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P L A T E D   B R E A K F A S T S
PLATED BREAKFAST MENUS ARE SERVED WITH A SMALL FRUIT JUICE AND FRESHLY BREWED STARBUCKS REGULAR OR DECAF COFFEE + ASSORTED TEAS. 

NOTE: WHEN MAKING YOUR SELECTIONS, EACH GUEST MUST HAVE THE SAME SELECTIONS.
IDEAL FOR 25 GUESTS OR LESS. 

CAN’EH’DIAN BREAKFAST
$18.00 PER PERSON

CHOOSE ONE OF THE FOLLOWING:

GRILLED LINK SAUSAGES 
MAPLE SMOKED BACON 

INCLUDES THE FOLLOWING:
SCRAMBLED EGGS 

SEASONED BREAKFAST POTATOES 
FRESHLY BAKED CROISSANT 

with butter + preserves

LAKESIDE BREAKFAST
$19.00 PER PERSON

CHOOSE ONE OF THE FOLLOWING:

EGGS BENEDICT
EGGS FLORENTINE

EGGS PACIFIC

INCLUDES THE FOLLOWING:
HOUSE-MADE HOLLANDAISE

FRESH SLICED SEASONAL FRUIT 
SEASONED BREAKFAST POTATOES 

prices are subject to 18% service charge + applicable taxes
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PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES



p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e

B R E A K F A S T   B U F F E T S
MINIMUM 25 GUESTS. LESS THAN 25 = ADD $3 PER PERSON.

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

THE CONTINENTAL
$16.75 PER PERSON

CHILLED FRUIT JUICES

FRESH FRUIT COCKTAIL

ASSORTED COLD BREAKFAST CEREALS WITH MILK

FRESHLY BAKED MINI PASTRIES
muffins, croissants + fruit danish

BUTTER, PRESERVES + CREAM CHEESE

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

THE HEALTHY START
$18.25 PER PERSON

CHILLED FRUIT JUICES

SEASONAL FRESH SLICED FRUIT

ALMOND CRUNCH GRANOLA + MILK 

COTTAGE CHEESE + ASSORTED FRUIT YOGURT

MULTIGRAIN BAGELS

FRESHLY BAKED FRUIT + FIBRE MUFFINS
with butter, preserves + cream cheese

ADD: 

CHOLESTEROL-FREE EGG BEATERS
$3.00 PER PERSON
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B R E A K F A S T   B U F F E T S
ALL BREAKFAST BUFFETS INCLUDE FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

THE FULL BREAKFAST BUFFET
$23.95 PER PERSON|MINIMUM 25 GUESTS

CHILLED FRUIT JUICES 

SEASONAL FRESH SLICED FRUIT

ASSORTED COLD BREAKFAST CEREALS WITH MILK

MAPLE SMOKED BACON          + GRILLED SAUSAGE LINKS 

SEASONED BREAKFAST POTATO PATTIES

ASSORTED MINI BREAKFAST PASTRIES + BAGELS
BUTTER, PRESERVES + CREAM CHEESE

CHOOSE ONE OF THE FOLLOWING:

CREAMY SCRAMBLED EGGS
with chives + grated cheddar on the side (    with no cheese)

OR

SPINACH + FETA FRITTATA 

ADD:

FRENCH TOAST         OR PANCAKES
with maple syrup + butter

$5 PER PERSON

BUILD YOUR OWN OMELET STATION
$10 PER PERSON

THE LAKESIDE BRUNCH BUFFET
$34.95 PER PERSON|MINIMUM 50 GUESTS

CHILLED FRUIT JUICES

ALMOND CRUNCH GRANOLA WITH MILK

FRESH FRUIT + BERRIES IN SEASON

COTTAGE CHEESE + FRUIT YOGURTS

SMOKED SALMON 
with red onions + capers, 

served with pumpernickel bread + cream cheese

CREAMY SCRAMBLED EGGS 
with chives + grated cheddar on the side (     with no cheese)

EGGS BENEDICT 
with house-made hollandaise 

MAPLE SMOKED BACON         + GRILLED SAUSAGE LINKS 

SEASONED BREAKFAST POTATO PATTIES

PANCAKES     OR FRENCH TOAST 
served with maple syrup, butter + freshly whipped cream

BAKED MUSTARD HAM
carved by attending chef

FRESHLY BAKED MINI BREAKFAST PASTRIES 
muffins, croissants, fruit danishes + assorted bagels

with butter, preserves + cream cheese

ADD: 

BUILD YOUR OWN OMELET STATION
$10 PER PERSON
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LESS THAN 25 GUESTS = ADD $3 PER PERSON
LESS THAN 50 GUESTS = ADD $3 PER PERSON
LESS THAN 25 GUESTS = ADD $5 PER PERSON



R E F R E S H M E N T   B R E A K S

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

BEVERAGE SELECTIONS

STARBUCKS REGULAR AND DECAF COFFEE + ASSORTED TEAS 
(bottomless cup, per person, per break) $3.00

*soy, almond, or coconut milk available upon request

POT OF STARBUCKS REGULAR OR DECAF COFFEE (10 CUPS) $30.00
*soy, almond, or coconut milk available upon request

