
by UBCO Food Services

Catering Menu

Ready to take your next meeting or gathering to new
culinary heights? We are committed to making food a
highlight of your event. Don’t see what you are looking
for? Let’s connect and chat! 

Free delivery on campus with a minimum $75 order.
UBC Departments don’t pay GSTor Gratuity when
paying with worktags. 

Order online or reach out for more information:
food.ok.ubc.ca/scholars-catering
catering.ubco@ubc.ca 
Office Tel: 250.807.8594
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Summer 2026

* We cannot guarantee that food prepared on-site has not become cross-
contaminated with allergens and do not assume any liability for adverse reactions

mailto:catering.ubco@ubc.ca


Assorted bagels, smoked salmon       , whipped
cream cheese, hardboiled egg, capers, sliced
cucumbers, radishes, tomatoes, red onion,
lemon, dill 

Morning Meeting Platter

Mocha Overnight Oats 

Pineapple Coconut Chia Pudding 

Breakfast

Price per person
Minimum 20 people
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BREAKFAST PLATTERS

BREAKFAST BUFFETS

Lox Platter 

Mini Pastry Platter
Assortment of fresh-baked mini pastries,
served with butter

$65

Hardboiled eggs, fruit skewers, Westcoast
cookies, individual yogurts

$210

$180
Small Large

Small | 8 - 10 people 
Large | 20 - 24 people

Price per item

PARFAITS & OATMEAL

Minimum of 6
Yogurt Parfait 

$27

$90

$80

Breakfast Burrito
Scrambled eggs, bacon, shredded cheddar, salsa
verde, black beans, roast yams, served with hash
browns and fresh fruit and berry platter 

$17

UBCO Breakfast 
Scrambled eggs, bacon, turkey sausage, and
hash browns.  Served with fresh-baked mini
pastries and fresh fruit and berry platter
Add Belgian Waffles  Strawberry Compote,  
maple syrup, and coconut whip

$20

Taco Bar
Build-your-own breakfast taco: Pork and/or
Beyond Meat chorizo, scrambled eggs,
avocado, shredded cheese, salsa, sour
cream, pickled onion, jalapeños and flour
tortillas.  Served with yam hash and fresh
fruit and berry platter

$20

Continental Breakfast
Fresh-baked assorted pastries (croissants,
pain au chocolats, muffins, scones), fresh
fruit and berry platter

$8

$6

$6

$6
Vanilla yogurt, mixed berries, almond granola

Coffee & Tea 

BREAKFAST ADD-ONS

Fruit Platter Small $60
Large $115

Energy Balls $24/Dozen - 
Min. 2 Dozen

Hard Boiled Eggs $12.50/Dozen

$4

10 Cups $28
30 Cups $70
Tea $2.85 /each



$4House-Baked Vegan GF Muffins 

Chips with Salsa and Guac 

Housemade French Onion Dip

Choose one:
Pink Popcorn (beet powder and nutritional yeast)
Sweet Churro
Togarashi
Buttered and Salted 

$2Seasonal Whole Fruit

$23Assorted Energy Balls
Minimum of 2 Dozen

$5
Assorted fresh veggies with ranch 
Individual Veggie and Dip Cups

$29
GF oats, raisins, coconut, chocolate chips,
flax seeds, pumpkin seeds, hemp hearts

Westcoast Cookies 

$3
Minimum of 6
Superfood Granola Bars

Baked Goods & Snacks
PASTRIES
Price per item
Minimum of 6

SNACKS
Price per item
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$4Croissants

$4Pain au Chocolats

$4House-Baked Muffins

$3Scones
$5Coffee Cake

$27SHARED SNACKS
Price per package
Serves 10 - 12 people $20

$10

Tortilla chips, salsa, house-made guacamole  

Served with kettle chips

House-popped Popcorn

Price per dozen

$3Cupcakes
Mixture of vanilla and chocolate cupcakes 
Minimum of 6

$2
per 40 g bag
Assorted Chips 

Danishes $5

Add mix-ins:
M&M’S, Salted Nuts, Tropical Dried Fruit, or
Salty Snacks (Pretzels and Plain Potato Chips)

$9 per mix-in



Platters

Small | 8 - 10 people 
Large | 20 - 24 people

Fresh Fruit and Berry Platter $60
Melon, pineapple, grapes, oranges, berries,
seasonal fruit

PLATTERS
Small Large

$115

B.C. Cheese Platter $80
Boursin Cheese, aged white cheddar,
smoked gouda, brie, cheddar, cranberry
relish, olives, apricots, figs, red grapes, GF
Crackers

