTE / l GRILLED CHICKEN BREAST
MEDITERRANEAN PASTA SALAD & \ wiTH RED WINE + TARRAGON HUNTER SAUCE
SAUTEED GARDEN VEGETABLE MEDLEY TRADITIONAL OR VEGETARIAN LASAGNA
BAKED WiTH THREE CHEESES
SuceD SEASONAL FresH Fruit i

/ OVEN-BAKED SALMON IN
AssORTED CAKES, PASTRIES, PIES + DESSERT SQUARES ’ 4‘ ! WHITE WINE + DilL CREAM SAUCE

\'/” ’ LEMON + FresH HEer RoAsTED CHICKEN PIECES

ADD: CHOCOLATE FOUNTAIN $5.00 PER PERSON

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU



DINNER BUFFET

PENTICTON

AND CONFERENCE

LAKESIDE

RESORT
CENTRE

MENUS

SALADS

CHOOSE THREE OF THE FOLLOWING:

(EXTRA CHOICE IS $4.00 PER PERSON)

KALE + BrusseL Sproutr COLESLAW
WITH SESAME DRESSING

QuINOA SALAD WiTH CARROTS,
RAIsINS, CAULIFLOWER + ZUCCHINI

CAESAR SALAD WITH House-MADE
CReAMY GARLIC DRESSING,
SEASONED CROUTONS
+ PARMESAN CHEESE

Mixep GREEN SALAD WITH
THREE DRESSING CHOICES

SPINACH SALAD WITH MUSHROOMS
+ Poprpy SEED DRESSING

PAstA SALAD witH OLIVES,
Peppers, RED ONIONS
IN GRAINY MUSTARD VINAIGRETTE

STARCHES

CHOOSE ONE OF THE FOLLOWING:

(EXTRA CHOICE IS $3.00 PER PERSON)
ScALLOPED POTATOES
RoAsT GARLIC MASHED POTATOES
RoAsT NUGGET POTATOES

SAFFRON RICE

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES

2017 CATERING MENU

ENTREES

CHOOSE TWO OF THE FOLLOWING:
(EXTRA CHOICE IS $5.00 PER PERSON)

Hers RoAsTeD CHICKEN PIECES

Feta + TomATO TOPPED
GriLLep CHICKEN

BARON OF BEEF SERVED MEDIUM RARE
(CARVED BY ATTENDING CHEF)

CReaMY DiLL BAKED SALMON FiLLETS
RosEMARY GRILLED SALMON

Beer + MUSHROOM LASAGNA
LAYERED WITH SPINACH + RicoTtTA

GRILLED VEGETABLE + MOZZARELLA
LASAGNA

s

ALL DINNER BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

THE LAKESIDE BUFFET
MINIMUM 50 GUESTS

$37.50 PeR PERSON

INCLUDED
AsSORTED BREADS + BuNs wiTH BuTTER
CHEer’'s CHOICE VEGETABLES
DESSERT
House-MADE PASTRIES
AssORTED FrRUIT CRUMBLE
AsSORTED PiEs
AssORTED CHEESECAKES

FRESH SLICED SEASONAL Fruit




DINNER BUFFET

ALL DINNER BUFFETS INCLUDE REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

