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VANCOUVER ISLAND’S  
AWARD WINNING SPA RESORT 

 
Catering Package 

 

 
 

  
 

 
 

Small cheer and great welcome makes a merry feast 
~William Shakespeare 
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BREAKFAST BUFFETS 
For groups of 20 or more 

 
All breakfast buffet selections served with dark roast coffee and specialty teas 

 
 

Light Breakfast $15 
Variety of fresh muffins, croissants, bagels and pastries 

Served with butter, cream cheese and preserves 
House granola, wholesome cereals, vanilla yogurt and fresh whole seasonal fruit 

 
Hot Breakfast $25 

Variety of fresh muffins, croissants, bagels and pastries 
Served with butter, cream cheese and preserves 

House granola, wholesome cereals, vanilla yogurt and fresh whole seasonal fruit 
Waffles with whipped cream and berry compote 
Bacon, farmer’s sausage, free-run scrambled eggs 

Breakfast potato medley with chives and crème sure 
 
 

Breakfast Add-ons $7 per Person 
Traditional eggs Benedict 

Smoked steelhead eggs Benedict 
Tree island eggs Benedict with spinach and tomato 

Grilled vegetable and goat cheese frittata 
Bagels with smoked salmon and cream cheese 

Poached eggs on hot smoked salmon, potato chive hash 
 

Chef attended omelette station - $100 carvery charge applies 
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PLATED BREAKFASTS 
 
 

BREAKWATER MENU 
 

For groups of 15 people or less 
 

We are pleased to provide our 
full Breakwater Restaurant 
Breakfast Menu for your 

attendees to order a la carte in 
our private event rooms.   

 

 

CUSTOM MENU 
 

For groups of 15 people or 
more 

 
We are pleased to provide a 

custom a la carte breakfast menu 
from the Breakwater Restaurant 

dining menu. 

 
 

BREAKFAST “TO GO”  

 
CUMBERLAND BOXED BREAKFAST $16 

Fresh muffin and breakfast pastry 
Individual yogurt 

Fresh whole seasonal fruit 
Bottled juice 

“Take out” coffee or tea selection 
 

 
Our chef sources locally available, in season, ingredients; thus, plated breakfast selections may 

change as our dining room menu changes with the seasons 
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MORNING & AFTERNOON BREAKS 

For groups of 10 or more 
 

Sunrise Break 
Freshly brewed dark roast coffee and a selection 

of specialty teas 
Choice of: Freshly Baked Pastries Dessert 

Squares OR Cookies 
$6.00 per person 

Rejuvenation Break 
Freshly brewed dark roast coffee and a selection 

of specialty teas 
Seasonal Sliced Fruit 

Selection of freshly baked cookies & squares 
$10.00 per person 

 
SPECIALTY BREAKS 

All specialty breaks are served with dark roast coffee and specialty teas 
 

The Gartley Dipper $12 per person 
House-made kettle chips, corn tortilla chips, 

grilled flatbreads, crudités, sour cream chive dip, 
hummus and bean salsa 

The Valley Refresh $15 per Person 
Fresh sliced fruits of the season 

Selection of domestic cheeses served with 
crackers 

 
The Indulge $15 per Person 

Fresh fruit skewers, cookies and biscotti served 
with warm chocolate dipping sauce 

 
The Spa Break $12 per Person 

Individual fruit yogurt 
Granola bars and fresh seasonal fruit 

 
 

BREAK ENHANCEMENTS 
Our breakfast pastries and baked goods are all made in-house by our Pastry Chef 

 

Croissants $30 per dozen 

Muffins $32 per dozen 

Scones $30 per dozen  

Fruit Danish  $30 per dozen 

Freshly baked cookies $30 per dozen 

Assorted house made baked dessert squares  $30 per dozen 

Granola bars ~ house made $30 per dozen 

Sliced seasonal fruit $5 per person 

Fruit kabobs with yogurt dip $6 per person 

Fresh brewed coffee and specialty teas  $3.50 per person 

Orange, apple, grapefruit, cranberry juice $21 per 60 oz pitcher 

Bottled juices (on consumption)  $3.50 each 

Soft drinks (on consumption)  $3.00 each  

Mineral water (on consumption) $3.00 each 
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BUFFET LUNCHES 
 