$160

B.C. Charcuterie Platter   $90
Assorted Helmut’s meats, pickled vegetables,
roasted red peppers, red pepper jelly, GF
crackers

$185

Veggie Platter $40
Assorted seasonal vegetables,  hummus,
ranch

$80

GF and Vegan Dessert Bars $26
House-made GF and vegan bars 

$60

Bars and Cookies $24
Assorted bars and 1.5 oz cookies

$55

Cookie Platter $26
Assorted house-baked 3 oz cookies

$60
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Mediterranean Platter $80
Tomato and bocconcini skewers, grilled pita,
balsamic roasted mushrooms, grilled
vegetables, marinated feta, hummus, olives

$165



Price per dozen 
Minimum two dozen

COLD CANAPES

Bulgogi Tofu Sliders $33
Bulgogi marinated tofu, cabbage slaw, mayo,
ciabatta bun

Chicken Adobo Sliders $45
Filipino adobo chicken, cucumber, shredded
carrots, arugula, mayo, ciabatta bun

$45

Miso Mushroom Arancini $33
Breaded and fried mushroom risotto fritter,
sundried tomato pesto

Chicken and Waffle $33
Fried chicken, waffle, spicy maple syrup 

$33

Canapes

Price per dozen 
Minimum two dozen 

HOT CANAPES
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Eggplant Satay
Marinated eggplant skewer, spicy almond sauce

Price per dozen 
Minimum Two Dozen 

DESSERT CANAPES

Caramel Brownie $26
Chocolate brownie, chocolate ganache, caramel 

Fruit Tart $26
Whipped ricotta filling, berries, mint, puff
pastry tart 

Cardamom Pavlova $26
house baked pavlova, cardamom whipped
cream, pistachio, strawberries 

Prosciutto Melon Skewers $37
Cantaloupe, honeydew, bocconcini,
prosciutto, balsamic glaze 

Carrot “Lox” Avocado Toast $24
Smashed avocado, carrot “lox”, capers, red
onion, fresh dill, crostini 

Charcuterie Boats $37
Prosciutto, chorizo, salami, olives, gherkins,
GF crackers

Baked Balsamic Bruschetta $24
Baked bruschetta, parmesan, basil, crostini 

Blueberry Hot Honey Flatbread $37
Blueberry, feta, basil, hot honey, flatbread

Watermelon Poke $24
Marinated watermelon and cucumber,
nori, green onion, sesame seed 

French Onion Tart $24
Caramelized onions, swiss cheese, mustard,
puff pastry tart

Tiramisu Truffles $26
Drizzled in chocolate 

Chicken Skewer 
Cilantro marinated chicken skewer,
mandarin salsa 

Turtle Cheesecake Spoon $26
No-bake cheesecake, caramel, chocolate
sauce, toasted pecans 



Plant Based Samosa 

Plant-based Medi
Tomato, olives, spinach, Daiya cheese, tomato
sauce  

Pizza & BBQ

14" | 8 slices
FORNO PIZZA

Price per person
Minimum 20 People 

BBQ

Price per pizza
GF Option Available for $2 extra,
cooked in a separate oven

3-Cheese $25
Cheddar, Monterey jack, mozza, tomato sauce

Pepperoni
Pepperoni, mozza, cheddar, tomato sauce

$28

Cheeseburger
Ground beef, onion, tomato, bacon bits, pickles,
mozza cheese, burger sauce 

$32

Mediterranean Veg
Tomato, olives, spinach, feta, mozza, tomato sauce 

$28

Canadian
Ham, pepperoni, mushrooms, bacon bits, mozza,
tomato sauce 

$32

Samosa
Potato, peas, onion, red pepper, mozza, curry sauce

$28

Cubano

$28

Ham, pulled pork, pickles, mustard sauce,
mozza, garlic sauce 

Sausage and Smokie Bar $18
Choice of (pick 2): beef hotdogs, chicken franks,
Helmut’s bratwurst, Helmut’s smokies.
Served with all the fixings, potato salad, Caesar
salad, watermelon, house-baked 3oz cookies 

Burger BBQ $24
Beef burgers with all the fixings.  
Served with potato salad, Caesar salad,
watermelon, house-baked 3oz cookies 

Southern Smoked BBQ $26
Sliced beef brisket and marinated grilled chicken
Served with coleslaw, potato salad, cheddar cornbread,
watermelon, house-baked 3 oz cookies

Potato, peas, onion, red pepper, Daiya cheese,
curry sauce

$32

Meat lovers 
Salami, pepperoni, ham, bacon bits, mozza,
tomato sauce 

$32
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Carbonara 
Shredded chicken, bacon bits, artichokes, mozza,
garlic sauce 

$32

$28

Have guests with dietary considerations?
Let us know! We’ll work with you to
customize options that suit your guests
needs.