HOT CHOCOLATE (1.75L THERMOS) $11.95

2% MILK (1.5L PITCHER) $9.95

ASSORTED FRUIT SMOOTHIES $6.00 EACH

CHILLED JUICE (1.5L PITCHER) $12.95
apple, orange, pink grapefruit, cranberry, 

pineapple, V8, tomato

ICED TEA (1.5L PITCHER) $9.95

ASSORTED SOFT DRINKS (PER CAN) $2.50

VIVREAU SPARKLING MINERAL WATER (1.5L BOTTLE) $2.50

RED BULL (250ML CAN) $4.50

BOTTLED JUICES (300ML BOTTLES) $3.25
apple, orange, grapefruit

SPARKLING JUICES (285ML BOTTLE) $3.95
apple, pear

NON-ALCOHOLIC FRUIT PUNCH (GALLON) $45.00

STIMULUS

CRISP GARDEN VEGETABLES WITH SESAME DIP $4.00 PER PERSON; 
OR $90.00 PER BASKET (serves approximately 25 guests)

ASSORTED DOMESTIC CHEESE 
WITH CRACKERS + FRESH FRUIT $7.00 PER PERSON; 

 OR $160.00 PER MIRROR (serves approximately 25 guests)

SLICED FRESH SEASONAL FRUIT $6.00 PER PERSON; 
OR $150.00 PER PLATTER (serves approximately 25 guests)

CORN CHIPS + SALSA $2.00 PER PERSON; 
OR $18.00 PER BASKET (serves approximately 12 people)

ASSORTED WHOLE FRUIT
(apples, oranges, bananas + local fruit in season) $2.25 PER PIECE

CROISSANTS     $5.00 EACH 

DANISHES     $5.00 EACH

ASSORTED MUFFINS      $3.75 EACH

HOUSE-MADE GRANOLA BARS     $5.00 EACH

ASSORTED SQUARES     $3.00 EACH 

ASSORTED COOKIES     $3.25 EACH 

ASSORTED JUMBO COOKIES     $4.25 EACH 

HOUSE-MADE FRENCH PASTRIES      $5.25 EACH 

FRUIT + CREAM CHEESE STRUDEL      $3.00 EACH
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PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

P L A T E D   L U N C H   M E N U
ALL PLATED LUNCHES ARE SERVED WITH FRESHLY BAKED ROLLS + BUTTER, FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

TO ACCOMMODATE DIETARY RESTRICTIONS + ALLERGIES, WE REQUIRE A MINIMUM OF 3 BUSINESS DAYS’ NOTICE. SEE PAGE 17 FOR SUBSTITUTION SELECTIONS. 
NOTE: WHEN MAKING YOUR COURSE SELECTIONS, EACH GUEST MUST HAVE THE SAME SELECTIONS

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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APPETIZERS
CHEF’S SOUP OF THE DAY      $5.25

CREAMY POTATO, CHEDDAR
+ JALAPEÑO SOUP            $5.25

CREAMY TOMATO SOUP           $5.25 

CURRIED BUTTERNUT SQUASH SOUP            $5.25

CAESAR SALAD $5.25
with house-made creamy garlic dressing

MIXED GREEN SALAD                     $5.25
with champagne dressing + toasted almonds

SPINACH SALAD           $5.25
with candied almonds, goat cheese 

+ champagne dressing

BOSTON CLAM CHOWDER $5.25

BRISKET CHILI           $5.25
with black beans + fresh lime

CHICKEN SATAY           $5.25
with zesty peanut sauce 

on sweet ginger coleslaw

FRESH FRUIT COCKTAIL           $5.25
with honey yogurt dressing

SHRIMP COCKTAIL           $5.25

MIXED GREENS                  $5.25
with tomato + cucumber in house-made herb vinaigrette

TOMATO, BOCCONCINI + RED ONION SALAD           $5.25
with fresh basil + balsamic vinaigrette

ENTRÉES
ASSORTMENT OF GRILLED VEGETABLES       $13.00 

with feta, black olive tapenade + basil sun-dried 
tomato pesto served open-faced on a whole grain bun

BBQ CHICKEN + CAESAR SALAD WRAP $16.00 
with three cheese blend, served with fresh fruit

BEEF DIP ON A BUN $16.00
with onions, au jus + creamy potato salad

SHRIMP + SCALLOP CAESAR SALAD $18.00
with grilled focaccia bread

CHICKEN OR BEEF STIR-FRY       $22.00
with fresh garden vegetables + oriental sticky rice 

(maximum 100 guests)

HOUSE-MADE QUICHE $19.00
with tossed green salad + choice of dressing

CHOOSE ONE OF THE FOLLOWING QUICHE OPTIONS:
spinach + feta       • chicken + field mushroom • ham + swiss

OVEN BAKED LASAGNA  $18.00 
with caesar salad + toasted garlic-herb focaccia

(meat or vegetarian available)

PROSCIUTTO + PROVOLONE SANDWICH $14.00
with roasted red peppers + pesto mayo on fresh focaccia

SHAVED PRIME RIB SANDWICH $13.00
with horseradish mayo on ciabatta

SMOKED SALMON $13.50
with dill caper cream cheese + sprouts on a fresh croissant

SMOKED TURKEY BREAST WRAP       $12.00
with spinach, spicy mayo, avocado + tomato in a whole wheat tortilla

