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 TUNA CRUDO 

l ight ly cured albacore tuna,

basi l  crema, heir loom cherry

tomato, cr ispy shal lot ,  pine nut

CRISPY PORK BELLY

s low braised + cr isped bel ly,

green papaya s law, puf fed r ice,

ci lantro, nuoc cham sauce 

DUO OF SALMON

house-made gravlax, salmon

ri l le t te,  caramel ized onion

bread,

pet i te greens
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BEET TARTARE

curry vegan yogurt ,  red sorrel ,

 pickled mustard seed, taro chips,

Belgian endive

ROASTED HEIRLOOM

CARROT MEDLEY

house-made cashew r icot ta,

watercress, pumpkin seed gremolata,

pomegranate vinaigret te

WILD MUSHROOM ROTOLO

kale + r icot ta s tuf fed rotolo,

wi ld mushrooms, Grana Padano

MUSHROOMS ON TOAST

roasted wi ld mushrooms,

house-made brioche, caul i f lower +

taleggio fonduta, pickled shal lot

P L A T E D  S T A R T E R S
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BURRATA + HEIRLOOM TOMATO

basi l  oi l  + crema,

heir loom tomato, aged balsamic,

gri l led radicchio

ROASTED BEET + CHEVRE

golden + candy cane beets,

Sal t  Spring Is land goat cheese,

heri tage greens, whi te balsamic
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CITRUS SALAD W/ POACHED PRAWN

shaved ci t rus,  heri tage greens,

charred lemon vinaigret te,

sundried tomato

EDGE GREENS

pickled + raw vegetables,

heri tage greens,

toasted pumpkin seeds,

whi te balsamic vinaigret te

*Ingredients vary wi th seasonal i ty*

BABY GEM CAESAR SALAD  

gri l led lemon Caesar dressing,

toasted brioche croutons,

Por tuguese whi te anchovy
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LOIS LAKE STEELHEAD
scal l ion rost i ,  sauce vierge,

brown but ter corn succotash,

watercress

SOY SAKE MARINATED SABLEFISH
potato gnocchi,  edamame,

asparagus, Peking duck broth

WILD MUSHROOM BOMBE
savoy cabbage, pickled + roasted

squash, beluga lent i ls ,  pumpkin seed,

red pepper re l ish, brussels sprouts

BEET WELLINGTON
mushroom duxel les,  celer iac purée,

soy t ruf f le vinaigret te

BLACK COD DUO
herb-crus ted sablef ish,

brandade fr i t ter,  piperade,

braised kale, chickpea purée

WILD ARCTIC CHAR
beurre rouge, ar t ichoke, chorizo,

chickpea panisse, celer iac

BRAISED BEEF SHORT-RIB
Chef’s market vegetables,

carrot  purée, carrot  top

gremolata

SMOKED PEPPERCORN CRUSTED
BEEF TENDERLOIN

pomme dauphinoise,

Pernot demi -glace 

FRASER VALLEY DUCK CONFIT 
braised whi te bean ragu,

orange + rosemary roasted

squash, f ig jus

ROSSDOWN FARMS
chicken bal lot ine

potato pave, chicken jus,

Chef’s market vegetables

ROSSDOWN FARMS
Chicken supreme

lemon roasted baby nu potato,

Chef’s market vegetables,

chicken jus

* C u s t o m i z e d  o p t i o n s  a v a i l a b l e  o n  r e q u e s t
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*Cus tom cakes  ava i lab le  on reques t

**Al l  i t ems  in  th i s  sec t ion  are  nu t  f ree  & vege te r ian
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P L A T E D  D E S S E R T S
LEMON BERRY PAVLOVA

lemon curd, seasonal berr ies,

Chant i l ly cream

MISO BUTTERSCOTCH BROWNIE

dark chocolate brownie, cherry,

crunch

CHOCOLATE DULCE TART

dulce de leche,

dark chocolate ganache,

f laky sea sal t ,  crème fraiche

DARK CHOCOLATE GATEAU

r ich chocolate cake,

dark chocolate ganache,

passionfrui t  gel ,  berr ies

 CHOCOLATE CHIA MOUSSE

raspberry gel ,  chocolate crunch

CHOCOLATE CARAMEL BUDINO

 caramel ized popcorn,

Maldon sal t

RASPBERRY LYCHEE TART

rosewater custard,

roasted lychees, raspberry gel

PASSIONFRUIT ORANGE GUAVA

BOMBE

guava gelée,

coconut whi te chocolate s t reusel
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R e d e f i n i n g  t h e  l u x u r y  c a t e r i n g  e x p e r i e n c e  i n  V a n c o u v e r .

A t  t h e  h e a r t  o f  o u r  c o m p a n y  l i e s  a n  a b i d i n g  p a s s i o n  f o r  p r e m i e r e ,

c u t t i n g - e d g e  c u i s i n e  a n d  s e r v i c e  e x c e l l e n c e  a b o v e  a l l .  O u r  t e a m  o f

e v e n t  a n d  c u l i n a r y  p r o f e s s i o n a l s  c r e a t e  e x c e p t i o n a l  e x p e r i e n c e s  w i t h

w a r m t h  a n d  s o p h i s t i c a t i o n ;  s t a n d a r d s  o n  p a r  w i t h  t h e  f i n e s t  d i n i n g

e s t a b l i s h m e n t s .  T h e  b e n c h m a r k  o f  a p p r o a c h a b l e  l u x u r y  c a t e r i n g  h a s

b e c o m e  s y n o n y m o u s  w i t h  E d g e .
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