Sandwiches and Wraps 

WRAPS

*Sandwiches can be made gluten-free (except wraps)

Price per sandwich - $11 Sliced turkey, bacon, Dijon mayo, tomato, cheddar cheese, on
ciabatta 

Turkey Club

Tuna
Tuna salad, lettuce, on sourdough bread 

Roast Beef
Sliced roast beef, romesco sauce, white cheddar, parmesan,
arugula, on baguette 

Italian 
Pepperoni, salami, ham, iceberg lettuce, mozzarella cheese, on a
hoagie bun 

Egg Salad
Egg salad (dill, mustard, paprika), lettuce, on a hoagie bun

Marry Me Chicken Sandwich 
Shredded chicken salad (sun-dried tomatoes, celery,
basil, parmesan cheese), arugula, on focaccia loaf 

Smashed Chickpea 
Smashed chickpeas, red onion, basil, arugula, kalamata olive, on
baguette 

Ham and Swiss 
Sliced blackforest ham, swiss cheese, caramelized onions, lettuce,
on baguette 
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Buffalo Chicken Wrap 
Crispy chicken, Frank’s hot sauce, cheddar cheese, tomato,
romaine lettuce, dill pickle ranch, in a flour tortilla 

Chickpea Power Wrap 
Chickpeas, peppers, onions, tomatoes, feta cheese, romaine
lettuce, tzatziki, in a flour tortilla 

SANDWICHES

Price per wrap - $11

Minimum of 5 per type of sandwich or wrap

Minimum of 5 per type of sandwich or wrap



Soup and Salad 
Thai Noodle Salad 
Rice noodles, carrots, red cabbage, snow peas, edamame,
toasted almonds, sriracha almond dressing 

Greek Pasta Salad 
Tomato, red onion, peppers, cucumber, scoobi doo pasta, feta
cheese, kalamata olives, herb dressing

Moroccan Chickpea 
Chickpeas, cucumber, peppers, tomatoes, raisins, toasted almonds,
cumin vinaigrette 

Caesar Salad 
Romaine lettuce, parmesan cheese, croutons, Caesar dressing 

Green Salad with Berries 
Mixed greens, strawberries, blueberries, toasted almonds,
balsamic dressing 

Watermelon Feta Salad 
Watermelon, cucumber, feta cheese, red onion, arugula,
mint, feta, red wine vinaigrette 

Dill Pickle Potato Salad 
Potatoes, dill pickle, fennel, red onions, dill dressing
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Italian Chop Salad 
Farro, chickpeas, peppers, pepperoncini, feta cheese,
iceberg lettuce, red onion, red wine vinaigrette

SOUPS Roasted Red Pepper
Smoky roasted red peppers, tomato, basil 

Curried Cauliflower 
Cauliflower, apples, coconut milk, cilantro, lime juice

Chicken and Orzo
Chicken, orzo pasta, dill and lemon  

Summer Minestrone 
Tomato, beans, vegetables and macaroni noodles

Small | $30 |  8 - 10 people 
Large | $70 |  18 - 20 people

SALADS

Broccoli Cheddar 
Broccoli, carrot, cheddar, cream

Small | $55 | 8 - 10 people 
Large | $105 | 18 - 20 people



Lunch

Price per person
Minimum 10 people 

Choice of: 2 salads, 3 – 5 different sandwiches,
and assorted 3 oz cookies

Sandwich Buffet $19

Soup and Sandwich Combo
Choice of: 3 – 5 different sandwiches, 1 soup,
and assorted 3 oz cookies

$18
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Choice of: 2 salads, 2 soups, assorted 3 oz cookies
Soup and Salad Combo $16

Butter Chicken
Butter chicken, kachcumber salad, warm naan,
cilantro raita, jerra rice

$18

Smoked cheddar macaroni and cheese, Caesar
salad, herbed garlic bread

Baked Mac and Cheese $18

Herb roasted 9-cut chicken         , Greek salad, hot
pita, tzatziki, lemon roasted potato

Greek $18

Green Thai curry (choice of tofu or chicken         ),
Thai slaw, jasmine rice 

Green Thai Curry $18

Build Your Own Taco Bar 
Shredded chicken         , sour cream, jalapeno,
shredded cheddar, shredded iceberg, salsa,
avocado, cilantro, flour tortillas.  
Served with fried tater tots. 