TUNA NIÇOISE $14.00
with fresh sprouts on fresh focaccia

6 OZ. STEAK SANDWICH $22.00
with sautéed mushrooms + onions on garlic toast

DESSERTS
BAVARIAN CREAM       $7.75

with raspberry sauce

BLACK FOREST CAKE WITH KIRSCH CREAM      $7.75

FROZEN ORANGE + GRAND MARNIER MOUSSE      $7.75
in a chocolate cup with raspberry sauce

ICE CREAM SANDWICH      $7.75 
vanilla ice cream between two chocolate chip cookies 

+ half dipped in dark chocolate

NEW YORK CHEESECAKE      $7.75
with blueberry, peach or strawberry sauce

OKANAGAN APPLE COBBLER      $7.75
with fresh cinnamon whipped cream

PROFITEROLES DRIZZLED WITH CHOCOLATE      $7.75 
+ served on raspberry sauce

RICH CHOCOLATE + KALE BROWNIE       $7.75
with whipped cream

RICH + CREAMY CHOCOLATE MOUSSE       $7.75

WARM APPLE PIE       $7.75
with vanilla ice cream

WARM, HOUSE-MADE APPLE STRUDEL      $7.75
with cocoa whipped cream



L U N C H   B U F F E T S
LOOKING FOR A WORKING LUNCH? LET US CREATE A CUSTOM MENU AND SERVE IT FAMILY STYLE SO YOU CAN KEEP WORKING.

 ALL LUNCH BUFFETS INCLUDE FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS. 
MINIMUM 25 GUESTS. LESS THAN 25 GUESTS = ADD $4 PER PERSON. 

BUILD YOUR 
OWN SANDWICH

$21.50 PER PERSON

choose one of the following: 

MIXED GREEN SALAD        
with assorted dressings 

OR 

CAESAR SALAD 

SOUP OF THE DAY

CRISP GARDEN VEGETABLES
with house-made sesame dip

    GRAINY DIJON POTATO SALAD 

ROAST BEEF, TURKEY BREAST, 
BLACK FOREST HAM, 

EGG SALAD + SHRIMP SALAD

CHEDDAR, SWISS 
+ JALAPEÑO JACK CHEESES

CUCUMBERS, LETTUCE, 
TOMATOES, PICKLES 

+ RED ONIONS

       ASSORTED OLIVES + PICKLES 

ASSORTMENT OF LOCAL 
BREADS + ROLLS

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES
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BUILD YOUR OWN TACO
$21.50 PER PERSON

choose one of the following:

TACO BEEF
PULLED PORK

SPICED CHICKEN

EXTRA MEAT SELECTION: ADD$3

BLACK BEAN SOUP
with sour cream + green onion

CORN + BEAN SALAD  
with cilantro + lime

MIXED GREEN SALAD 
with assorted dressings 

HARD CORN TACO SHELLS  
+ SOFT FLOUR TORTILLAS

WARM REFRIED BEANS

SHREDDED LETTUCE 
+ DICED TOMATOES

SALSA           ,
 GUACAMOLE            ,          

+ SOUR CREAM 

SHREDDED CHEESE 

JALAPEÑOS  

BUILD YOUR OWN BURGER
$21.50 PER PERSON

CAESAR SALAD

ORIENTAL COLESLAW 

SPINACH SALAD
with mushrooms, hard boiled eggs, 
red onion + raspberry vinaigrette

GRAINY DIJON POTATO SALAD

FRESH KAISER ROLLS

100% ALL BEEF PATTIES

GRILLED CHICKEN BREASTS

GARDEN VEGETABLE PATTIES

LEAF LETTUCE, SLICED TOMATOES 
+ SLICED ONIONS

SLICED CHEDDAR, SWISS 
+ JALAPEÑO JACK CHEESES 

ASSORTED CONDIMENTS

MAY - OCTOBER OPTION:
OUTSIDE BBQ WITH ATTENDING CHEF, 
WEATHER & EVENT SPACE PERMITTING

LASAGNA LUNCH BUFFET
$21.50 PER PERSON

FRESHLY BAKED ROLLS
with butter

MIXED GREENS
with choice of dressing

CAESAR SALAD

SLICED TOMATOES, CUCUMBERS 
+ CRUMBLED FETA

with balsamic vinaigrette 

HOUSE-MADE LASAGNA

choose two of the following:

BOLOGNESE 
(MEAT SAUCE WITH SPINACH, 

MUSHROOMS + COTTAGE CHEESE)

PRIMAVERA
(FRESH GARDEN VEGETABLES)

CHICKEN ALFREDO 
(CHICKEN, HERBS + MUSHROOMS)

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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L U N C H   B U F F E T   A D D  -  O N S

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e

ADD:

ASSORTMENT OF CHEESECAKES 
+ GRILLED PINEAPPLE WITH YOGURT 

$5.00 PER PERSON

ASSORTED SQUARES + COOKIES 
$3.00 PER PERSON

SLICED FRESH SEASONAL FRUIT
$4.50 PER PERSON

TAKE YOUR BUFFET TO NEW HEIGHTS!