All lunch buffet selections served with dark roast coffee and specialty teas 
 

For groups of 10 or more 
 

Boardroom Lunch Buffet $20  
Chef inspired daily soup 

Crudités and house-made kettle chips with ranch dip 
Chef’s selection of salads* 

Gourmet sandwiches and wraps 
House baked squares and cookies 

*Three salads provided for groups 20 or more.  Two salads provided for groups of less than 20 

 
For groups of 20 or more 

 
Chef’s Choice Hot Lunch $25 

Three hot seasonal entrée selections 
Three seasonal inspired salads 

Pastry chef’s dessert table with squares and bakery items 
ADD-ONS: An additional Protein for $5 per person 

An additional Vegetable or Starch or Dessert selection for $3 per person 

 
Mamma Mia $25 

Focaccia and Ciabatta, olive oil, balsamic vinegar 
Vine-ripe tomatoes, and bocconcini pearls 

Organic greens, Caesar salad 
Spinach and ricotta cannelloni with shallot cream sauce 

Margareta pizza (tomato, basil, mozzarella) 
Genoa salami and portobello mushrooms pizza 

Tiramisu & Italian cookies 
Add chef inspired daily soup for $2 per person 
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PLATED LUNCHES 

 
 

BREAKWATER MENU 
 

For groups of 15 people or less 
 

We are pleased to provide our 
Full Breakwater Restaurant 

Lunch Menu for your attendees 
to order a la carte in our private 

event rooms.   
 

 

CUSTOM MENU 
 

For groups of 15 people  
or more 

 
We are pleased to provide a 

custom a la carte menu of the 
Breakwater Restaurant dining 

menu. 
 

We suggest pre-orders to be taken during your mid-morning coffee break for service at lunch. 
 

SPECIAL OCCASION PLATED LUNCH 
 

Our Chef would be pleased to customized an a la carte lunch menu for your special occasion or to 
enhance your lunch meeting or event please ask for details. 

 

Lunch “To Go”  

 
ROYSTON WRECKS BOXED LUNCH $20 

Each boxed lunch includes the following: 
One gourmet sandwich (ham, chicken breast or vegetarian) 

One piece of whole fruit 
Choice of bottled water, fruit juice or soft drink 

Crudités with ranch dip  
Bakery square and two house baked cookies 

 
 

 
 

Our chef sources locally available, in season, ingredients; thus, plated lunch selections may change as 
our dining room menu changes with the seasons.  
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Canapés All Selections $35 per Dozen 
Maximum five choices 

Minimum 2 dozen per choice 
 

Cold 
Wild Organic Prawn, Lemon Aioli & Cucumber 

Croustade with smoked Salmon mousse, lemon and dill 

Belini topped with calypso smoked Salmon, lemon crème fraîche 
Mini Caprese Salad, Cherry tomato, basil, bocconcini & balsamic reduction 
Scallop ceviche with cilantro, lime and white grapes served in cucumber cup 

Tuna tartare with avocado lime and “Cajun” seasoning, served in cucumber cup 
Crab Salad with grilled oyster mushrooms, oven dried tomatoes and basil on crostini 

Smoked Salmon antijitos with basil and lemon cream cheese 
Hand Peeled shrimp and orange salad with olives and capers on crostini 

Spiced seared rare tuna and garam masala, turmeric yogurt served on cucumber 
Fennel, sundried tomato and artichoke salad with walnuts and Eline olive oil served in pastry 

 
Hot 

 
Grilled Scallop & Prosciutto 

Crab Cake with Red Pepper Remoulade 
Red Curry Spiced Chicken Satay Spicy Peanut Sauce 

Yam Rosti topped with Seared Sirloin and crumbled blue Claire and White Balsamic reduction 
Mini quiche with bacon, caramelized onion and cheese 

Mini quiche with sundried tomato, spinach and feta 
Oven dried tomato Tartlette served with roasted goat cheese, basil and Eline olive oil 

Berry whipped goat cheese served in a phyllo cup 
Mini twice baked potato with sour cream, spinach, pancetta and Dijon 

Arancini stuffed with truffled amsterdamer cheese and herbs 
Pear and thyme chutney served with Blue Claire cheese balsamic reduction served in phyllo cup 

Crispy Prosciutto with Borenkas cheese, pesto and tomato jam served on crostini 
 

Or 
Chef’s Choice Hot and Cold Selection $35 per Dozen 

 
Chef’s note: a general rule for quantities is as follows: 

3-4 pieces per person = short reception, dinner to follow immediately 
4-8 pieces per person = longer reception, dinner to follow later 

8-12 pieces per person = heavy reception or light dinner 
12-16 pieces per person = dinner 