$18

Huli Huli 9-cut chicken        , Hawaiian style macaroni
salad, pineapple rice

Huli Huli Chicken $18

Available between 11:00 AM - 3:00 PM 

LUNCH COMBOS

$27Add Chips with Salsa and Guac 
Tortilla chips, salsa, house-made guacamole  

LUNCH ADD-ONS

Fruit Platter

Have guests with dietary considerations?
Let us know! We’ll work with you to customize
options that suit your guests needs.

Small $60
Large $115

Bars and Cookies Small $24
Large $55

GF & Vegan Dessert Bars Small $32
Large $75

Coffee & Tea 10 Cups $28
30 Cups $70
Tea $2.85 /each



Box Meals
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Roast chicken          or roast tofu       , rice noodles,
cucumber, shredded carrot, edamame, shredded
red cabbage, cashew, sesame almond dressing 

Thai Noodle Bowl $17

Rainbow Bowl 
Roast chicken          or roast tofu       , quinoa,
cucumber, yellow pepper, shredded carrots, shredded
red beets, shaved radish, purple cabbage, pumpkin
seeds, ginger miso dressing 

$17

Roast chicken          or roast tofu       , quinoa,
cucumbers, tomato, red pepper, feta cheese,
hummus, kalamata olives

Greek Power Bowl $19

Roasted soy salmon         or roast tofu       , sticky
rice, avocado, cucumber, bang bang sauce 

Bang Bang Salmon Bowl $19

Scholar’s Sandwich Box 
Sandwiches (mix of chickpea baguette, roast beef,
and turkey club).  Served with whole fruit, bag of
potato chips, house-baked 3oz. cookies, bottle of
water

$20

Assorted house-baked muffins, fruit salad, 
assorted juice

Sunrise Breakfast Box $16

Price per box
Minimum 6 identical bowls
Includes cutlery and napkins
Beverage not included 

ENERGY LUNCH BOXES

Price per box
Minimum of 6
Includes cutlery and napkins

BOX MEALS



Price per person
Minimum 20 people

SALADS
Caesar Salad 
Romaine lettuce, croutons, parmesan, Caesar dressing

Thai Noodle Salad 
Rice noodles, carrots, red cabbage, snow peas,
edamame, toasted almonds, sriracha almond dressing 

Dill Pickle Potato Salad 
Potato, dill pickle, fennel, red onions, dill dressing

Greek Pasta Salad 
Tomato, red onion, peppers, cucumber, scoobi doo pasta,
feta cheese, kalamata olives, herb dressing

Moroccan Chickpea 
Chickpeas, cucumber, peppers, tomatoes, raisins, toasted
almonds, cumin vinaigrette 

Watermelon Feta Salad 
Watermelon, cucumber, feta, red onion, arugula, mint,
feta, red wine vinaigrette 

Green Salad with Berries 
Mixed greens, strawberries, blueberries, toasted almonds,
balsamic dressing 

Buffet Packages

Roast Seasonal Vegetables
Zucchini, summer squash, peppers, red onion 

Sesame Stir Fry
Bok choy, snow peas, carrots, red pepper, yellow
peppers, sesame oil 

Shallot Green Beans 
Steamed green beans, shallot vinaigrette 

Mediterranean Roast Vegetables
Roasted eggplant, zucchini, peppers, onions, herbs 

Roast Spring Beets
Roast golden beets, agave, thyme 

VEGETABLES

Nechako Package $36
2 Salads, 2 Sides, 2 Entrées, 
Chefs Choice Desserts 

Cascades Package $43
2 Salads, 3 sides, 3 Entrées, 
Chefs Choice Desserts 

continued on next page...