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES
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L U N C H   A D D - O N S   +   L I G H T   S N A C K S

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

ASSORTED OPEN-FACED SANDWICHES 
(CHEF’S SELECTION - ONE DOZEN MINIMUM ORDER) $7.50 per sandwich

 

SOUP OF THE DAY $3.75 per bowl

WARM WRAPS WITH ASSORTED FILLINGS $7.00 per wrap

FRIES          $3.75 per person

CRISP GARDEN VEGETABLES 
with house-made sesame dip $4.00 per person; 

or $90.00 per basket (serves approximately 25 guests)

ASSORTED DOMESTIC CHEESE 
WITH CRACKERS + FRESH GRAPES     $7.00 per person; 

or $175.00 per mirror (serves approximately 25 guests)

FAMOUS BARKING PARROT NACHOS
layered corn chips and nacho cheese, topped with diced tomatoes, 

olives + jalapeños, served with salsa and sour cream
(serves approximately 15 guests) $52.00

RIPPLE CHIPS WITH ROAST GARLIC HERB DIP
(serves approximately 15 guests) $27.00

BOWL OF PEANUTS
(serves approximately 15 guests) $27.00

BOWL OF PRETZELS
(serves approximately 15 guests) $27.00

SLICED FRESH SEASONAL FRUIT              $6.00 per person; 
or $150.00 per platter (serves approximately 25 people)

ASSORTED WHOLE FRUIT             $3.00 each
apples, oranges, bananas + local fruit in season

FRESHLY BAKED MUFFINS WITH BUTTER     $3.75 each

FRESHLY BAKED FRUIT DANISH     $5.00 each

FRESHLY BAKED CROISSANTS     $5.00 each
with assorted preserves

FRESHLY BAKED FRUIT + CREAM CHEESE STRUDEL     $3.00 each

ASSORTED FRESHLY BAKED COOKIES      $3.25 each
chocolate chip, oatmeal raisin + chocolate macadamia nut 

JUMBO COOKIES     $4.25 each

ASSORTED DESSERT SQUARES     $3.00 each

HOUSE-MADE FRENCH PASTRIES      $5.25 each

DESSERT PLATTER SAMPLER      $50.00
(serves approximately 8 guests)

WARM APPLE COBBLER WITH FRESH WHIPPED CREAM
(serves approximately 25 guests) $100.00 

JUMBO CHOCOLATE COVERED STRAWBERRIES
$27.00 per dozen

(SEASONAL)
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1. SMOKED SALMON, LEMON/DILL, CREAM 
CHEESE, PICKLED RED ONION AND CAPERS

2. PROSCIUTTO, PESTO MAYO AND ROASTED 
RED PEPPERS

3. HAM, PROVOLONE CHEESE, 
DIJON MUSTARD AND GHERKIN PICKLES

4. SPINACH, MARINATED ARTICHOKE 
AND SUN-DRIED TOMATOES

5. TURKEY, CRANBERRY MAYO, 
SPICED HAVARTI AND SPROUTS



P R E - P A C K A G E D  P I C N I C   L U N C H E S
BOXED LUNCH

$16.75 PER LUNCH
ONE SANDWICH ON WHITE OR WHOLE WHEAT BREAD

choose one of the following:

ROAST BEEF

 HAM + CHEDDAR 

TURKEY + CRANBERRY 

EGG SALAD 

VEGETARIAN

ONE PIECE OF WHOLE FRESH FRUIT
apple, orange or banana

ONE BOTTLED JUICE

ONE DESSERT SQUARE

PRICES ARE SUBJECT TO 18% SERVICE CHARGE + APPLICABLE TAXES

PICNIC LUNCH
$21.95 PER PERSON

DINNER ROLL WITH BUTTER 

1/4 HERB-ROASTED CHICKEN 

GREEK SALAD

ONE PIECE OF WHOLE FRESH FRUIT
apple, orange or banana

ONE BOTTLED BEVERAGE

CHEF’S CHOICE DESSERT

2 0 1 9  C A T E R I N G  M E N U
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H O R S   D’ O E U V R E S

COLD 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     $21.00

DEVILED EGGS         $21.00

SMOKED SALMON + CREAM CHEESE ROSETTES ON PUMPERNICKEL $24.00

TUNA + MANGO POKE SPOONS         $24.00

OLIVE TAPENADE ON FOCACCIA TOAST       $21.00

PRAWN + WHITE FISH CEVICHE SPOONS         $24.00

CHERRY TOMATO + BOCCONCINI SKEWERS        $22.00
with fresh basil + balsamic vinaigrette

ASSORTED COLD CANAPÉS (CHEF’S CHOICE) $24.00

prices are subject to 18% service charge + applicable taxes
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HOT HORS D’OEUVRES
ALL HOT HORS D’OEUVRES ARE PRICED PER DOZEN PIECES.

A MINIMUM OF TWO DOZEN PER ITEM MUST BE ORDERED.