10 pieces per person + 2-3 platters + action station + carver = dinner reception 
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Savoury Hors d’oeuvres 
Offerings are based on 15-20 guests 

 
Seafood Coast Salish Style $150 

Hand peeled shrimp, scallops, mussels, clams, oysters on the half-shell, hot and cold smoked 
sockeye salmon, albacore tuna, and seasonal white fish 

 Dipping sauces: ponzu, cocktail and wasabi aioli 
 

West Coast Smoked Salmon Platter $115 
House smoked salmon and steelhead with potted cream cheese, sliced red onion, capers, lemon 

wedges and an assortment of gourmet crackers and crustini 
 

Crudités $60 
Crisp raw vegetables, house-made kettle chips, chive dip 

 
Cheeses $125 

Artisan and farmhouse cheeses from Québec and British Columbia 
 Roasted nuts, savoury crackers and seasonal fruits 

 
Antipasto $120 

Bruschetta, baked garlic, assorted cured meats, marinated olives, vegetables, house pesto, aged 
balsamic, virgin olive oil 

 
Artichoke Fondue $90 

Our signature fondue finished with farmhouse cheese, crusty baguette and scallions 
 

Baked Brie Wheel $95 
Drizzled with honey and roasted pecans 

 French bread and berry compote 
 

Late Night Snack Tray $90 
Assorted wraps and open-faced sandwiches, house-made kettle chips and ranch dip 

 
Sweet Selection $115 

An assortment of cakes, tortes and squares 
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CHEF ATTENDED STATIONS 
$100 charge per carver applies for chef-attended stations 

 
Gravlax salmon station (2 oz servings for 15) with dill mustard and pumpernickel $105  

Wild mushroom risotto with white wine $8 per person 
Mussels, clams and scallops in a light tarragon broth with crusty bread $12 per person 

Fresh local oysters shucked to order and served with fresh grated horseradish and mignonette $27 
per dozen 

 
 

Chef-Attended Carvery Stations 
Served with a selection of buns 

 
Whole Prime Rib of Beef $10 per Person 

(Traditional Yorkshire pudding when ordered with buffet dinner) 
Savoury horseradish, mustards 

 
Roasted Pork Loin $8 per Person 

Dried fruit stuffing, "Big D’s" honey glaze 
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DINNER BUFFETS 
For groups of 20 or more 

 
The Denman Buffet $45 

 
Freshly baked gourmet breads served with garden herb whipped butter 

 
Cold Items 

Medley of gathered greens with a selection of dressings 
Traditional Caesar salad 

Crudités and peppered ranch dip 
Tuscan salad with tomato spinach red onions and artichokes 

Cured selection of coastal finfish and shellfish  
 

Hot Items 
Spinach and ricotta cannelloni 

Braised chicken in a tomato, onion, garlic and parmesan sauce 
Steak and mushroom ragout with pearl onions 

Basmati rice pilaf 
Steamed seasonal vegetables 

Roasted nugget potatoes 
 

Dessert Table Selections 
Pastry chef’s selection of seasonal pastries 

Selection of fresh fruit 
 

Dark roast coffee and specialty teas 
 

Make your event extraordinary with a buffet that is truly unique. Customize your buffet with one of our carvery 
options or reception enhancements. 
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The Sunshine Coast BBQ Buffet $60 
For groups of 25 or more 

 
Freshly baked gourmet breads served with garden herb whipped butter 

 
Salads 

Medley of gathered greens with a selection of dressings 
Cole slaw with roasted sunflower seeds 

Baked potato salad with scallions and bacon 
Fresh crisp vegetables and peppered ranch dip 

Couscous and mint tabouli salad 
 

Hot Items 
Free run chicken breast with house made citrus preserve 

Pacific halibut fillet with fresh cut stone fruit salsa (Available May thru September) 
AAA New York steak marinated with rosemary and balsamic served with sauce vierge 

Basmati rice pilaf 
Roasted nugget potatoes 

Steamed seasonal vegetables 
 

Dessert Table Selections 
Pastry chef’s selection of pastries 

Seasonal fruit and cheeses 
 

Dark roast coffee and specialty teas 
 

Make your event extraordinary with a buffet that is truly unique.  
Customize your buffet with one of our carvery options or reception enhancements. 