17% gratuity and 5% GST applicable for all external orders Scholar’s Catering | Summer Menu | 11

Garlic Mashed Potatoes 
Yukon Gold potatoes, garlic, rosemary

Lemongrass Rice  
Jasmine rice, ginger, lemongrass

Roasted Fingerling Potatoes 
Fingerling potatoes, rosemary, lemon

Mushroom Gnocchi
Seared gnocchi, garlic butter, mushrooms, spinach,
parmesan cheese 

Miso Mushroom Risotto
Seared mushrooms, miso broth, Arborio rice

STARCHES

Smoked Cheddar Mac and Cheese
Smoked cheddar sauce, scoobi doo pasta, panko topping  

Brown Butter Tortellini 
Cheese tortellini, brown butter, garlic, dill 

1 Salads, 2 Sides, 1 Entrées,
Chefs Choice Desserts 

Monashee Package $27



Chili and Citrus Ribbed Chicken 

Coriander Chicken 

Roast Beef 

Tangy Braised Brisket 

Roast Porkloin 

Harissa Salmon 

Mushroom Pot Pie 

Green Thai Curry

Mushroom Bourguignon 

Green Cod 

A seasonal assortment of desserts, including vegan & 
gluten free options

Maple Salmon 

Blackened Chicken Breast 

ENTREES

Price per person
Minimum 20 people

Buffet Packages

Mushrooms, potato, creamy cashew sauce, puff
pastry 

CHEF’S CHOICE DESSERTS

PLANT-BASED ENTREES

Tofu, bok choy, baby corn, peppers, green Thai
curry sauce 

... continued from previous page
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Nechako Package $36
2 Salads, 2 Sides, 2 Entrées, 
Chefs Choice Desserts 

Cascades Package $43
2 Salads, 3 sides, 3 Entrées, 
Chefs Choice Desserts 

Mushrooms, carrots, onions, red wine 

9-cut chicken, citrus, coriander, fennel seeds,
smoked paprika 

Coriander marinated, 9-cut chicken with sweet tamari glaze 

Sundried tomato cream sauce 

Shaved inside round, red chimichurri 

Soy and vinegar braised brisket 

Cherry salsa 

Roast Harissa salmon, citrus slaw 

Lime and herb roasted cod 

Baked salmon, maple, grainy dijon, dill 

Have guests with dietary considerations?

Let us know! We’ll work with you to customize
options that suit your guests needs.

1 Salads, 2 Sides, 1 Entrées,
Chefs Choice Desserts 

Monashee Package $27



Soft Drinks

Price per drink
CANS & BOTTLES

WATER & JUICE

Medium Roast Organic Fairtrade Coffee
COFFEE

Pepsi Products $3
355 ml can

Karma Can, Assorted Flavours $5
285 ml can

Karma “Mocktails” Can, Assorted Flavours $6
285 ml can

Bubly $4.50
473 ml can

Aquafina $4
591 ml bottle

Montellier  Sparkling Water $4

Dole Juice $4.50
assorted flavours

Infused Water
$3050 people

Juice Crystals
10 people

100 people $50

Juice Concentrate
$2010 people

10 cup $28

30 cup

$175

$70

80 cup

$220100 cup

Four O’Clock Tea
TEA

Per tea bag $2.85

Served in dispensers

355 ml can

Minimum of 5

50 people $80

Still Water
10 people

$25
$45

$5
50 people
100 people

50 people $48
$18
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Alcoholic Beverages

Price per drink
BEER & CIDER

NON-ALCOHOLIC BEERS

WINE

$9
355 ml can

Phillips Brewing Pilsner

$9
355 ml can

OK Springs 1516 Lager

$9
355 ml can

OK Springs Pale Ale

$9
355 ml can

Price per drink

Lonetree Dry Apple Cider

$9

Nonny N/A Pale Ale $9

355 ml can

Red Wine
$11Inniskillin  Cabernet Sauvignon

White Wine

$50

Poplar Grove Pinot Gris

Price per glass
5 oz glass 750 ml bottle 

$12 $55

Quail’s Gate Old Vines Foch $58
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Nonny N/A Czech Pilsner 

355 ml can

Rose Wine
Quail’s Gate Rose $12 $55Needing something special for your event? 

We’re happy to create a custom order for you.
Orders are subject to availability, standard
markup, and must be purchased in full.  
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	Baked Goods & Snacks
	PASTRIES
	Price per item
	Croissants
	$4
	Pain au Chocolats
	$4
	House-Baked Muffins
	$4
	House-Baked Vegan GF Muffins
	$4
	Scones
	$3
	Coffee Cake
	$5
	Danishes
	$5

	SNACKS
	Price per item
	Price per dozen
	Seasonal Whole Fruit
	$2
	Individual Veggie and Dip Cups
	Assorted fresh veggies with ranch

	$5
	Assorted Chips
	$2
	Superfood Granola Bars
	$3
	Cupcakes
	Mixture of vanilla and chocolate cupcakes