ASSORTED MINI QUICHE $21.00
SAUSAGE ROLLS $21.00

with honey mustard sauce

SATAY CHICKEN SKEWERS        $24.00
with spicy dipping sauce

SPICY JUMBO CHICKEN WINGS $23.00
with blue cheese dip 

MUSHROOM SPRING ROLLS     $23.00
with hoisin glaze 

ROAST BEEF STUFFED YORKSHIRE PUDDINGS $24.00
CRAB + CORN FRITTERS $23.00

POT STICKERS     $24.00
with traditional plum sauce

JUMBO BREADED PRAWNS     $24.00
ASSORTED FANCY HOT CANAPÉS (CHEF’S CHOICE) $24.00

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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NOTE: HORS D’OEUVRES ARE DISPLAYED ON FOOD STATIONS. IF ‘PASS-AROUND’ STYLE IS DESIRED, A 15% LABOUR FEE SHALL APPLY.



prices are subject to 18% service charge + applicable taxes

CRISP GARDEN VEGETABLES
with house-made sesame dip $90 per basket 

(serves approximately 25 guests)

GRILLED MEDITERRANEAN VEGETABLE PLATTER        $95.00
(serves approximately 25 guests)

ASSORTED BREAD BASKET + DIPS     $180.00
including sliced baguette, focaccia + pita bread with tzatziki, 

black olive tapenade + spinach artichoke dip 
 (serves approximately 50 guests)

IMPORTED OLIVE + PICKLE TRAY             $50.00
(serves approximately 25 guests)

DOMESTIC CHEESE TRAY 
 including cheddar, swiss, mozzarella + monterey jack cheeses 

with crackers + fresh fruit 
(approximately 2oz per person)

LARGE TRAY (serves approximately 75 guests) $340.00
SMALL TRAY (serves approximately 25 guests) $140.00

INTERNATIONAL CHEESE + FRUIT TRAY
including all domestic cheeses plus asiago, danish blue, brie, 

provolone + havarti with freshly sliced baguette, crostini, 
crackers + assorted fresh fruit 
(approximately 2oz per person)

LARGE TRAY (serves approximately 75 guests) $440.00
SMALL TRAY (serves approximately 25 guests) $180.00

R E C E P T I O N   F A R E
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CHILLED BLACK TIGER PRAWNS + COCKTAIL SAUCE         $305.00 
(100 pieces)

COOKED COLD WATER SHRIMP          $225.00
served shelled with cocktail sauce 

 (approximately 250 pieces)

SMOKED SALMON PLATTER $175.00 
with dark pumpernickel + assorted condiments

 (serves approximately 25 guests)

CURED MEAT PLATTER  $185.00
with prosciutto, salamis, capicollo, 

assorted dinner buns, butter + assorted condiments 
(serves approximately 25 guests)

ASSORTED COLD MEAT PLATTER  $315.00
with tender roast beef, shaved pastrami, turkey, black forest ham, 

dinner buns + condiments 
(serves approximately 50 guests)

PRE - CUT ROAST BEEF STATION $525.00
with au jus, sliced onions, condiments + mini sub buns 

(serves approximately 60-75 guests)
carver available at $50.00 labour charge per carver

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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R E C E P T I O N  +  D I N N E R   
A C C O U T R E M E N T S

LIVE SAUTÉ STATION
MINIMUM 50 GUESTS REQUIRED

BEEF WITH BRANDY + WILD MUSHROOMS 
$6.25 per person

POTATO GNOCCHI
with fresh pesto 

$7.25 per person

DRUNKEN PRAWNS
$8.25 per person

CHICKEN PENNE PASTA WITH ROSÉ SAUCE 
$8.25 per person

prices are subject to 18% service charge + applicable taxes
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LIVE OYSTER 
SHUCKING STATION
MINIMUM ORDER - FIVE DOZEN

OYSTER VARIETIES + PRICES BASED 
ON SEASONAL MARKETS

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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APPETIZERS
CURRIED BUTTERNUT SQUASH BISQUE          $5.25

CAESAR SALAD $5.25
with house-made creamy garlic dressing

TENDER WILD BABY GREENS, CHERRY TOMATOES 
+ PARMESAN CRISPS            $5.25 

with herb vinaigrette

TOMATO + BOCCONCINI SALAD           $5.25
with fresh basil + balsamic vinaigrette 

PACIFIC SMOKED SALMON $7.25
with cream cheese, red onions, capers + pumpernickel

PRAWN COCKTAIL            $7.25
with seafood sauce

4 oz BLACKENED HALIBUT      $11.50
with tropical fruit salsa

ARUGULA SALAD           $5.25
with charred tomatoes, parmesan cheese 

+ artichoke hearts

ASSORTED BEET SALAD           $5.25
with feta, red onions + balsamic vinaigrette

ASSORTED CHARCUTERIE + CHEESE BOARD $42.00
with house-made pickles + breads 

(FAMILY STYLE - TABLES OF 8 TO SHARE)

CURRIED CHICKEN + LENTIL SOUP      $5.25
 with cilantro + lime

LEEK + POTATO SOUP       $5.25
with roast garlic

prices are subject to 18% service charge + applicable taxes
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P L A T E D   D I N N E R   M E N U
ALL PLATED MEALS ARE SERVED WITH ASSORTED ROLLS + BUTTER, FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

IDEAL FOR 50 GUESTS OR LESS. FOR PARTIES BETWEEN 50-150 GUESTS, ASK US ABOUT OUR FAMILY STYLE OPTION!
TO ACCOMMODATE DIETARY RESTRICTIONS + ALLERGIES, WE REQUIRE A MINIMUM OF 3 BUSINESS DAYS’ NOTICE. SEE PAGE 18 FOR SUBSTITUTION SELECTIONS. 