 
 

All prices are exclusive of applicable taxes and gratuities 
Subject to Change 

12 

The Georgia Straight Buffet $55 
 

Freshly baked gourmet breads served with garden herb whipped butter 
 

Salads 
Gathered organic greens, house vinaigrette 

Traditional Caesar salad 
Vine-ripe tomatoes, basil, artichokes hearts, olives, roasted garlic and spinach 

Orzo pasta, grilled vegetables, sun-dried tomatoes, prosciutto and pesto 
Cole slaw with roasted sunflower seeds 

Spinach with honey pear vinaigrette and dried fruit 
 

Hot Items 
Three-cheese tortellini with roasted tomato cream and parmesan 

Slow roasted pork loin with shallot and wine au jus 
Breast of chicken with fresh seaside herbs and shaved garlic 

Snapper with fried leeks and beurre rouge 
Steamed seasonal vegetables 
Sour cream mashed potatoes 

Basmati rice pilaf 
 

Dessert Table Selections 
Pastry chef’s selection of pastries 

Warm bread pudding and caramel sauce 
 

Dark roast coffee and specialty teas 
 

Make your event extraordinary with a buffet that is truly unique.  
Customize your buffet with one of our carvery options or reception enhancements. 
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The Grand Pacific Buffet $70 
 

Freshly baked gourmet breads served with garden herb whipped butter 
 

Cold Items 
Gathered organic greens, raspberry-herbal vinaigrette 

Traditional Caesar salad 
Cherry tomato and pearl bocconcini with basil pesto 

Cole slaw with roasted sunflower seeds 
Orzo pasta salad with spinach, sun dried tomato and roasted garlic 

Baked potato salad with scallions and bacon 
Spinach with honey pear vinaigrette and dried fruit 

Crudités and house-made kettle chips with sour cream and chive dip 
Antipasto platter with Bruschetta, baked garlic, cured meats, cured and marinated olives and 

vegetables, house pesto, aged balsamic, virgin olive oil 
 

Hot Items 
Chef’s inspired daily soup  

Roasted beef strip loin with wild mushroom jus 
Bouillabaisse with fresh finfish and shellfish in a tomato fennel and saffron broth 

Seared breast of chicken with rosemary and white balsamic 
Steamed seasonal vegetables 

Risotto with wine and shallots 
Roasted potatoes with rosemary and garlic 

 
Dessert Table Selections 

Pastry chef’s selection of pastries 
Chocolate Ganache with fresh fruit and cookies 

 
Dark roast coffee and specialty teas 

 
Make your event extraordinary with a buffet that is truly unique.  

Customize your buffet with one of our carvery options or reception enhancements. 
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PLATED DINNERS 
For groups of minimum 20 

 
All plated dinner selections served with dark roast coffee and specialty teas 

 
Three Courses $60 | Four Courses $70 | Five Courses $80 

Please select one item from each course 
A $6 surcharge applies for each additional choice per course  

 
To Begin 

 
Potage parmentier, truffle oil, chive goat cheese 

Beet salad with pan-fried goat cheese  
Gathered organic greens, fruit-herbal vinaigrette 

Romaine heart “Kingfisher” Caesar salad, Grana Padano parmesan 
Fresh tomatoes in season, young mozzarella, balsamic drizzle, basil oil 

Tender spinach, roasted Portobello, free-run eggs, sherry bacon vinaigrette 
Hot and cold smoked sockeye salmon, watercress, lemon aioli 

Beef Carpaccio, baby frisse, parmesan shavings, white truffle oil 
 

Chef’s sorbet or granité  
(Complimentary with a five-course meal or available as an add-on for $5) 

 
Main Courses 

Our chef will compliment each entrée with steamed seasonal vegetables 
 

Grilled BC salmon medallion, creamy citrus risotto, tarragon-garlic jus 
Alberta beef tenderloin (6 oz), forest mushroom ‘pommes galette’ 

Breast of free-run chicken, pommes gnocchi, hazelnut sauce 
Roasted pork loin, crushed chive potatoes, truffle oil 

  
Or  

Chef’ choice three course plated option $50 
With wine pairings $75 

 
Desserts 

 
Local Berries, Lemon and White Chocolate Mousse 

Classic Crème Brûlée with Hazelnut Biscotti 
New York Style Cheesecake with Fresh Berry Compote 