	$3
	Assorted Energy Balls
	$23
	Westcoast Cookies
	GF oats, raisins, coconut, chocolate chips, flax seeds, pumpkin seeds, hemp hearts

	$29

	SHARED SNACKS
	Price per package
	Chips with Salsa and Guac
	Tortilla chips, salsa, house-made guacamole

	$27
	Housemade French Onion Dip
	Served with kettle chips

	$20
	House-popped Popcorn
	$10
	Choose one: Pink Popcorn (beet powder and nutritional yeast) Sweet Churro Togarashi Buttered and Salted
	Add mix-ins:
	M&M’S, Salted Nuts, Tropical Dried Fruit, or Salty Snacks (Pretzels and Plain Potato Chips)



	$9
	17% gratuity and 5% GST applicable for all external orders
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	Platters
	PLATTERS
	Small
	GF and Vegan Dessert Bars
	$26
	House-made GF and vegan bars

	Bars and Cookies
	Assorted bars and 1.5 oz cookies

	$24
	Cookie Platter
	Assorted house-baked 3 oz cookies

	$26
	Fresh Fruit and Berry Platter
	Melon, pineapple, grapes, oranges, berries, seasonal fruit

	$60
	B.C. Cheese Platter
	Boursin Cheese, aged white cheddar, smoked gouda, brie, cheddar, cranberry relish, olives, apricots, figs, red grapes, GF Crackers

	$80
	B.C. Charcuterie Platter
	Assorted Helmut’s meats, pickled vegetables, roasted red peppers, red pepper jelly, GF crackers

	$90
	Veggie Platter
	Assorted seasonal vegetables,  hummus, ranch

	$40
	Mediterranean Platter
	Tomato and bocconcini skewers, grilled pita, balsamic roasted mushrooms, grilled vegetables, marinated feta, hummus, olives

	$80
	Large
	$60
	$55
	$60
	$115
	$160
	$185
	$80
	$165
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	Canapes
	COLD CANAPES
	Price per dozen
	Prosciutto Melon Skewers
	Cantaloupe, honeydew, bocconcini, prosciutto, balsamic glaze

	$37
	Carrot “Lox” Avocado Toast
	Smashed avocado, carrot “lox”, capers, red onion, fresh dill, crostini

	$24
	Charcuterie Boats
	Prosciutto, chorizo, salami, olives, gherkins, GF crackers

	$37
	Baked Balsamic Bruschetta
	Baked bruschetta, parmesan, basil, crostini

	Blueberry Hot Honey Flatbread
	Blueberry, feta, basil, hot honey, flatbread

	$24
	$37
	Watermelon Poke
	Marinated watermelon and cucumber, nori, green onion, sesame seed

	French Onion Tart
	Caramelized onions, swiss cheese, mustard, puff pastry tart

	$24
	$24

	HOT CANAPES
	Price per dozen
	Bulgogi Tofu Sliders
	Bulgogi marinated tofu, cabbage slaw, mayo, ciabatta bun

	$33
	Chicken Adobo Sliders
	Filipino adobo chicken, cucumber, shredded carrots, arugula, mayo, ciabatta bun

	$45
	Miso Mushroom Arancini
	Breaded and fried mushroom risotto fritter, sundried tomato pesto

	$33
	Chicken Skewer
	Cilantro marinated chicken skewer, mandarin salsa

	$45
	Eggplant Satay
	Marinated eggplant skewer, spicy almond sauce

	$33
	Chicken and Waffle
	Fried chicken, waffle, spicy maple syrup

	$33

	DESSERT CANAPES
	Price per dozen
	Caramel Brownie
	Chocolate brownie, chocolate ganache, caramel

	$26
	Fruit Tart
	Whipped ricotta filling, berries, mint, puff pastry tart

	$26
	Turtle Cheesecake Spoon
	No-bake cheesecake, caramel, chocolate sauce, toasted pecans

	$26
	Tiramisu Truffles
	Drizzled in chocolate

	$26
	Cardamom Pavlova
	house baked pavlova, cardamom whipped cream, pistachio, strawberries

	$26
	17% gratuity and 5% GST applicable for all external orders
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	Pizza & BBQ
	FORNO PIZZA
	14" | 8 slices
	Price per pizza
	3-Cheese
	Cheddar, Monterey jack, mozza, tomato sauce

	$25
	Pepperoni
	Pepperoni, mozza, cheddar, tomato sauce

	$28
	Cheeseburger
	Ground beef, onion, tomato, bacon bits, pickles, mozza cheese, burger sauce