NOTE: EACH GUEST MUST HAVE THE SAME COURSE SELECTIONS.

ENTRÉES
all entrées are served with seasonal vegetables + your choice of roast herb 

nugget potatoes               , roast garlic mashed potatoes        
or rice pilaf

POACHED SALMON FILLET      $25.00
with hollandaise, chives + shrimp

PEPPER CRUSTED ROAST STRIPLOIN      $31.50 
with horseradish brown sauce

BACON-WRAPPED PORK LOIN $26.25
with apple + sage dressing + roasted apple demi sauce

6 oz FILLET OF BEEF $33.50 (8 oz $36.75)
with merlot + wild mushroom sauce

SLOW ROASTED PRIME RIB $35.50
with au jus + yorkshire pudding

PEAR + BRIE STUFFED CHICKEN BREAST      $26.25 
with lemon cream sauce

BLACKENED PACIFIC HALIBUT      $28.25
with tropical salsa (seasonal) 

PROSCIUTTO WRAPPED CHICKEN BREAST      $25.00
with cherry port reduction

HERB CRUSTED LING COD      $25.00
with saffron herb butter

PAN SEARED SNAPPER      $25.00
with thai infused coconut broth

DESSERTS

DARK CHOCOLATE BROWNIE      $7.75
topped with chocolate, caramel + candied pecans

DEEP DISH APPLE CRUMBLE
with whipped cream $7.75

PROFITEROLES      $7.75
drizzled with chocolate + served on raspberry sauce

HOUSE-MADE APPLE STRUDEL      $7.75
with cinnamon whipped cream

FROZEN ORANGE + GRAND MARNIER TOWER      $7.75
with chocolate sauce

TRADITIONAL ITALIAN TIRAMISU      $7.75

FROZEN WHITE + DARK CHOCOLATE MOUSSE      $7.75
with strawberry coulis

NEW YORK CHEESECAKE      $7.75
with blueberry or strawberry topping

BAVARIAN CREAM      $7.75
with raspberry sauce

BRÛLÉE LEMON TART      $7.75

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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D I N N E R   B U F F E T   M E N U S
ALL DINNER BUFFETS INCLUDE FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

FOR PARTIES BETWEEN 50-150 GUESTS, ASK US ABOUT OUR FAMILY STYLE OPTION!
TO ACCOMMODATE DIETARY RESTRICTIONS + ALLERGIES, WE REQUIRE A MINIMUM OF 3 BUSINESS DAYS’ NOTICE. SEE PAGE 18 FOR SUBSTITUTION SELECTIONS.

prices are subject to 18% service charge + applicable taxes

THE PASTA DINNER BUFFET
$29.50 PER PERSON|MINIMUM 50 GUESTS

FRESH BAKED ROLLS
with butter

TOSSED FIELD GREENS
with assorted dressings

CAESAR SALAD

PICKLED BEETS, GOAT CHEESE + TOASTED WALNUT SALAD 

TRADITIONAL GREEK 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
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THE COUNTRY DINNER BUFFET
$38.50 PER PERSON|MINIMUM 50 GUESTS

FRESH BAKED ROLLS
with butter

TOSSED FIELD GREENS
with assorted dressings

FRESH CRISP VEGETABLE BASKET
with house-made sesame dip

GRAINY DIJON POTATO SALAD

BAJA PASTA SALAD 

TRI-COLOUR CABBAGE SLAW

CORN ON THE COB
(seasonal, if not in season, another vegetable will be substituted)

SAUTÉED GARDEN VEGETABLE MEDLEY

CANADIAN MAPLE BAKED BEANS

BAKED POTATOES 
with sour cream, bacon bits + chives on the side

CHOOSE TWO OF THE FOLLOWING:

SMOKEY BBQ PORK RIBS
ROSEMARY STUDDED FILLET OF SALMON

LEMON PEPPERED CHICKEN
PEPPER CRUSTED ROAST STRIPLOIN

WARM FRUIT COBBLER + FRESH WHIPPED CREAM

ASSORTED COOKIES + PIES

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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LESS THAN 50 GUESTS 
= ADD $5 PER PERSON



INCLUDED

ASSORTED BREADS + BUNS
with butter

FRESH CRISP VEGETABLE BASKET
with house-made sesame dip

ASSORTED OLIVES + PICKLES 

TOSSED FIELD GREENS  
with assorted dressings

GRAINY DIJON POTATO SALAD

SPICY THAI BEEF + NOODLE SALAD

TOMATO, ARTICHOKE + BLACK OLIVES 
in italian vinaigrette

MEDITERRANEAN PASTA SALAD

SAUTÉED GARDEN VEGETABLE MEDLEY

SLICED SEASONAL FRESH FRUIT

prices are subject to 18% service charge + applicable taxes
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D I N N E R   B U F F E T   M E N U S
ALL DINNER BUFFETS INCLUDE FRESHLY BREWED STARBUCKS REGULAR COFFEE, DECAF COFFEE + ASSORTED TEAS.