Seasonal Berry Galette 
“Sea Escape” Chocolate Mousse coated in Ganache with  

Grand Marnier Mascarpone, Orange Honey Sauce 
Chef’s Choice Dessert Table  
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CATERING BAR 
 Host Bar* Cash Bar** 
Standard liquor $6.00 $7.00 
Premium liquor (Ex. Crown, Bombay, Bushmills) $7.00 $8.00 
Deluxe liquor (Ex. Glenlivet, Unruly Gin, Grey Goose, Patron) Prices Vary 
Caesar’s & Mojitos (Single Shot) $7.00 $8.00 
Domestic beer (Ex. Bud, Lucky, Coors Light) $5.50 $6.50 
Craft domestic beer (Ex. Phillips, Sleemans) $6.50 $7.50 
Draft domestic beer  $7.00 $8.00 
Imported beer (Ex. Corona, Heineken, Stella Artois) $6.50 $7.50 
Ciders & coolers (Lonetree, Okanagan) $6.00 $7.00 
Martini’s $10.00 $12.00 
House Wine by the Stem $6.00 $7.00 
Fruit punch bowl ~ Citrus or Cranberry (1 gallon serves 25)  $75.00  
Perrier $3.00 $3.50 
Pop  $3.00 $3.50 
Juice $3.50 $4.00 
Non-Alcoholic Beer – Becks or O’Doul’s $4.00 $4.50 
Mocktails $4.00 $4.50 
*Host Bar prices gratuity (15%) and taxes are additional 
**Cash bar prices include all applicable taxes   

 

CATERING WINE LIST 
 
SPARKLING WINE  
Ruffino Prosecco, Tuscany Italy  $37.00  
Bottega “Gold” Processco, Veneto Italy 
Sumac Ridge Stellar’s Jay Brut, Summerland B.C. 

$55.00 
$57.00 

WHITE WINE  
House White; Chardonnay, Calona Vineyard, Okanagan B.C. 
Pinot Blanc, Hester Creek, Oliver B.C 
Pinot Gris, Thornhaven, B.C. 

$34.00 
$35.00 
$37.00  

Sauvignon Blanc, Kiwi Walk, NZ  $44.00  
“Autumn Gold”, Wild Goose, Naramata B.C. 
Chardonnay, Burrowing Owl, Okanagan B.C. 

$42.00 
$52.00 

  
RED WINE 
House Red; Cabernet Merlot, Calona Vineyard, Okanagan 
B.C. 
Merlot, Hester Creek, Oliver B.C. 

$34.00 
$37.00  

Pinot Noir, Lake Breeze, B.C.  $48.00  
Malbec, Catena High Mountain Vines, Arizona 
Cab Sauvignon, Louis Martini, Napa Valley 
Merlot, Burrowing Owl, Okanagan B.C. 

$52.00 
$60.00 
$64.00 
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KINGFISHER RESORT CATERING GUIDELINES 
 
FOOD & BEVERAGE 
Food and beverage service in Resort private event rooms (Kingfisher and Sandpiper) and the Breakwater 
Restaurant, must be provided by Kingfisher’s food & beverage team. The Resort's food and beverage 
pricing is subject to change. 
 
GUARANTEE NUMBERS  
Event guaranteed number are due seven days prior to events. The guaranteed number given will be 
charged to the master account or greater (should more attendees attend the event).  
 
ALLERGIES 
In the event that any of the guests in your group have food allergies, please inform us of the names of 
such persons and the nature of their allergies so that we can take the necessary precautions in preparing 
their food.  
 
SOCAN FEE (MUSIC TARIFF) 
All events, which include bands or recorded music being played in our private event rooms or in our 
Breakwater Restaurant for a buy-out, will be charged the prevailing SOCAN (Society of Composers, 
Authors & Music Publishers of Canada).  
 

Room Capacity Without Dancing With Dancing 
1 – 100 $20.56 $41.13 
101-300 $29.56 $59.17 

 
TAXES & FEES 
The following taxes and fees apply, and are subject to change without notice: 
 

Event Room Rentals & SOCAN fees 5% GST 

Audio Visual Rentals 5% GST & 7% PST 

Food & Non-Alcoholic Beverages 5% GST & 15% Gratuity* 

Alcoholic Beverages 5% GST & 10% Liquor Sales Tax  & 15% Gratuity* 

*Gratuities are subject to 5% GST 

 
BARS 
A bar set up fee of $150 applies for our private event rooms when a host or cash bar is requested.  This 
fee is waived should $350 in minimum sales be reached (before gratuity and taxes).  For cash bars prices 
listed at the bar include taxes, tips are subject to the discretion of event attendees.  For host bars, prices 
listed exclude tax, tax and gratuity are then charged directly to the master account. 

 