	$32
	Mediterranean Veg
	Tomato, olives, spinach, feta, mozza, tomato sauce

	$28
	Canadian
	$32
	Ham, pepperoni, mushrooms, bacon bits, mozza, tomato sauce

	Samosa
	Potato, peas, onion, red pepper, mozza, curry sauce

	$28
	Cubano
	Ham, pulled pork, pickles, mustard sauce, mozza, garlic sauce

	$32
	Meat lovers
	Salami, pepperoni, ham, bacon bits, mozza, tomato sauce

	$32
	Carbonara
	Shredded chicken, bacon bits, artichokes, mozza, garlic sauce

	$32
	Plant-based Medi
	Tomato, olives, spinach, Daiya cheese, tomato sauce

	$28
	Plant Based Samosa
	Potato, peas, onion, red pepper, Daiya cheese, curry sauce

	$28

	BBQ
	Price per person
	Have guests with dietary considerations?
	Let us know! We’ll work with you to customize options that suit your guests needs.

	Sausage and Smokie Bar
	Choice of (pick 2): beef hotdogs, chicken franks, Helmut’s bratwurst, Helmut’s smokies. Served with all the fixings, potato salad, Caesar salad, watermelon, house-baked 3oz cookies

	$18
	Burger BBQ
	Beef burgers with all the fixings.   Served with potato salad, Caesar salad, watermelon, house-baked 3oz cookies

	$24
	Southern Smoked BBQ
	$26
	Sliced beef brisket and marinated grilled chicken         Served with coleslaw, potato salad, cheddar cornbread, watermelon, house-baked 3 oz cookies
	17% gratuity and 5% GST applicable for all external orders
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	Sandwiches and Wraps
	SANDWICHES
	Price per sandwich - $11
	Turkey Club
	Sliced turkey, bacon, Dijon mayo, tomato, cheddar cheese, on ciabatta

	Tuna
	Tuna salad, lettuce, on sourdough bread

	Ham and Swiss
	Sliced blackforest ham, swiss cheese, caramelized onions, lettuce, on baguette

	Roast Beef
	Sliced roast beef, romesco sauce, white cheddar, parmesan, arugula, on baguette

	Italian
	Pepperoni, salami, ham, iceberg lettuce, mozzarella cheese, on a hoagie bun

	Egg Salad
	Egg salad (dill, mustard, paprika), lettuce, on a hoagie bun

	Marry Me Chicken Sandwich
	Shredded chicken salad (sun-dried tomatoes, celery, basil, parmesan cheese), arugula, on focaccia loaf

	Smashed Chickpea
	Smashed chickpeas, red onion, basil, arugula, kalamata olive, on baguette


	WRAPS
	Price per wrap - $11
	Buffalo Chicken Wrap
	Crispy chicken, Frank’s hot sauce, cheddar cheese, tomato, romaine lettuce, dill pickle ranch, in a flour tortilla

	Chickpea Power Wrap
	Chickpeas, peppers, onions, tomatoes, feta cheese, romaine lettuce, tzatziki, in a flour tortilla
	17% gratuity and 5% GST applicable for all external orders
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	Box Meals
	BOX MEALS
	Price per box
	Scholar’s Sandwich Box
	$20
	Sandwiches (mix of chickpea baguette, roast beef, and turkey club).  Served with whole fruit, bag of potato chips, house-baked 3oz. cookies, bottle of water

	Sunrise Breakfast Box
	Assorted house-baked muffins, fruit salad,  assorted juice

	$16

	ENERGY LUNCH BOXES
	Price per box
	Thai Noodle Bowl
	Roast chicken          or roast tofu       , rice noodles, cucumber, shredded carrot, edamame, shredded red cabbage, cashew, sesame almond dressing

	$17
	Rainbow Bowl
	Roast chicken          or roast tofu       , quinoa, cucumber, yellow pepper, shredded carrots, shredded red beets, shaved radish, purple cabbage, pumpkin seeds, ginger miso dressing

	$17
	Greek Power Bowl
	Roast chicken          or roast tofu       , quinoa, cucumbers, tomato, red pepper, feta cheese, hummus, kalamata olives

	$19
	Bang Bang Salmon Bowl
	Roasted soy salmon         or roast tofu       , sticky rice, avocado, cucumber, bang bang sauce

	$19
	17% gratuity and 5% GST applicable for all external orders
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	Buffet Packages
	Monashee Package
	$27
	1 Salads, 2 Sides, 1 Entrées, Chefs Choice Desserts
	Price per person