FOR PARTIES BETWEEN 50-150 GUESTS, ASK US ABOUT OUR FAMILY STYLE OPTION!
TO ACCOMMODATE DIETARY RESTRICTIONS + ALLERGIES, WE REQUIRE A MINIMUM OF 3 BUSINESS DAYS’ NOTICE. SEE PAGE 18 FOR SUBSTITUTION SELECTIONS.

STARCHES

CHOOSE ONE OF THE FOLLOWING:

RICE PILAF
 

HERB ROASTED NUGGET POTATOES 

ROAST GARLIC MASHED POTATOES

ENTRÉES
CHOOSE TWO OF THE FOLLOWING:

SLOW ROASTED BARON OF BEEF
with gravy (gravy is not gf)

HONEY-DIJON GLAZED HAM

LEG OF LAMB WITH ROSEMARY 
+ RED WINE SAUCE

CARVED BY ATTENDING CHEF 

BACON WRAPPED PORK LOIN
with spinach + ricotta

GRILLED CHICKEN BREAST
with red wine + tarragon hunter sauce

TRADITIONAL OR 
VEGETARIAN LASAGNA 

baked with three cheeses

OVEN-BAKED SALMON
in white wine + dill cream sauce

LEMON + FRESH HERB 
ROASTED CHICKEN 

PAN SEARED SNAPPER
with thai infused coconut broth

ADD: CHOCOLATE FOUNTAIN $5.00 PER PERSON

THE OKANAGAN BUFFET
$40.50 PER PERSON|MINIMUM 50 GUESTS

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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LESS THAN 50 GUESTS 
= ADD $5 PER PERSON

DESSERT
ASSORTED CAKES, PASTRIES, 

PIES + DESSERT SQUARES



prices are subject to 18% service charge + applicable taxes

D I N N E R   B U F F E T   M E N U S
all dinner buffets include freshly brewed starbucks regular coffee, decaf coffee + assorted teas.

for parties between 50-150 guests, ask us about our family style option!
to accommodate dietary restrictions + allergies, we require a minimum of 3 business days’ notice. see page 18 for substitution selections.
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THE LAKESIDE BUFFET
$40.50 PER PERSON|MINIMUM 50 GUESTS

SALADS
CHOOSE THREE OF THE FOLLOWING:

(extra choice is $4.25 per person)

KALE + BRUSSEL SPROUT COLESLAW 

with house-made sesame dressing

QUINOA SALAD 
with carrots, raisins, cauliflower + zucchini

CAESAR SALAD 
with house-made creamy garlic 
dressing, seasoned croûtons 

+ parmesan cheese

MIXED GREEN SALAD 
with three dressing choices

SPINACH SALAD
with mushrooms in poppy seed dressing

MEDITERRANEAN PASTA SALAD
with olives, peppers, red onions 

in grainy mustard vinaigrette

STARCHES

CHOOSE ONE OF THE FOLLOWING:
(extra choice is $3.25 per person)

ROAST GARLIC MASHED POTATOES

    HERB ROASTED NUGGET POTATOES 

SAFFRON RICE

POTATO, YAM AND MAPLE MASH 

ENTRÉES

CHOOSE TWO OF THE FOLLOWING:
(extra choice is $5.25 per person)

HERB ROASTED CHICKEN

FETA + TOMATO
TOPPED GRILLED CHICKEN

BARON OF BEEF SERVED
 MEDIUM RARE 

carved by attending chef

CREAMY DILL BAKED SALMON FILLETS

ROSEMARY GRILLED SALMON

BEEF + MUSHROOM LASAGNA 
layered with spinach + ricotta

GRILLED VEGETABLE 
+ MOZZARELLA LASAGNA

BRAISED BEEF SHORT RIBS
in red wine demi

STEAMED MUSSELS AND CLAMS
in white wine butter sauce

DESSERT 
all included

HOUSE-MADE PASTRIES 

 ASSORTED FRUIT CRUMBLE

ASSORTED PIES

ASSORTED CHEESECAKES

FRESH SLICED SEASONAL FRUIT

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e

16

INCLUDED: ASSORTED BREADS + BUNS WITH BUTTER, CHEF’S CHOICE VEGETABLES

LESS THAN 50 GUESTS 
= ADD $5 PER PERSON



prices are subject to 18% service charge + applicable taxes

D I N N E R   B U F F E T   M E N U S
all dinner buffets include freshly brewed starbucks regular coffee, decaf coffee + assorted teas. 

to accommodate dietary restrictions + allergies, we require a minimum of 3 business days’ notice. see page 18 for substitution selections. 
NOTE: EACH GUEST MUST HAVE THE SAME COURSE SELECTIONS.
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THE SKAHA BLUFF BUFFET
$45.00 PER PERSON|MINIMUM 50 GUESTS

STARTERS + SALADS
all included

ASSORTED BREADS + BUNS
with butter

TENDER WILD BABY GREENS 
with select house-made dressings

    BROCCOLI + 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 

DISPLAYS
all included

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 

+ cold water shrimp

SAUTÉED SWEET PEPPERS 
+ SUMMER SQUASH 

MEDLEY OF FRESH SEASONAL 
VEGETABLES

HERB ROASTED 
NUGGET POTATOES

SPANISH STYLE  
SAFFRON + WILD RICE

ENTRÉES
all included

CHOOSE TWO OF THE FOLLOWING:
(extra choice is $5.25 per person)