PENTICTON
AND CONF

LAKESIDE RESORT
ERENCE CENTRE

MENUS

STARTERS + SALADS

AsSORTED BREADS + BuNs
WITH BUTTER

TeNDER WiLD BABY GREENS WITH
SeLect House-MADE DRESSINGS

Broccoll + GRAPE SALAD

QUINOA SALAD WITH SPINACH,
ALMONDS, FETA
+ SUN-DRIED TOMATOES

Tomato, CucUMBER + FETA SALAD

BuLGUR WHEAT SALAD WITH
ToMATOES, PARSLEY + GREEN
ONIONS IN LEMON VINAIGRETTE

THE LAKESIDE MEDITERRANEAN BUFFET
MINIMUM 50 GUESTS

S41.95 PeR PERSON

DISPLAYS
GRILLED MEDITERRANEAN VEGETABLES

SELECT IMPORTED OLIVES
+ MARINATED FETA CHEESE

SELECT ASSORTMENT OF
Domestic + IMPORTED CHEESES

CURED MEAT PLATTER WITH
Prosciutto, SALami + Capocollo

ASSORTED SEAFOOD PLATTER WITH
SMOKED SALMON, BBQ SALMON
+ CoLb WATER SHRIMP

SAUTEED SWEET PEPPERS
+ SUMMER SQUASH

MEepLEY OF FRESH
SEASONAL VEGETABLES

Here RoAsTED NUGGET PoTATOES

SPANISH STYLE SAFFRON + WILD RicE

ENTREES

CHOOSE TWO OF THE FOLLOWING:

CHICKEN BReEAST
WITH WILD MUSHROOM SAUCE

BacoN WRrAPPED PoRrk LoOIN WITH
CHOICE OF
SpaNIsH + CHORIZO STUFFING
OR
APPLE + SAGE DRESSING
(CARVED BY ATTENDING CHEF)

OVEN-BAKED SALMON IN CREAMY
WHITE WINE + DiLL SAUCE

PARMA GRILLED CHICKEN BREAST
WITH SAUTEED TOMATOES,
Prosciutto HAM + TARRAGON

Lec oF LAMB WITH ROSEMARY
+ Rep WINE SAUCE
(CARVED BY ATTENDING CHEF)

RoAst PeppEr + HERB CRUSTED
STRIPLOIN WITH
Rep WINE REDUCTION SAUCE
(CARVED BY ATTENDING CHEF)

MEDITERRANEAN CHICKEN WITH
ARTICHOKES + SPINACH

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

DESSERT
AssoRTED House-MADE TORTES
MiNI PASTRIES
TIRAMISU
FiNGER CookiEs + MOUSSE

SLiceD SEASONAL FResH FRuIT wiTH
CHOCOLATE FOUNTAIN

»
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%PENTICTON LAKESIDE RESORT

AND CONFERENCE CENTRE

SUBSTITUTION ALTERNATIVES

ENTREES

LenTIL CASSOULET WITH GRILLED SCALLIONS,
RoasTED TOMATOES + GRILLED EGGPLANT

PORTOBELLO MUSHROOMS
WITH WARM QUINOA SALAD

SauasH, CARROT + RoasTED ONION GRATIN
WITH GRUYERE + FRIED PARSLEY

Witep KaLe, WHITE BEAN
+ GriLted OYSTER MUSHROOM BUNDLE

ARTICHOKE, MARINATED TOMATOES,
Ouves, GriLleD PepPErRs + FREsH BAsiIL
BAKED WITH RICOTTA + PARMESAN

PRICES ARE SUBJECT T0 15% SERVICE CHARGE + APPLICABLE TAXES

&-.-
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PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

PAN-ASIAN MENU

STARTERS
$4.00 PER PERSON

CurrieD YELLOW LENTIL Soup
WITH SPICED YOGURT TOPPING

Hor + Sour Soup
WITH MusHrRoOMS + Toru

Ecc NoobLe SALAD wiTH FResH
Peppers, RED ONIONS + CARROTS IN
GINGER SESAME DRESSING

TurRMERIC SCENTED Potato SALAD
wiTH GREEN ONION, PEAS,
Peppers + RED ONION IN
GARAM MASALA YOGURT DRESSING

GREEN PAPAYA SALAD WITH CARROTS,
CHERRY TOMATOES + PEANUTS IN
Spicy SWEET + SOUR DRESSING

Couscous SALAD WITH
GRreeN ONION, Broccol,
GRILLED TOMATOES + PARSLEY IN
LEMON VINAIGRETTE

ASSORTMENT OF CHUTNEYS WITH
NAAN BREAD + PopraDOMS

ADD ANY OF THESE ITEMS TO AN EXISTING BANQUET MENU

STARCHES
$5.00 PER PERSON

Curriep Rice NoobLes witH ToFu,
SCRAMBLED EGG + VEGETABLES
(VEGAN OPTION AVAILABLE)