	Nechako Package
	$36
	Cascades Package
	$43
	2 Salads, 2 Sides, 2 Entrées,  Chefs Choice Desserts
	2 Salads, 3 sides, 3 Entrées,  Chefs Choice Desserts

	SALADS
	Caesar Salad
	Romaine lettuce, croutons, parmesan, Caesar dressing

	Thai Noodle Salad
	Rice noodles, carrots, red cabbage, snow peas, edamame, toasted almonds, sriracha almond dressing

	Dill Pickle Potato Salad
	Potato, dill pickle, fennel, red onions, dill dressing

	Greek Pasta Salad
	Tomato, red onion, peppers, cucumber, scoobi doo pasta, feta cheese, kalamata olives, herb dressing

	Moroccan Chickpea
	Chickpeas, cucumber, peppers, tomatoes, raisins, toasted almonds, cumin vinaigrette

	Watermelon Feta Salad
	Watermelon, cucumber, feta, red onion, arugula, mint, feta, red wine vinaigrette

	Green Salad with Berries
	Mixed greens, strawberries, blueberries, toasted almonds, balsamic dressing


	VEGETABLES
	Roast Seasonal Vegetables
	Zucchini, summer squash, peppers, red onion

	Sesame Stir Fry
	Bok choy, snow peas, carrots, red pepper, yellow peppers, sesame oil

	Shallot Green Beans
	Steamed green beans, shallot vinaigrette

	Mediterranean Roast Vegetables
	Roasted eggplant, zucchini, peppers, onions, herbs

	Roast Spring Beets
	Roast golden beets, agave, thyme


	STARCHES
	Garlic Mashed Potatoes
	Yukon Gold potatoes, garlic, rosemary

	Lemongrass Rice
	Jasmine rice, ginger, lemongrass

	Roasted Fingerling Potatoes
	Fingerling potatoes, rosemary, lemon

	Mushroom Gnocchi
	Seared gnocchi, garlic butter, mushrooms, spinach, parmesan cheese

	Miso Mushroom Risotto
	Seared mushrooms, miso broth, Arborio rice

	Smoked Cheddar Mac and Cheese
	Smoked cheddar sauce, scoobi doo pasta, panko topping

	Brown Butter Tortellini
	Cheese tortellini, brown butter, garlic, dill
	continued on next page...
	17% gratuity and 5% GST applicable for all external orders
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	Soft Drinks
	CANS & BOTTLES
	Price per drink
	Pepsi Products
	355 ml can

	Karma Can, Assorted Flavours
	285 ml can

	Karma “Mocktails” Can, Assorted Flavours
	285 ml can

	Bubly
	473 ml can

	Aquafina
	591 ml bottle

	Montellier  Sparkling Water
	355 ml can

	Dole Juice
	assorted flavours

	$3
	$5
	$6
	$4.50
	$4
	$4
	$4.50

	WATER & JUICE
	Served in dispensers
	Infused Water
	50 people

	$30
	100 people

	$50
	Still Water
	10 people
	50 people
	100 people

	$5
	$25
	$45
	Juice Crystals
	10 people
	50 people

	Juice Concentrate
	10 people
	50 people

	$18
	$48
	$20
	$80

	COFFEE
	Medium Roast Organic Fairtrade Coffee
	10 cup
	30 cup
	$28
	$70
	80 cup
	$175

	TEA
	Four O’Clock Tea
	100 cup
	Per tea bag
	$220
	$2.85
	17% gratuity and 5% GST applicable for all external orders
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	Alcoholic Beverages
	BEER & CIDER
	OK Springs 1516 Lager
	355 ml can

	$9
	OK Springs Pale Ale
	355 ml can

	$9
	Phillips Brewing Pilsner
	355 ml can

	$9
	Lonetree Dry Apple Cider
	355 ml can

	$9

	NON-ALCOHOLIC BEERS
	Nonny N/A Czech Pilsner
	355 ml can

	$9
	Nonny N/A Pale Ale
	355 ml can

	$9

	WINE
	Red Wine
	5 oz glass
	750 ml bottle

	$11
	Inniskillin  Cabernet Sauvignon

	$50
	Quail’s Gate Old Vines Foch

	$58
	Needing something special for your event?
	We’re happy to create a custom order for you. Orders are subject to availability, standard markup, and must be purchased in full.

	Rose Wine
	$12
	Quail’s Gate Rose

	White Wine
	Poplar Grove Pinot Gris

	$12
	$55
	$55
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