GRILLED CHICKEN BREAST
with tarragon hunter sauce

BACON WRAPPED PORK LOIN 
carved by attending chef

with choice of: 
spanish + chorizo stuffing 

or 
apple + sage stuffing

OVEN-BAKED SALMON 
in creamy white wine + dill sauce

PARMA GRILLED CHICKEN BREAST 
with sautéed tomatoes, 

prosciutto ham + tarragon

LEG OF LAMB WITH ROSEMARY 
+ RED WINE SAUCE

carved by attending chef

ROAST PEPPER 
+ HERB CRUSTED STRIPLOIN
with red wine reduction sauce

carved by attending chef

MEDITERRANEAN CHICKEN (GF/DF) 
with artichokes + spinach

DESSERT
all included

ASSORTED HOUSE-MADE 
TORTES 

MINI PASTRIES

TIRAMISU

FINGER COOKIES + MOUSSE

CHOCOLATE FOUNTAIN 
with seasonal fresh sliced fruit

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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LESS THAN 50 GUESTS 
= ADD $5 PER PERSON



S U B S T I T U T I O N   A L T E R N A T I V E S

prices are subject to 18% service charge + applicable taxes

ENTRÉES 
prices vary depending on à la carte or buffet

LENTIL CASSOULET 
with grilled scallions, roasted tomatoes + grilled eggplant

PORTOBELLO MUSHROOMS 
with warm quinoa salad

BAKED YAM 
stuffed with roasted chickpeas,

topped with tahini dressing, fresh tomato + parsley

SQUASH, CARROT + ROASTED ONION GRATIN 
with gruyère + fried parsley

WILTED KALE, WHITE BEAN 
+ GRILLED OYSTER MUSHROOM BUNDLE

ARTICHOKE, MARINATED TOMATOES,  
OLIVES, GRILLED PEPPERS + FRESH BASIL 

baked with ricotta + parmesan
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p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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BC WHITE WINE 

 by the litre

JACKSON-TRIGGS PROPRIETORS’ SELECTION
chardonnay $26.50

HESTER CREEK
pinot gris $32.50

prices are subject to 18% service charge + applicable taxes
PLEASE CALL 250-493-9772 OR EMAIL SAMANTHA@RPBHOTELS.COM FOR OUR MOST RECENT WINE SELECTIONS
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W I N E   S E L E C T I O N S

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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 by the bottle

PELLER FAMILY
sauvignon blanc $26.50

SUMAC RIDGE CELLAR SELECTION
unoaked chardonnay $28.50

INNISKILLIN ESTATE SERIES
riesling $31.50

BC RED WINE

 by the litre

JACKSON-TRIGGS PROPRIETORS’ SELECTION 
merlot  $26.50

HESTER CREEK
cabernet merlot $32.50

 by the bottle

PELLER FAMILY ESTATES PROPRIETORS’ RESERVE
peller family shiraz $26.50

SUMAC RIDGE CELLAR SELECTION
cabernet merlot $28.50

INNISKILLIN ESTATE SERIES SELECT
cabernet sauvignon $31.50

sparkling wine
 by the bottle

SPUMANTE BAMBINO  $26.50



B A N Q U E T   B E V E R A G E   S E R V I C E
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) - $35.00 PER HOUR + APPLICABLE TAX

HOST BAR
(HOST PAYS)

HOUSE LIQUOR $5.22

PREMIUM LIQUOR $6.09

DELUXE LIQUOR $6.52

HOUSE WINE (5oz glass) $5.22
jackson-triggs proprietors’ selection merlot or chardonnay

HESTER CREEK (5oz glass) $6.52
cabernet merlot or pinot gris 

DOMESTIC / LOCAL BEER $5.22
budweiser, bud light, kokanee, mgd

cannery brewing co. (anarchist amber ale, naramata nutbrown, trellis ipa)

IMPORTED BEER $6.09
corona, stella

COOLERS/ CIDERS $6.09
smirnoff ice, okanagan cider (pear, peach, apple)

LIQUEURS $6.52

ALCOHOL OR SPARKLING PUNCH (per gallon) $99.00
one gallon serves approximately 40 champagne glasses.
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CASH BAR
(GUEST PAYS)

REGULAR LIQUOR $6.00

PREMIUM LIQUOR $7.00

DELUXE LIQUOR $7.50

HOUSE WINE (5oz glass) $6.00
jackson-triggs proprietors’ selection merlot or chardonnay

HESTER CREEK (5oz glass) $7.00
cabernet merlot or pinot gris

DOMESTIC + LOCAL BEER $6.00
budweiser, bud light, kokanee, mgd

cannery brewing co. (anarchist amber ale, naramata nutbrown, trellis ipa)

IMPORTED BEER $7.00
corona, stella

COOLERS/ CIDERS $7.00
smirnoff ice, okanagan cider (pear, peach, apple)

LIQUEURS $7.50

p e n t i c t o n   l a k e s i d e   r e s o r t   
a n d   c o n f e r e n c e   c e n t r e
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all ‘cash’ bar prices include applicable taxall ‘host’ bar prices are subject to 18% service charge + applicable taxes