CURRIED ROAST POTATOES
CocoNuUT RICE WITH SULTANAS

Friep Rice witH PEAs + CARROTS

ENTREES
$10.00 PER PERSON

CurrieD CHICKEN + CHICKPEA
WITH FRESH SPINACH

LamB RoGaAN JosH
PrRAWN CURRY IN LiGHT CREAM SAUCE

SWEET + SouUR PoRrk
WITH PINEAPPLE + PEANUTS

Five Spice BasA FiLLET
WITH FRESH LIME

ORANGE, GINGER + SCALLION
STUFFED Pork LoIN
(CARVED BY ATTENDING CHEF)

PRICES ARE SUBJECT TO 15% SERVICE CHARGE + APPLICABLE TAXES
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DESSERT
$5.00 PER PERSON

Rice PubpiNG WiTH
CARDAMOM + SULTANAS,
THick YOGURT WITH LIME + MANGO

Fruir CRUMBLE, CHEESECAKES +
CHocoLATE PATE
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PENTICTON LAKESIDE RESORT

AND CONFERENCE CENTRE

WINE SELECTIONS

BY THE BOTTLE

BC WHITE WINE

SumMAc Ribce VQA
GEWURZTRAMINER
$26.50

CALONA ARTIST SERIES
PiNoT Gris
$26.50

JAcksoN TRIGGS
SAUVIGNON BLANC
$26.50

BC RED WINE

JAacksoN TrRiGGs BLAck LaBer VQA
MERrLOT
$26.50

JACKSON TRIGGS PROPRIETORS SELECTION
SHIRAZ

$26.50

CALONA ARTIST SERIES
CABERNET MERLOT
$26.50

PRICES ARE SUBJECT T0 15% SERVICE CHARGE *+ APPLICABLE TAXES
FULL WINE LIST AVAILABLE ON REQUEST

20]7(ATERING MENU

LOCAL HOUSE WINE

BY THE LITRE

NAKED GRAPE
PiNnoT GRis
$26.50

NAKeD GRAPE
MERLOT
$26.50




PENTICTON LAKESIDE RESORT
AND CONFERENCE CENTRE

BANQUET BEVERAGE SERVICE

LIQUOR REGULATIONS REQUIRE THAT ALL ALCOHOLIC BEVERAGES ARE PURCHASED + SUPPLIED BY THE HOTEL.
DRINKS CONTAIN A MINIMUM OF ONE OUNCE OF ALCOHOL.
ICE, MIX, GARNISH + GLASSWARE ARE PROVIDED AT NO ADDITIONAL CHARGE.
BARTENDER + CASHIER (IF REQUIRED) ARE PROVIDED ON A COMPLIMENTARY BASIS IF BAR REVENUE IS IN EXCESS oF $350.00
OTHERWISE, THE FOLLOWING CHARGES APPLY:
BARTENDER (MINIMUM 4 HOURS) - $20.00 PER HOUR + APPLICABLE TAX

HosTt BAR CAsH BAR
(HOST PAYS) (INDIVIDUAL PAYS)
REGULAR BRANDS OF Liquor $5.22 REGULAR BRANDS OF Liquor $6.00
PREMIUM BRANDS OF LiQuor $6.09 PREMIUM BRANDS OF Liquor $7.00
DeLuxe BRANDS OF LiQuor $6.52 DeLuxe BRANDS OF Liquor $7.50
LocAL Beer $5.22 LocAL Beer $6.00
IMPORTED BEer $6.09 IMPORTED Beer $7.00
LiQueurs $6.52 LiQueurs $7.50
AicoHoL oR CHAMPAGNE PUNCH (PER GALLON) $99.00 ALL “CASH' BAR PRICES INCLUDE APPLICABLE TAX
ONE GALLON SERVES APPROXIMATELY 40 CHAMPAGNE GLASSES.
ALL IHOST' BAR PRICES ARE SUBJECT T0 15% SERVICE CHARGE *+ APPLICABLE TAXES
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