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Celebrate the Holidays Oceanside 
 

2015 Catering Package 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Maybe Christmas doesn’t come from a store…Maybe Christmas…Perhaps means a little bit more” 
~The Grinch  
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RECEPTIONS 

 
Canapés All Selections $28 per Dozen 

Maximum five choices 
Minimum 2 dozen per choice  

 
Cold 

Croustade with smoked Salmon mousse, lemon and dill 

Belini topped with calypso smoked Salmon, lemon crème fraîche 
Mini Caprese Salad, Cherry tomato stuffed with basil, bocconcini and prosciutto 

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 
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 $25 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 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 crostini 
 

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 

 
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 $12 per Person 

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

 
Leg of Lamb $10 per Person 

Balsamic Dijon Jus 
 



 
 

All prices are exclusive of applicable taxes and gratuities 
December 31, 2015 
Subject to Change 

5 

 
DINNER BUFFETS 
For groups of 20 or more 

 
The Silver Bells Buffet $39 

 
Freshly baked gourmet breads served with garden herb whipped butter 

 
Cold Items 

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

Garden Crudités with peppered ranch dip and Kettle chips 
Pasta Bow Tie, julienne of garden vegetables, pesto vinaigrette 

Antipasto Platter 
 

Hot Items 
Local bone in ham, slow roasted with raisins, pineapple and rum 

Roast Stonecroft turkey 
Traditional Sage Stuffing 

Steamed seasonal vegetables 
Buttermilk Mashed potatoes 

Turkey gravy and cranberry relish 
 

Dessert Table Selections 
Pastry chef’s selection of Seasonal homemade Holiday Desserts 

 
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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Kingfisher Christmas Buffet $49 
For groups of 20 or more 

 
Freshly baked gourmet breads served with garden herb whipped butter 

 

Salads 

Gathered Greens with House Vinaigrette 
Traditional Caesar Salad 

Mediterranean Orzo pasta salad 
Roasted Beets, Walnuts & goat cheese 

Garden Crudités with Peppered Ranch Dip & Kettle Chips 
 

 
Hot Entrées – Choice of Two 

Slow Roasted Turkey 
Traditional Sage Stuffing, Turkey Gravy & Cranberry Relish 

Beef Bourguignon 
Traditional Braised Beef with Bacon, Onions & Red Wine 

Roasted Bone in Ham 
Local bone in ham, slow roasted with raisins, pineapple and rum 

Spring Salmon 
Seared Spring Salmon draped with tomato basil and shrimp butter sauce 

 
 
 

Basmati Rice Pilaf 
Oven Roasted Rosemary & Garlic Nugget Potatoes 

Steamed Seasonal Vegetables 
 
 

Dessert Table Selections 

Pastry Chef Carys Jones selection of seasonal house-made holiday desserts 
 

Dark roast coffee and specialty teas 
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The Seaside Snowflakes Buffet $59 

For groups of 20 or more 
 

Freshly baked gourmet breads served with garden herb whipped butter 
 

Salads 
Medley of gathered greens with a selection of dressings 

Traditional Caesar salad 
Roasted Beets, Walnuts & goat cheese 

Garden crudities with peppered ranch dip and Kettle chips 
Pasta Bow Tie, julienne of garden vegetables, pesto vinaigrette 

Cured Selection of coastal finfish and shellfish 
 

Hot Items 
Free run chicken breast with house made citrus preserve 

Seared Spring Salmon draped with tomato basil and shrimp butter sauce 
Mustard crusted AAA Alberta beef striploin with rosemary Jus 

Basmati rice pilaf 
or 

Roasted nugget potatoes 
Steamed seasonal vegetables 

 
Dessert Table Selections 

Pastry chef’s selection of Traditional Holiday Desserts 
Petit Fours 

 
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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Holiday Plated Menu 2014 

Three Courses $50 | Four Courses $60 | Five Courses $70 
**(Must be pre-ordered)** 

 
 

Caesar Salad 
Grana Padano Cheese, Tannadice Farms Bacon, Fried Capers & Crostini 

Dungeness Crab Cake & Seared Scallop 
Seared sea scallop served atop crispy Dungeness crab cake with sweet pea and pear puree 

Natural Pastures Brie en Croute 
Stewed Sour Cherries, Salted Almonds &White Balsamic Reduction 

Butternut Squash Puree Soup with Brined Pork Belly and Citrus Crème Fraîche 

 
Slow Roasted Turkey 

Traditional Sage Stuffing, Traditional Gravy & Chive Sour Cream Mashed Potatoes  
and cranberry relish 

Grilled Alberta New York Steak 
With wild mushroom ragout and roast potatoes 

Seared Double Pork Chop 
Chef’s Potato & Farm Vegetables stuffed w/dried cranberries, apricots and dates w/port wine jus 

Crispy Quinoa Cake with Local Farm Vegetables 
caramelized onion and red pepper vinaigrette  

 

Dessert Table Selections 

Pastry Chef Carys Jones selection of seasonal house-made holiday desserts 
 

 
 

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

 Host Bar * Cash Bar 

Standard liquor $5.00 $6.00 
Deluxe liquor  $6.00 $7.00 
Domestic beer  $5.00 $6.00 
Imported beer $6.00 $7.00 
Ciders & coolers $5.00 $6.00 
House wine by the stem  $6.00 $7.00 
Liqueurs $6.50 $7.50 
Martini (available upon request) $7.00 $8.00 
Fruit punch bowl (1 gallon serves 25) $50.00  
Fruit punch bowl with vodka(1 gallon serves 25) $90.00  
Perrier $3.00 $3.50 
Non-Alcoholic Loxton Cabernet Sauvignon by the Stem $4.50 $5.00 
Non-Alcoholic Loxton Semillon Chardonnay by the Stem $4.50 $5.00 
Non-Alcoholic St. Regis White Zinfandel by the Stem $4.50 $5.00 
Non-Alcoholic Beer – Becks or O’Doul’s $4.00 $4.50 
Non-Alcoholic Apple Cider $4.00 $4.50 
Mocktails: Caesar, Mockito, Cran-Dandy Martini, Shirley Temple, Roy 
Rogers, Sunny citrus cooler & punch 

$4.00 $4.50 

* Cash bar prices include all applicable taxes   
 

CATERING WINE LIST 

   
SPARKLING WINES   
Cooks Brut, California  $24.00  
British Columbia Dry Sparkling Wine $40.00  
   
WHITE WINE   
House White   $34.00  
Sauvignon Blanc, Prospect Winery VQA $35.00  
Un-oaked Chardonnay, Prospect Winery VQA $34.00  
Riesling, White Bear VQA $32.00  
   
RED WINES   
House Red $34.00  
Pinot Noir, Prospect Winery VQA $36.00  
Cabernet-Merlot, Mission Hill Five Vineyards VQA  $38.00  
Shiraz, Prospect Winery VQA $40.00  
   

Wine selections not offered by the Kingfisher are available by special order provided they are available from the BCLDB or 
directly from a BC Winery.  For each bottle opened, a $25 per bottle service fee applies in addition to the bottle’s chase cost. 

 


